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Chunky Apple Cake with Salted Maple-Butterscotch Sauce 

and Spiced, Maple Glazed Pecans 
~ Served 12-16~ 

 
 
INGREDIENTS: 
Cake: 
 8 ounces (2 cups) almond-coconut flour 

 2 tablespoon ground flaxseed 

 1 1/2 teaspoon ground cinnamon 

 1/2 teaspoon ground nutmeg 

 1/2 teaspoon ground ginger 

 1/2 teaspoon salt 

 1/2 teaspoon baking powder 

 1/2  teaspoon baking soda 

 3 ounces (6 tablespoons) butter, unsalted 

 3 1/2 ounces (1/2 cup) granulated sugar 

 1/3 cup maple syrup 

 1 1/2 teaspoon vanilla extract 

 2 large eggs, room temperature 

 4 medium tart apples, peeled and chopped, (21 ounces, about 6 cups) 

Salted Maple-Butterscotch Sauce: 

 2 ounces (1/4 cup) butter 

 1/3 cup pure maple syrup 

 2 tablespoon granulated sugar 

 1 teaspoon molasses 

 1/4 teaspoon salt 

 1/2 cup heavy whipping cream 

Spiced, Maple Glazed Walnuts: 
 7 ounces (2 cup) pecans  

 1/3 cup maple syrup 

 1/2 teaspoon ground cinnamon 

 1/4 teaspoon ground ginger 

 1/4 teaspoon dried orange peel 

 Pinch of cayenne pepper 

 
PREPARATION: 

For the nuts, in a dry skillet over medium-high heat, add the pecans, maple syrup, cinnamon, ginger, orange 
peel and cayenne pepper.  Cook stirring frequently until syrup is caramelized and nuts are toasted, 3-5 
minutes.  Remove from pan.  Let cool completely and coarsely chop. 

Heat oven to 350 degrees Fahrenheit.  Grease a 9x13-innch baking dish.  
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In a medium bowl, whisk together the almond-coconut flour, ground flaxseed, cinnamon, nutmeg, ginger, 
salt and baking powder and soda.  In the bowl of an electric mixer, cream together the butter and sugar until 
fluffy.  Beat in the maple syrup and vanilla extract.  Add the eggs, one at a time, beating well after each 
addition.  Gradually, add dry ingredients and mix well (batter will be stiff).  Stir in the apples. 
Spread batter into prepared pan.  Bake for 30-40 minutes until top is deeply golden brown and springs bake 
when lightly touched.  Cool at least 30 minutes before serving.  Cake can be served warm or at room 
temperature.  

For the sauce, melt butter, maple syrup, sugar, and molasses in a sauce pan over medium heat.  Bring to a 
boil, reduce heat and simmer for 5 minutes until thickened.  Add salt and heavy cream, simmer an additional 
5 minutes, stirring constantly, until thickened.  Serve warm.  Sauce can be made ahead of time and rewarmed 
in the microwave. 

To serve, plate cake and top with warm butterscotch sauce.  Serve with whipped cream or ice cream, if 
desired, top with chopped pecans. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


