
Apple and Olive Oil Cake with Maple Icing 

 

Serves 6-8 

 

Ingredients 

3 Bramley apples, peeled, cored and 
diced into 1cm cubes 
2 free range eggs, lightly beaten 
2 free range egg whites 
280g plain flour 
160g caster sugar 
120ml olive oil 
80g sultanas 
4 tbsp water 
½ vanilla pod 
Grated zest of 1 lemon 
½ tsp ground cinnamon 
1 ¼ tsp bicarbonate of soda 
½ tsp baking powder 
¼ tsp salt 
Icing sugar (for dusting) 

 
For the maple icing 
220g cream cheese 
100g light muscovado sugar 
100g unsalted butter, at room 
temperature 
85ml maple syrup 
 
 
 
 
 
 
 
 

Method 

1. Grease a 20cm cake tin with a removable base and line with baking 
parchment. 

2. In a saucepan, simmer the sultanas and the water over a low heat until all the 
water has been fully absorbed. Leave to cool. 

3. Put the oil and sugar in a bowl. Split the vanilla pod lengthways and scrape 
the seeds into the bowl. Whisk the oil, sugar and vanilla together (you could 
do this in a freestanding electric mixer fitted with a paddle attachment). 
Gradually add the eggs to the mixture and mix until smooth and thick. Mix in 
the diced apples, sultanas and lemon zest. Sift in the dry ingredients and 
lightly fold them into the mixture. 

4. In a clean bowl whisk the egg whites until they have a soft meringue 
consistency. Gently fold them into the batter. 



5. Pour the batter into a lined tin, level off the top with a palette knife. Bake in the 
pre-heated oven for approx 1½ hours, or until a skewer inserted in the centre 
of the cake comes out clean. Remove from the oven and leave in the tin until 
completely cooled. 

6. When completely cooled, remove the cake from the tin and cut in half 
horizontally using a large serrated knife to form 2 discs. 

7. To make the icing, beat together the muscovado sugar and maple syrup until 
the mixture becomes light and airy. Add the cream cheese and beat until 
smooth. 

8. Spread half the icing over the bottom half of the cake using a palette knife. 
Replace the top half to create a “sandwich.” Spoon the rest of the icing on the 
top of the cake using a palette knife to smooth out or make any pattern you 
fancy. Dust with icing sugar. 
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