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The recipes in this booklet have been collected by families from 
Bridgetown over the decades. 

Some of the recipes are from a booklet, Apples the Bridgetown Way, 
compiled by the Bridgetown 150th Anniversary Committee, the 
sesquicentenary  celebration of Western Australia, and published 
in 1979. These will be identified with the notation WAY79. 

Some recipes will have comments added by the contributor. 

Some recipes come from the Geegeelup Village  Inc. recipe 
collection, Granny’s Favourite Recipes date unknown. 

Some recipes come from the Bridgetown Hospital Ladies Auxiliary 
recipe booklet, More Prescriptions for Delicious Dishes, date unknown. 

Toffee Apple Cake from Nelson Mail 4 March 2026. 
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Recipe from Cheryl Wilson née Armstrong 

 



2 
 

 
 

Apple crumble (1) 

Slice apples thinly into dish and sprinkle with 115 gms sugar and 
1 teaspoon of cinnamon. 

Rub 115 gms butter into 115 gms plain flour. Add 2 tablespoons 
brown sugar and sprinkle over apples. 

Bake at 200c for half an hour or more until apples are cooked. 

 

 

Apple pudding 

4 large apples, cored and sliced 

½ cup sugar 

1 cup cold water 

2 tblsp SR flour 

2 tblsps butter 

 

Place apples in baking dish. Rub butter into flour, add sugar and 
water. Pour over apples and bake in a hot oven for ¾ hr. 
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Apple Sour Cream Bake 

170 gms pl flour  Topping 

85 gms sugar   1 egg, whisked 

2 tsp baking powder  250 mls sour cream 

½ tsp cinnamon  50 gms brown sugar 

120 mls milk   30 gms chopped walnuts 

1 egg 

115 gms softened butter  

~450 gms peeled, cored sliced apples 

 

Sift dry ingredients, add milk, butter and beaten egg and beat 
until smooth. Stir in apples. Turn into greased, oven-proof dish 
15 cms x 25 cms x 6 cms deep. 

Topping 

Blend sour cream and whisked egg. Pour over mixture. Mix 
together sugar and walnuts and sprinkle on top. Bake in 
moderate oven for 1 hour. Serves 6. 
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Apple Dump Cake 

425 gms (1 tin) pie apples or apricots 

225 gms melted butter 

1 ½ cups sugar 

2 eggs, whisked 

1 tsp vanilla essence 

50 gms walnuts, chopped 

1 cup SR flour 

1 tsp bicarb soda 

2 level tsps cinnamon 

½ tsp mixed spice 

½ tsp nutmeg powder 

Pinch of salt 

Dump everything in a bowl, stir then into a baking dish. Bake at 
170c for approx. an hour. 

This is a Mona Stockwell recipe; she liked simple recipes. Gillian 
Wheatley says she added about 50 gm ginger. 
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Apple Crumble (2) 

4-5 apples, peeled, cored and sliced into pie dish. Layer with 2 
tbsps sugar and ½ tsp cinnamon. 

Mix 150 gms plain flour with 4-5 tbsps sugar. Add 85 gms butter 
and mix to a crumbly consistency. 

Cook at 225c for 20 minutes. 

The crumble is delicious so I usually do double quantity. Lovely with 
custard or cream. 

 

 
Recipe from Cheryl Wilson née Armstrong 
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Apple Dapple Pudding 

½ cup SR flour  Topping 

½ cup sugar   ½ cup SR flour 

1 tsp cinnamon  ¼ cup brown sugar 

½ tsp nutmeg   1 tsp cinnamon 

½ cup sultanas or raisins 1 tsp lemon rind 

¾ cup water   ¼ cup softened butter 

1 egg, lightly beaten     

1 tblsp lemon juice 

4 ½ cups sliced apple. 

 

Sift together flour, sugar and spices. Combine water with egg and 
lemon juice, add apple slices and sultanas, then mix in dry 
ingredients. Spoon into prepared, greased dish. 

