
 
 
 
 
 

 

 

Applesauce Spice Cake 

Adapted from Smitten Kitchen 

BAH Note: I made this in a 9 inch round cake pan but according to my pal Beth at 990 square, 
there is enough batter to make a full size bundt.  Either choice you make, you can't go wrong. 

 2 cups all purpose flour 
 2 teaspoons baking powder 
 1/2 teaspoon baking soda 
 1/2 teaspoon salt 
 1 teaspoon cinnamon 
 1/2 teaspoon ground ginger 
 1/4 teaspoon ground cloves 
 1 teaspoon vanilla 
 1 stick butter, softened 
 1 cup brown sugar, packed 
 2 eggs 
 1 1 /2 cups unsweetened applesauce 

Heat oven to 350 degrees and spray your cake pan with a nonstick spray that includes flour.  If 
using a round cake pan, you can also line the bottom with a piece of parchment. 

Whisk together the flour, baking powder, baking soda, salt, and spices in a medium bowl.  In the 
work bowl of a stand mixer fitted with the paddle attachment, cream the butter, brown sugar, 
and vanilla until pale and fluffy, approximately 2 to 3 minutes.  Add the eggs, one at a time, 
beating well after each addition.  Add the applesauce and mix to combine. 

Reduce the mixer to low speed, add the flour, and mix until just combined. 

Spread the batter into your prepared pan and bake for approximately 35 to 40 minutes or until a 
toothpick inserted in the center comes out clean.  Cool the cake in the pan for 15 minutes then 
turn the cake out onto a rack to cool completely before frosting. 



Beth's Cream Cheese Glaze 

Adapted from 990 Square 

 3 ounces cream cheese, softened 
 1/2 teaspoon vanilla extract 
 1/8 cup confectioner's sugar 
 1/4 cup half and half 
 1/4 teaspoon allspice 

In the work bowl of a stand mixer fitted with the paddle attachment, beat the cream cheese, 
confectioner's sugar, and vanilla until fluffy.  Add the half and half slowly until the glaze is your 
desired consistency.  Spread on top of your cooled cake and garnish with the allspice. 

 

 

applesauce spice cake with cream cheese glaze was posted by wendi on 6 april 2011 at 
bonappetithon.com 


