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One Sweet Little Word: Cake

" 925-377-0977

By Susie Iventosch

fyou love cake, like I love cake,

you may have noticed that a new
bakery opened in Lafayette’s Fiesta
Square in September. It is simply
called Cake, however owner and
chef, Andrea Quinn, creates more
than just heavenly cakes in her bak-
ery. She also serves pies, tarts, cup-
cakes, breads, brownies and
cookies, including some pretty darn
fabulous macaroons—my personal
favorite! Cake also brews Sight-
glass organic coffees and a variety
of'teas from around the world, in ad-
dition to the Bay Area’s own Devil’s

Canyon root beer. This shop will
more than satisfy any self-respect-
ing sweet tooth!

Cake offers special occasion
cakes, including wedding cakes,
birthday cakes and cakes for every
festivity, and though they do not sell
the fresh apple cake with caramel
glaze featured in this column, Quinn
was happy to share her family
recipe with us for the holidays.

I made this apple cake, and so
did my father-in-law, so we know it
is delicious and reasonably easy to
make. The caramel glaze is wonder-

ful! But, still, Quinn says her all-
time favorite cake is the bakery’s
Perfect Chocolate Cake, made with
a moist chocolate chiffon-style
cake, filled and frosted with choco-
late ganache. We’ll have to stop by
Cake for that one!

For more information, or to
order your favorite cake for the hol-
idays, please visit http://cake-
lafayette.com/.

Cake
35 Lafayette Circle, Lafayette
(925) 385-0202

info@cakelafayette.com

Fresh Apple Cake with Caramel Glaze

(Makes one large bundt cake, serves 12 to 16 people)
*Note: Andrea Quinn likes to use a mix of apple varieties in this cake. Try to pick apples that will keep
their shape when baked.

CAKE INGREDIENTS

3 cups unbleached flour

1 tablespoon baking soda

2 teaspoons ground ginger

1 teaspoon ground cinnamon

2 teaspoon nutmeg

1 teaspoon salt

1 cup granulated sugar

3 cup (165 g) dark brown sugar

3 cup (1 Y sticks) melted unsalted butter
4 cup buttermilk

4 large eggs

2 teaspoons vanilla extract

1% lbs. (3 to 4 medium sized) apples,
peeled, cored and cut into Y-inch chunks
4 cup (75 g) crystallized ginger, cut to % inch pieces

CARAMEL GLAZE INGREDIENTS
1 cup heavy cream

4 cup brown sugar

1 tablespoon mild honey

1 teaspoon vanilla extract

One cinnamon stick

1/8 teaspoon sea salt
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DIRECTIONS for CAKE AND GLAZE

Preheat the oven to 350°F and generously coat a bundt pan with butter. Put the pan on a rimmed bak-
ing sheet to make it easier to take in and out of the oven. Place the flour, baking soda, spices and salt in
medium mixing bowl and whisk to combine evenly.

Place the sugars, butter, buttermilk, eggs and vanilla extract in another bowl. Mix together until com-
bined. Add the dry ingredients, a third at a time, mixing the batter until just combined before adding
the next amount. Add the apples and ginger and mix to distribute evenly. Scrape the batter into the
prepared pan, evenly distributing the apple chunks throughout the pan. Smooth the batter out and
bake for 55 to 60 minutes or until the sides of the cake have turned dark golden brown and a tooth-
pick or skewer inserted in the middle comes out clean. Because there are chunks of apple in the cake,
you may want to insert the toothpick in a few places.

Let the cake cool in the pan for about 30 minutes. While the cake is cooling, make the glaze by plac-
ing all the ingredients in a medium saucepan and bring to a boil. Reduce the heat to low and simmer,
stirring frequently and watching it carefully so it doesn’t boil over, for about 12 to 15 minutes or until
it has thickened. Let it cool for 10 or 15 minutes until the cake is no longer hot but just warm. Turn it
out onto the serving platter. Spoon the cooled glaze over the warm cake, making sure some of the
glaze drizzles down the sides. Let cool completely before serving.
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Providing Insurance and
Financial Services

It’s no accident more people trust State Farm.

| Mike Rosa, Agent
Insurance Lic. #: OF45583
1042 Country Club Drive, Moraga

925-376-2244

LIET & GOOHn SIGITROR a STATT PARS 1% TRPRES

P040036 02/04  State Farm Mutual Automobile Insurance Company (Not in NJ), Bloomington, IL

Total Clean 376-1004
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CARPET CLEANING

LAMORINDA'S FAVORITE
FAMILY OWNED BUSINESS
FOR OVER 36 YEARS

(925) 283-8744

www.siggyscarpetcleaning.com
3408 Mt. Diablo Blvd. Lafayette

FALL SPECIAL

19" OFF

Susie Iventosch is the author of Tax
Bites and Tasty Morsels, which can be
found at Across the Way in Moraga,
www.amazon.com, and
www.taxbites.net.

Susie can be reached at
suziventosch@gmail.com.

These recipe is available on our web
site www.lamorindaweekly.com. If you
would like to share your favorite recipe
with Susie please contact her by email
or call our office at 925-377-0977.

Pet sitting Gardening

Grout & Tile

LOVABLE PET-SITTING

Cats, Dogs, Birds, Fish

*  Play-Time - Walks - Feeding
Tender-Care - House-Sitting
References - 15 Years Experience
Lamorinda

Linda Kucma

5 w

(925) 746-4649 or (925) 788-1429
mywoodypup333@hotmail.com

J. Limon Gardening

Maintenance/Clean- up
Monthly Service Sy
Sprinkler
System Repair

Call Jose
(925) 7875743

License #: 018287

25 yrs. experieﬁce
in Lamorinda

Construction

Construction

g KITCHENS o

CABINET REFACING

BATHROOMS

ROOM ADDITIONS
ALL TYPES OF REMODELING

CALL FOR A FREE
IN-HOME ESTIMATE

925-560-1020

SERVING YOUR COMMUNITY SINCE 1990

}@ CORRAL

CONSTRUCTION Co.

Bonded & Insured License #586127
~\ www.corral-construction.com 7~

ENGINEERING &
CONSTRUCTION

FREE ESTIMATE

« 2nd Floor & Room Additions

« Foundation/ Retaining Wall &
Concrete Drive Way Repairs

+ Design / Permit & Build Services
925.253.1000

Safe Engineering Construction.Com
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UN[IERPINNING

HEPNE] CONTNACTEN (. BETER)

BUILDING FOUNDATIONS - LIFTING
LEVELING + STABILIZING

707 310-0602

www.bayareaunderpinning.org

\ ! Say “Goodbye”
'to Ugly Grout!

e Grout Specialist Co.™

Lo 1425 OFF Any Grout &) I
ITile work Over $100 !

CAlicagrorr - HIRE WORRUVEL A9 |
@ e Tile & Grout

¢ Cleaning, Sealing, & more!

925-323-3914

¢ Restoration & Repair
www.groutspecialistco.com

Heating

Advertising

JATLAS

HEATING & AIR CONDITIONING COMPANY
CALIC. #489501

Old-fashioned service and
high-quality installations.

925-944-1122

www.atlasheating.com
Since 1908

Reach 60,000+
in Lamorinda

Advertise in
Lamorinda Weekly
Call 925-377-0977

today





