
Apple Pound Cake

CAKE:

750 g butter

750 g sugar

750 g pastry flour

750 g eggs

750 g diced apples

Cream the butter and sugar together until light and fluffy.

Add eggs and flour alternately until combined.

Mix in diced apples.

STRUSEL:

500 g pastry flour

250 g brown sugar

250 g butter

1 ½ tsp cinnamon

Cream the butter and sugar together.

Mix in flour and cinnamon until crumble forms.

Pour cake batter into mould(s) and top with strusel.

Bake at 170°C (340°F) for 25 - 30 min.

Marit Larsen’s recipe


