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Marie-Helene's Apple Cake
Ingredients
· 3/4 cup all-purpose flour
· 3/4 tsp. baking powder
· pinch of salt
· 4 large apples [if possible, choose 4 different kinds (I used 2 each:  McIntosh and Granny Smith)]
· 2 large eggs
· 3/4 cup sugar
· 3 tbl. dark rum (I used 1 tsp. rum extract)
· 1/2 tsp. pure vanilla extract
· 8 tbl. (1 stick) unsalted butter, melted and cooled
Directions
Center a rack in the oven and preheat to 350 degrees. Generously butter an 8-inch springform pan or line with parchment paper.  (If you don’t have an 8-inch springform pan, I’m sure a 9-inch springform pan will work fine.  You will need to adjust the baking time.)
Whisk the flour, baking powder and salt together in a small bowl.
Peel the apples, cut them in half and remove the cores.  Cut the apples into 1-inch chunks.
In a medium bowl, beat the eggs until foamy.  Pour in the sugar and beat for a minute or so to blend.  Whisk in the rum and vanilla.  Whisk in half the flour and, when it is incorporated, add half the melted butter, followed by the rest of the flour and the remaining butter, mixing gently after each addition so you have a smooth, thick batter.  Fold in the apples, turning the fruit so it’s coated with batter.  Scrape the mix into the pan and pat down until it’s even.
Bake for 50 to 60 minutes or until a knife inserted into the center comes out clean.  (Cut down the baking time if you are using a 9-inch springform pan.) Transfer to a cooling rack and let rest for 5 minutes.  Remove from pan, and allow cake to cool until it’s just slightly warm or at room temperature.
Fran’s Note:  Recipe above is as I made it the first time.  Next time I plan to add a teaspoon of cinnamon to the batter.
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