
This is a lovely, sweet, coffee-cake-like cake  
with lots of apples. Delicious!  
 
Why is it “new” apple cake? 
Only because the recipe is newer than  
the other apple cake recipe.  
 
Enjoy! 
-- Barb @ 1SentenceDiary 
     http://1SentenceDiary.wordpress.com  

 
New Apple Cake 
 
Fruit filling: 

4 cups peeled, chopped apples � 
1 cup water� 
1 tsp. cinnamon � 
2 Tbsps lemon juice� 
¾ cup sugar� 
1/3 cup corn starch 

 
Topping: 
½ cup sugar� 
½ cup flour� 
¼ cup butter (or margarine) 
�½ cup chopped walnuts (optional) 

 

Cake batter: 
3 cups flour 
�1 cup sugar� 
1 Tbsp. baking powder� 
1 tsp. salt� 
1 cup butter (or margarine)� 
2 eggs, beaten � 
1 cup milk � 
1 tsp. sugar 

 
oven: 350°F 
9x13-inch pan 
cooking time 45-50 minutes

 
Fruit filling: 
In a saucepan, combine the apples, water, and cinnamon. Cover the pot and let it simmer for about 
5 minutes, or a bit longer, until the apples are soft. Add the lemon juice and stir the mixture, then 
add the sugar and cornstarch. Cook, stirring often until the mixture is thickened and bubbly. 
Remove from heat and let it cool. 
 
Cake Batter: 
In a large mixing bowl, combine flour, sugar, baking powder, and salt. Cut in 1 cup of butter (or 
margarine) until you end up with fine crumbs. In a separate bowl, combine eggs, milk, and vanilla. 
Add these to the flour mixure all at once, and mix gently until blended. [As a reminder, for the 
lightest cake possible, do not overmix.]  
 
Topping: 
Combine the flour and sugar. Cut in ¼ cup of butter (or margarine) just as you did above, until you 
end up with coarse crumbs. Then stir in the walnuts. 
 
Putting it all together: 
Grease a 9x13-inch pan. Spread half the batter evenly across the bottom of the pan. Then spread 
the cooled apple mixture over the batter. Spoon the batter into small mounds on top of the apple 
mixture, and then spread them out as much as possible. It doesn’t have to be perfect, because you 
will cover it with the topping. Last thing is to sprinkle the topping over the whole thing. 
 
Bake the cake for 45-50 minutes at 350°F or until a toothpick inserted in the center of the cake 
comes out dry. Let the cake cool, and enjoy! 


