CLASS 74 APPLE & ALMOND CAKE

INGREDIENTS
225g (8oz) SR flour
1 tsp baking powder
225g (8oz) caster sugar
2 large	eggs
1 tsp almond extract
25g (1oz) flaked almonds
150g (5oz) melted butter, plus extra for greasing
350g (12oz) cooking apples, peeled, cored and sliced (225g/8oz prepared weight)
20cm (8in) deep, loose-bottomed cake tin.

METHOD
Preheat the oven to 160°C /Gas 3. Grease the base of a 20cm (8in) deep, loose-bottomed cake tin and line with non-stick baking paper.

Measure the flour, baking powder and sugar into a bowl. Stir in the eggs, almond extract and butter. Beat well with an electric hand whisk until smooth.

Spoon half the mixture into the base of the prepared tin. Arrange the apple slices on top in a neat pattern – overlap the slices and pile them up slightly in the centre. Spoon over the remaining cake mixture, then level the surface. Sprinkle the top of the cake with the flaked almonds and bake in the preheated oven for about 1½ hours, until pale golden brown and shrinking away from the sides of the tin. The centre of the cake may have a slight dip, depending on the variety of apples used. Remove from the oven and release from the sides of the tin. Leave to cool in the tin for about 15 minutes.