Topping  

Rub butter into dry ingredients and sprinkle over apples. 

Bake in moderate oven for about 1 hour. 
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Spiced Apple Cake Recipe from Ruth Egerton-Warburton 

2 lge Granny Smith apples, peeled, cored and chopped 

1 cup sugar 

1 cup sultanas 

1 cup SR flour 

1 tsp cinnamon 

1 tsp mixed spice 

2 eggs, beaten 

60 gms melted butter 

 

Mix all ingredients together ( it will be rather stiff). Cook in 
greased tin for 35 – 40 minutes at 180c. 

Serve with lemon icing or cream.  
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Recipe shared by Pip Mills, Bridgetown Pottery Restaurant 
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German Apple Cake  

125 gms butter 

90 gms sugar 

1 cup SR flour, sifted 

1 egg, beaten 

 

Melt butter in large saucepan, add sugar and stir until it is 
beginning to dissolve. Add flour and stir well. Add egg. 

Grease an 18 cms (springform) cake tin and spread half the 
mixture over the base of the tin. 

Filling 

Peel, core and slice 3 large cooking apples. Arrange half the 
apples over the cake mixture in the tin. Mix sugar and spices and 
sprinkle over apple. Cover with remaining apple. Sprinkle with 
lemon juice. 

Spread remaining cake mixture over top of apples and smooth 
down. 

Cook in moderate oven for 35-40 minutes or until cooked and 
light brown. 
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Apple Snow The Gentle Art of Cooking 1942 

3 or 4 large cooking apples 

2 or 3 tblsps castor sugar 

Whites of 2 or 3 eggs 

Strips of lemon rind 

 

Bake or stew apples with a tblsp of sugar, a little water and lemon 
rind. 

Pass cooked apple pulp through sieve. 

Beat the egg whites stiffly and gradually add remaining sugar. 

Beat apple pulp gradually into egg whites until the mixture is 
light and soft like snow. 

Pile it roughly into a glass dish and decorate with cherries. 
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Apple Mint Sauce Bridgetown Hospital Ladies Auxiliary 

6 large cooking apples (Granny Smith), peeled, cored, quartered 

1 cup water 

1 ½ cups sugar 

½ pint (280 mls) white vinegar 

1 cup finely chopped mint 

 

Put apples and water in saucepan and bring to boil. Simmer for 
12-15 minutes or until soft. Remove from heat and push pulp 
through a sieve and return to saucepan. Add sugar and vinegar 
and bring to boil. Boil gently uncovered for 30 minutes. Add 
mint, cook 2 minutes. Pour into jars and seal. Delicious with cold 
meats. Makes about 2 pints (~1 litre). 
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Recipe shared by Pip Mills, Bridgetown Pottery Restaurant 
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Apple Quench WAY79 

Granny Smith apples 

Lemon juice 

Sugar 

Soda water 

 

Stew peeled apples 'til tender with just enough water to cover. 
Mash and sieve. Sweeten to taste. 

Add one tablespoon of lemon juice to half a glass of apple juice. 
Fill with iced soda water when wanted. 

 

 

Apple Mead WAY79 

4-6 apples chopped and boiled until soft in a gallon (3.8L) of 
water. Add a pinch of hops and 1 lb (450 gms) honey. Boil for 5 
minutes. Strain. 

When lukewarm, add ¼ tsp of dried yeast. 

Skim next morning and bottle (not too tightly for the first few 
days). 

Delicious when kept in fridge. Good for arthritis. 
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Apple Punch WAY79 

7 large Granny Smith apples 

16 cups water 

1 cup raisins and a few extra seeded raisins 

Few bay leaves 

1 stick cinnamon 

Juice of 5 lemons and grated rind of 3 of them 

2 lbs (900 gms) sugar 

Dozen crystalised cherries 

 

Core and quarter apples (don’t peel) and put in pan with 8 cups 
of cold water. Add 1 cup raisins, bay leaves, cinnamon, grated 
rind and juice of 3 lemons and boil. 

