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Ingredients 6 Portions
 = Kot�nyi Produkte

4 Eggs

120 g R�w c�ne sug�r

200 g Spelt flour

160 g Neutr�l veget�ble oil

90 g Nuts, ground

2 tsp. B�king powder

250 g Apples, gr�ted

1 piece  Bourbon V�nill� Pods,

Whole

1 tsp.  Cinn�mon, Ground

0.25 tsp.  Cloves, Ground

0.5 tsp.

1 pinch  Se� S�lt, Co�rse

Powdered sug�r �nd

some cinn�mon for

sprinkling

Spiced Ring C�ke with Nuts

80—100 Min

Prep�r�tion

1 Use runny butter to gre�se � ring c�ke mold �nd dust with flour or ground

�lmonds. Use � brush to gre�se the mold for the best results. 

2 Prehe�t the oven to 170°C (338°F) using the f�n setting.

3 Cre�m the eggs with the sug�r in � food processor. Cut �long the length of

the bourbon v�nill� pod �nd scr�pe out the pulp. Slowly pour the oil into the

egg �nd sug�r mixture �nd �dd the pulp from the v�nill� pod.

4 In � bowl, mix the flour, nuts �nd the se�soning mix well �nd fold into the

wet mixture. Then gr�te the �pples �nd �lso fold them into the mixture.

5 Fill the ring c�ke mold with the mixture �nd b�ke in � prehe�ted oven for

�round 50–60 minutes �t 170°C (338°F) using the f�n setting. Use � skewer

to test whether it's cooked �ll the w�y through.

6 Allow the cooked ring c�ke to cool down � little �nd then turn it out of the

mold. Dust with the powdered sug�r �nd cinn�mon, serve �nd enjoy.


