
‘The Wild Table’ - November 2021 
“My Aunties Apple Cake” 

The first of November eased us into the month gently with a welcome extra hour in bed - 

thanks to the end of “Daylight Saving”.  Disturbed only by ‘early morning tractors’ (whose 

wagons revealed their farming harvest as they trundled past our bedroom windows).  

Mostly apples, ripe for the cider presses, or potatoes on their way to make hand-cooked 

‘Crisps’ at Tyrell’s farms.  Now we can see the ‘Mangel Wurzel’ crop passing us by!  ☺ 

However:  This is the way that I usually use up the tiny apple crop from our own young tree, 

or from local neighbourly ‘Honesty Boxes’.  This is an old Family recipe for a comforting 

‘Autumnal’ cake that my Mum used to make.  It is almost a “pudding” that’s made with 

Bramley apples, but it tastes just as good using any windfall apple that you may glean.  

Pears too!  It’s delicious eaten “as it comes   ”, or served with Custard, Yoghurt, or 

Cream!   ---   Or other plant based alternatives.  Cashew Cream is a real “Winner ”!  ☺ 

 

‘Aunty’s Apple Cake” 

 

 

If you would like to make one for yourself you will need the following Ingredients: 

1. For the ‘Base’: 

• 125g / 5oz ‘Wholemeal’ Flour. 

• 100g / 4oz Butter or ‘plant-based alternative’. [We used Margarine then ! ]. 

• 2 Eggs {or alternatives like “chai seed eggs” [Use more baking powde r?]. 

• 100g / 4oz Brown Sugar  [White ‘Beet’ sugar will work as well !]. 

• 1 teaspoon full of Baking Powder [ see “Eggs  above” ]. 

• Fresh tap-water or pure fruit juice – to mix. 

• 1 teaspoon full of Ground Cinnamon.  [Allspice will do as well !]. 

2. For the ‘Topping’: 

• 2 x ‘Large’ Cooking Apples [or the equivalent using local windfalls etc]. 

• I teaspoon full of Brown Sugar. 

• 1 teaspoon full of Ground Cinnamon. 

     
.     AUTUMN APPLES. 

 

AUTUMN WINDFALLS. 



Method. 

• Preheat the oven to 190c – fan oven/ ‘non fan’ 200c.  {375F-400F : Gas mark 4-5}. 

• ‘Cream’ the fat & sugar together until they are “soft and fluffy”. 

• ‘Beat’ in the Eggs gradually, or add your plant-based alternative. 

• ‘Sift’ in the flour, baking powder and Cinnamon and ‘fold’ in with a little fruit juice or 

water to make a soft ‘Batter’. 

• ‘Pour’ the mixture into a pre-prepared oven-proof dish.  I use a 20cm/8” pie tin. 

Fruit Topping. 

• Peel, wash, de-core and cut the Apples into quarters and cut into crescents. 

• Arrange the slices in over-lapping rows on top of the un-cooked  cake ‘Batter’. 

• Sprinkle the top with the Cinnamon & Sugar [to taste].  Cinnamon is ‘bitter’! 

Baking:  

1. Bake in a Moderate Oven for 20 -30 minutes until the “cake-mixture” is well risen and 

cooked through [to a ‘Golden Colour’].  You can check with a skewer to ensure it is OK. 

2. Leave it to cool naturally and then you can cut it into wedges [Just like a Pizza !].  ☺ 

 

 

 

 

This is a really speedy ‘make’ when you need a quick pudding, especially when the wind is 

playing an overture down your chimney on a chilly November evening.  ENJOY! 

I had best go now.  The “Christmas Cake” is shouting for its marzipan, and it is the 1st of 

December tomorrow..... “Yikes”........  “Where did November go”?                                                       

.                           Debby Emadian,  Lyonshall Village.  30th November 2021. 

 

   

  THEN ->      AND THEN ->    ENJOY! 

                          
HAPPY CHRISTMAS!  

 