After boiling add remaining water, boil for a further ¾ hr then 
drain.  

Add sugar and juice of 2 remaining lemons, stir until dissolved. 
Add cherries, some chopped seeded raisings and serve in punch 
cups. 
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Apple Chutney Recipe from Mrs Percy, Freshford, Hurst Green UK 

3 lbs (1.36 kgs) tart (Bramleys are best) apples, peeled and cored 

1 ¼ lbs (560 gms) brown sugar 

¾ lb (340 gms) sultanas 

6 oz (170 gms) finely chopped onions or shallots 

2 oz (5 gms) salt 

½ oz (10 gms) mustard seed 

½ oz (10 gms) chopped garlic 

¼ oz (7 gms) root ginger, peeled and grated 

3 chopped chillies 

Pinch cayenne pepper 

½ pt (280 mls) vinegar 

 

Simmer apples, sugar and all other ingredients except vinegar until 
well mixed and apple is cooked. 

Add vinegar and boil up. 

Put in a basin and cover (a tea towel is ok) and stir 3 times a day 
for a week. Keep in fridge during this time. 

Bottle (e.g. Kilner jar) and cork well. 
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Wholemeal Apple Slice Geegeelup Village Inc. 

1 cup chopped, dried apples 

½ cup raw sugar 

⅓ cup sesame seeds 

½ cup chopped dates 

2 eggs 

⅓ cup desiccated coconut 

2 tblsps honey 

½ cup wholemeal SR flour 

 

Place apples in bowl and cover with boiling water – stand half an 
hour. Drain well. Beat eggs and sugar together with fork. Add 
coconut, sesame seeds and flour (return husks from sifted to 
other ingredients). Mix well. Spread mixture evenly over base of 
wee-greased 28 x 18 cm lamington tin. Bake in mod. oven for 30 
mins, stand for 10 mins before cutting. Cool in tin. 
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Delicious Apple Crunch Bridgetown Hospital Ladies Auxiliary 

Place stewed apples in a dish and top with the following: 

2 cups breakfast cereal 

¼ cup brown sugar 

½ tsp cinnamon 

2 ozs (50 gms) melted butter 

 

Mix well together and bake in a moderate oven until crisp. Serve 
hot. 

 

 

 

Dehydrating Apple Slices  

Core apples (using an apple corer), slice into ¼ cm thick rings 
and place in large bowl of 1 cup of lemon juice mixed with 1 litre 
of water. Seep for 10 minutes, making sure all apple is covered. 

Drain, dehydrate at 57c for 7 – 15 hrs until pliable. 
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Bridgetown Times 13 November 1968 
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Golden Apples Geegeelup Village Inc. 

4 big apples peeled and sliced 

1tblsp butter 

1 tblsp flour 

1 tblsp golden syrup 

½ cup sugar 

1 cup hot water 

 

Mix butter, flour, syrup, sugar and water 'til smooth. 

Put apples in ovenproof dish and pour flour mixture over. 

Bake until tender in moderate oven. Serve hot or cold with 
unsweetened cinnamon cream. 
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Information from Journal of Agriculture Vol 1 1952 
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Apple Tart  

1 - 2 sheets puff pastry 

8 Granny Smith apples, 4 peeled, quartered and sliced thinly, 4 
cut in same way but sliced lengthways. 

25 gms butter 

55 gms sugar 

3 tblsp Calvados or brandy 

1 tbsp castor sugar 

Custard to serve 

 

Use pastry sheets to cover a 20 cm baking tray in a circle. Prick 
with fork and turn up edges – leave in fridge to chill. 

Sauté quartered apples in melted butter. Simmer very gently for 
10 minutes then purée and add sugar. Cool, and spread over 
pastry. Cover with remaining sliced apples. 

Cook at 190c for about 20 - 30 minutes. 

