
INGREDIENTS: 
12 medium McIntosh apples, peeled, cored and thinly sliced
Juice from one lemon
3-4 Tablespoons of water
1 1/3 cup of granulated sugar (divided into two 2/3 portions)
2 teaspoons of cinnamon
2 3/4 cups of flour (may need a little extra if dough is sticky)
2 sticks of butter plus 2 Tablespoons, softened to room temperature
2 eggs
1 teaspoon vanilla
1 Tablespoon of baking powder
1/4 cup of powdered sugar (to sift over the top of cake)

DIRECTIONS: (pay attention to my extra notes!)
Preheat oven to 350 degrees

Prepare a 26cm (or 10 inch) springform pan by spraying it with cooking spray.

Place prepared apples, lemon juice, 2/3 cup sugar, and cinnamon into a large pot and cook on medium, stirring to 
prevent it from burning. 

Cook apples until they are softened, but not mushy, and set aside. *Note: the amount of water needed depends on the 
size of your apples, so if your mixture is soupy after cooking (small apples), spoon some of the liquid away until the apples 
are still covered in a light sauce, but not dripping with it.*

In a mixing bowl, cream together butter with 2/3 cup sugar, and add eggs and vanilla.

Add flour and baking powder. Mix until combined.

Knead dough together with your hands until it is smooth. Start with 2 and 3/4 cups flour and if it is sticky, add a 
little extra flour until it is a nice roll-out cookie dough consistency.

Divide dough into 2 equal parts, and press one part into the bottom of your springform pan, pushing the edge up a 
little along the sides (to hold the apple filling in a bit). Think cookie- not cake. I was surprised at how thin the layer of 
dough was, but it rose some in the oven. 

Bake this bottom layer at 350 degrees for about 12 minutes to firm it up a little.

Remove from oven, pour apple filling in and spread it to cover the base.

Press bits of the remaining dough flat with your hands and lay it on the top of the apples, pinching together each 
section to form a complete layer of dough on top of the apples. *Note: This step sounded difficult to me, so I simply 
rolled a 10 inch circle of the dough on parchment paper using a rolling pin, and flipped it over the apple layer like a pie 
crust)*

Bake at 350 degrees for 20 minutes (when you can see that it is beginning to brown a little on top, it is done). 

Cool and sift powdered sugar over the top before serving.

Enjoy!

German Apple Torte (Apfelkuchen)
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