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Cranberry Apple Spice Cake
Ingredients for Cake
13.5 oz. flour
3/4 tsp. salt

1 1/8 tsp. baking soda

3/8 tsp. baking powder

1 tsp. allspice

1/2 tsp. ginger

1/4 tsp. nutmeg

1/8 tsp. cardamom

1 tbl. cinnamon

6 eggs

3 medium Fuji apples

6 oz. fresh cranberries

7 oz. vegetable oil

21 oz. sugar

Ingredients for Cranberry Sauce
12 oz. fresh cranberries

7 oz. sugar

1 whole cinnamon stick

8 oz. apple juice

Ingredients for Whipped Cream
8 oz. heavy whipping cream

1 tbl. powdered sugar

1 tsp. vanilla
Directions for Cake
Line a 9x13” pan with parchment and spray with baking spray.
Preheat the oven to 350o F.

In a large bowl, whisk together the flour through cinnamon.

Place the eggs and oil in a medium-sized bowl.  Beat lightly to break up the eggs.

Peel, quarter, and core the apples.  Use a food processor to shred the apples.  (I used the large holes on my box grater to shred the apples.)  Add the shredded apples to the bowl with the eggs and oil.

Place the cranberries in the bowl of a food processor, fitted with the blade attachment.  Pulse about 10 times to roughly chop the cranberries.  Add the cranberries to the bowl with the shredded apple.

Add the sugar to the bowl with the apples and cranberries.  Stir everything together.

Stir the wet ingredients into the dry.  Stir just until combined.

Pour the batter into the prepared pan.  Bake for 30 to 40 minutes, until the cake springs back when pressed lightly in the middle.  The cake will be a deep golden brown after baking.  Allow the cake to cool in the pan for at least one hour.

Directions for Cranberry Sauce
To prepare the cranberry sauce, combine the apple juice and sugar in a medium saucepan.  Stir and cook over medium heat until the sugar is dissolved.

Add the cranberries and the cinnamon stick to the pan.  Turn the heat to medium and allow the mixture to cook.  As the sauce cooks, the cranberries will pop and the sauce will thicken.  Cook until most of the cranberries have popped, about 10 minutes.  Remove the sauce from the heat.

Directions for Whipped Cream
To make the whipped cream, place the whipping cream, powdered sugar, and vanilla in a mixing bowl.  The cream will whip easier if the bowl and whisk beater have been chilled.  Whip on high speed until soft peaks form.  (I used my iSi whipped cream dispenser—love it!)

Serving
To serve the cake, cut the cake into squares or use a biscuit cutter to cut rounds from the cake.  Top each piece of cake with a desired amount of cranberry sauce and whipped cream.  Sprinkle lightly with cinnamon.
Fran’s Notes
As with all professional trained cooks, Lacey weighs her dry ingredients.  I used my digital kitchen scale, one of my favorite kitchen tools.  I was too rushed with holiday preparations to convert into cup measurements.  If you don’t have a kitchen scale, I highly recommend that you get one—I can’t do without mine!
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