Sprinkle pie with sugar and 1 tblsp Calvados or brandy and 
caramelise the top under the grill. Stir remaining 
Calvados/brandy into custard and serve. 
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Basic Crumble Topping 

150 gms plain flour 

150 gms granulated sugar 

125 gms butter, diced 

50 gms flaked almonds 

 

Rub flour, sugar and butter together to fine breadcrumbs. Stir in 
almonds and sprinkle on stewed fruit. Bake at 180c ~ 40 mins. 

 

 

Dorset Apple Cake Recipe from Mrs Percy, Freshford, Hurst Green UK 

Cream 125 gms butter in 125 gms castor sugar. 

Add 2 eggs and 175 gms SR flour. 

Peel, core and grate 450 gms apples and stir into mixture. 

Add a few sultanas. 

Put into a greased tin and bake at 160c for about 80 minutes, 
until golden brown and firm. 

Turn out when still warm. 

When cold, brush with melted butter and sprinkle with a castor 
sugar and cinnamon mix. 
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Nan Smith’s Apple Tart 

6 green apples (like Granny Smiths), peeled, cored and chopped 

Raw sugar about ¼ cup 

A few cloves 

 

Simmer apples and sugar for about ten minutes to partially cook 
apples. Put into a pie dish and stud with cloves. Roll out pastry 
and cover pie. Cook at 180c for about ½ hr until pastry is 
browned and cooked through. 

 

 

Nan’s Shortcrust Pastry 

1 cup plain flour 

¼ cup custard powder 

2 tblsps castor sugar 

100 gm butter, softened 

1 -2 tblsps water 

 

Process flour, custard powder, butter, & sugar until fine 
breadcrumbs and it starts to clump together. Add enough water 
to make the dough. Cool in fridge until needed. 
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Apple Scones Recipe adapted from Northern Ireland WI Cookbook 

1 medium apple, Granny Smith, peeled & grated coarsely 

50 gms castor sugar 

250 ml buttermilk 

225 gm self-raising flour 

1 level tsp baking powder 

50 gm butter 

Raw sugar and cinnamon mixture 

 

Sift flour, baking powder and rub in butter. Add sugar, apple and 
milk. Mix well. Turn out dough and mold into greased, circular 
baking dish or pie plate. Push down slightly and sprinkle with 
cinnamon sugar. 

Bake at 200c for about 15 - 30 minutes depending on oven. It 
will be cooked when it looks brown and firm. 

When cool, cut into wedges. 
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Information from Journal of Agriculture Vol. 2 1953 

 



26 
 

 
 

Apple Charlotte Recipe from Aunt Mary’s Cookery Book 1935 

Stale sponge cake, cut into slices 4 cm x 10 cm 

½ dozen apples, peeled, cored and quartered 

85 gms castor sugar 

120 mls water 

3 tblsps butter 

Cinnamon sugar (raw sugar and cinnamon powder) 

 

Make a syrup with butter and water. Cook apples in syrup gently 
until tender. 

Melt butter and dip cake slices – line base of deep dish with ½ 
cake slices. 

Pour over cooked apple then cover with remaining cake slices. 

Bake in moderate (180c) oven until deep brown.  

When cooked, turn out onto plate and sprinkle with cinnamon 
sugar. Serve with custard or cream. 

*Aunt Mary’s Cookery Book was first printed in 1935 by Tillock & Co 
Ltd, Sydney. The book was produced to showcase Tillock’s product 
Aunt Mary’s baking powder. Tillock & Co produced many food 
products including baked beans, custard powder, jelly crystals, soups, 
peels, essences and jams. 
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Apple Strudel Adapted from recipe in Anniversary Gourmet Food 

compiled by Governor Stirling SHS 1985 

4 tart apples, peeled, cored and cut into small pieces 

¾ cup raisins 

Rind of 1 lemon 

¾ cup sugar 

2 tsps cinnamon 

¾ cup ground almonds 

375 gms filo pastry (½ pkt) 

Approx 150 gms butter – melted. May need more 

1 cup fine breadcrumbs, browned in a little butter 

 

Using 5 sheets of filo pastry, brush each sheet with melted butter 
and layer on top of each other in baking tray.  

Sprinkle ½ of cooked breadcrumbs over the filo pastry in tray. 

Mix apples, raisins, lemon rind, sugar, cinnamon and almonds 
together. Mound along the centre of the filo pastry base, sprinkle 
with remaining breadcrumbs and roll up the filo over the filling 
to create a long, flattish roll. Brush with melted butter. 

Bake at 200c for about 20-25 minutes until pastry is browned. 
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Cheryl Wilson née Armstrong family recipes 
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Apple Cake Recipe from The Unspeakables’ Eatables (1972) 

340 gms self-raising flour 

225 gms butter 

170 gms castor sugar 

115 gms sultanas 

450 gms tart apples (Granny Smiths), peeled, cored and grated 

3 eggs lightly beaten 

Pinch of salt 

 

Sift flour and salt and rub in butter. Add sugar and sultanas. 

Mix in apples and stir in beaten eggs. Mixture will be stiff but 
don’t add any liquid – moisture and flavour comes from apples 
during baking. 

Cook in greased, lined 20 cms tin at 150c for about 2 hours or 
until a skewer comes out cleanly. 
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Apple and Mint Chutney Recipe from The Unspeakables’ Eatables 

(1972) 

1 kg apples, peeled, cored and grated finely 

½ litre mint leaves, washed and finely chopped 

225 gms onions, finely chopped 

225 gms tomatoes, finely chopped 

500 gms currants 

280 mls white vinegar 

2 tsps dry mustard powder 

2 tsps salt 

340 gms brown sugar 

Put apples, mint, onions, tomatoes, currants, mustard powder, 
salt and 170 mls of vinegar into a pot and simmer very slowly 
until fruit is cooked. 

Add sugar and remaining vinegar and stir well. Simmer until 
cooked.  

Bottle into sterilised jars and label. 
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Almond Crusted Apples Recipe from The Gentle Art of Cooking 
1942 

You need apples, apricot jam, white of egg, ground almonds 
castor sugar, breadcrumbs. 

Peel the apples whole and core them, then fill the hole with 
apricot jam and brush them well with beaten white of egg. Then 
cover them with ground almonds and castor sugar mixed together 
in equal quantities with breadcrumbs. 

Bake in a fairly hot oven (180c) for about ½ hr until apples are 
cooked through. 

 

Apple Cheese Recipe from The Gentle Art of Cooking 1942 

3 ½ kgs apples 

3 ½ kgs sugar 

Juice and rind of 3 lemons 

 

Cut up apples but do not peel them and put them into a 
preserving pan or large saucepan. Almost cover them with water 
and boil to a pulp, stirring frequently. Pass them through a sieve 
and for each 550 gms of pulp add 550 gms of sugar. 

Boil for an hour until thick. Flavour with the grated rind of 3 
lemons. 
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Apples the Bridgetown Way, cover drawing by Karen Johnson, for the 

Bridgetown 150th Anniversary Committee, the sesquicentenary  celebration of 
Western Australia, published 1979. Book generously donated to BHS by Jill 

Cowan in 2025. 
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Apple Snow (2) Recipe from Golden Wattle Cookery Book 1924 

3 or 4 large apples (Granny Smith) 

2 or 3 tblsps castor sugar 

Whites of 2 or 3 eggs 

Strips of lemon rind 

 

Bake apples with a tblsp sugar, a little water and lemon rind. Pass 
pulp through a sieve. 

Beat the egg whites stiffly and by degrees add remainder of sugar. 

Beat the apple pulp gradually into the whites until the mixture is 
light and soft like snow. 

Pile roughly on to a glass dish (or individual sundae glasses) and 
decorate with pieces of apple jelly or crystalised cherries. 

Serve with cream or custard. 
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Nelson Ag Society Orchard Cup 2nd prize awarded to F Willmott 1903  
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Home-made Cider WAY79 

Fill a plastic dustbin with chopped up apples, skin and cores 
included. Cover with cold water and stand in a cool place for 10 
days (covered with muslin or a towel) and stirring from time to 
time.  

When fermentation has ceased, strain and add 630 gms sugar for 
each 3,800 mls. A slice of beetroot improves the colour. Bottle 
and let stand uncorked for 14 days. It should then almost cease 
working.  

Cork securely (not screw stoppers) and in 2 or 3 months you 
should have lovely sparkling cider. (Very potent!). 

 

 

Apple and Celery Salad WAY79 

1 cup diced apples 

1 cup diced celery 

½ cup tinned or fresh pineapple 

½ cup grated cheese 

1 level tsp sugar 

Juice of 1 lemon mixed with 2 tblsps mayonnaise 
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Combine all ingredients and chill until served on crisp lettuce. 

Apple and Cabbage Salad WAY79 

¼ small cabbage, finely chopped 

2 sticks celery, finely sliced 

1 eating apple, cored and diced 

2 tblsps mayonnaise mixed with juice of ½ lemon 

2 - 3 walnuts, crumbled 

 

Mix all ingredients and sprinkle walnuts on top of salad. 

 

Pork Chops with Onion and Apples WAY79 

4 - 6 pork chops 

1 onion, finely sliced  

1 cooking apple, peeled, cored and sliced 

1 sage leaf, finely chopped 

 

Season pork chops with salt and pepper and put into an oven 
bag, in one layer. Top with onion and apple slices and sprinkle 
with sage. Close bag and puncture with 3 or 4 holes. Bake at 180c 
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for 45 mins or until chops are cooked. NB a layer of sliced 
potatoes can be put under the chops prior to baking. 

Mincemeat (1) WAY79 

225 gms apples peeled, cored and diced finely 

115 gms minced suet or vegetable shortening 

Rind and juice of 1 lemon 

115 gms figs, chopped finely 

170 gms sugar 

170 gms each of sultanas, currants and seeded raisins 

1 tsp ground ginger 

½ tsp mixed spice 

2 tsps rum or brandy 

 

Mix all fruit together and pass through a mincer or food 
processor with blade, but do not pulp. 

Add brandy/rum and keep in a covered jar until needed. 
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Mincemeat (2) Adapted from The Cookery Year 1975 

400 gms tart apples (Granny Smiths), peeled, cored & grated 

680 gms combined currants/sultanas/raisins (whizzed in food 
processor if small fruit is preferred) 

115 gms shelled walnuts or almonds 

115 gms chopped mixed peel 

115 gms glace cherries (optional) 

225 gms copha, grated and melted or 225 gms grated suet 

450 gms sugar 

2 tsps mixed spice 

120 mls brandy or rum 

Juice and grated rind of 1 orange. 

 

Mix all ingredients together and put into clean, sterilised jars. 
Store in dark place for at least a month before using. 

NB I put filled jars into Fowler’s bottler for about 10 minutes to 
ensure lids are tight. Once cool, the copha will turn back to solid 
but this liquifies once used in mince pies. 
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Apple Bread and Butter Pudding 

6 slices bread, crusts removed and spread with butter 

2 tblsps sugar 

500 gms apples, peeled, cored and grated 

½ cup sultanas 

2 eggs, beaten 

1 ½ cups milk 

2 tsps cinnamon 

 

Layer bread and apples in a baking dish. Sprinkle with sultanas, 
cinnamon and sugar. 

Pour over milk and egg mix. 

Bake at 180c for 20 - 30 minutes until set and golden. 
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Apple and Hazelnut Cake 

180 gms butter 

140 gms castor sugar 

1 tsp vanilla essence 

3 large eggs, beaten 

100 gms ground hazelnuts 

150 gms self-raising flour 

2 apples, peeled, cored, & sliced  

2 pears, peeled, cored, & sliced  

 

Beat butter and sugar til soft and fluffy. Add eggs slowly. 

Add essence.  

Add flour and nuts. Mix all thoroughly. 

Pour into 20 cm lined tin.  

Sauté fruit in a tablespoon of butter until caramelised.  

Place fruit over cake mixture and smooth over. 
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Bake for 35 minutes or until cooked and a skewer comes out 
cleanly.  

Leave in tin for ten minutes and sprinkle with extra hazelnuts. 

 Apple Crumble Muffins 

200 gms self-raising flour 

100 gms castor sugar 

1 tsp cinnamon 

60 mls vegetable oil mixed with 190 mls milk 

1 egg, beaten 

1 tsp vanilla essence 

120 gms apple, peeled, cored & grated 

100 gms apple, peeled, cored and sliced 

Combine all ingredients and put into muffin tin or muffin cases 

Topping 

70 gms plain flour 

30 gms brown sugar 

40 gms rolled oats 

30 gms desiccated coconut 

60 gms butter, melted 
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1 tsp cinnamon & ½ tsp ground nutmeg 

Combine all ingredients and sprinkle over muffin mixture. 

Bake at 180c for about 20 minutes. 

 

Mattamattup Valley, Bridgetown 1938 
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Taking apples to the Railway Station BHS 95-378 

Lumberjack Cake 

400 gms green apples, peeled, cored and grated 

200 gms Medjool dates, de-pipped & chopped 

1 tsp bicarb of soda 

1 cup boiling water 

125 gms butter, softened 

1 cup castor sugar 

1 large egg, beaten 

1 ½ cups plain flour 

Topping  

60 gms butter 
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½ cup milk 

½ cup brown sugar 

⅔ cup shredded coconut 

Mix all topping ingredients heat until sugar melts. Cool in pan. 

Mix apples, dates, bicarb & boiling water in a bowl, stir well and 
leave til just warm. Beat butter and sugar til fluffy, stir in egg, 
then date mix, then flour. Stir well. Pour into greased and lined 
cake tin. Cook for 45 - 50 minutes. Pour topping evenly over the 
cake and bake a further 30 minutes. Allow cake to cool in tin. 

Toffee Apple Cake Recipe from Nelson Mail, 4 March 2026 

2 large apples (Royal Gala or Granny Smith) unpeeled 

2 eggs 

175 gm soft brown sugar 

175 mls grapeseed oil 

2 tsp vanilla extract 

½ cup raisins 

175 gm plain flour 

1 ½ tsp baking powder 

½ tsp baking soda 

1 ½ tsp ground cinnamon 
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½ tsp ground nutmeg 

Toffee Sauce 

180 gm white sugar 

150 mls cream, warmed 

Cream Cheese Frosting 

250 gm cream cheese, softened 

50 gm butter 

50 gm icing sugar 

Handful toasted walnuts to decorate 

Apple crisps 

One green apple 

Preheat oven to 140c (120c fan-forced). Line a baking tray with 
baking paper. 

Slice the apple through the core, toss slices in lemon juice and 
dry on paper towels before laying out on the baking tray. Bake for 
about 40 mins until dry to touch. Cool on wire rack. 

Cake 

Increase oven temperature to 180c (160c fan-forced). Grease and 
line a 20 cm square cake tin. 

Coarsely grate the apples and discard the cores. 
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In a bowl, whisk eggs and sugar until thick and pale. Add oil and 
vanilla and whisk again for a minute. 

Stir in grated apple and raisings. Add flour, baking powder, 
bicarb of soda, cinnamon and nutmeg. Stir well until combined. 

Pour batter into prepared tin and bake for 30 – 35 mins until 
springy and browned. Cool completely in the tin. 

Toffee Sauce 

Heat sugar until it dissolves and turns a deep golden brown, 
swirling the container regularly. 

Once coloured, remove from heat and add cream. Take care as it 
will splutter. Whisk continuously for 30 seconds until smooth, 
then sieve into a bowl and set aside. 

Cream Cheese Frosting 

Beat cream cheese until smooth, add butter and icing sugar and 
beat again to a smooth texture. 

Remove cake from tin, spread with frosting and drizzle with 
toffee sauce. Sprinkle apple crisps over the cake. 
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Instructions on how to wrap apples 1954 


