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2 Lar‘ﬂe Eaas

* 1409 Unsalted Butter

. l8'59 Plain Flour

* | Tsp Bicarbonate oF soda
* 4 Tsp Salt

* 4 Tsp Ground Cinnamon

* 1259 Caster Sugar

s 75 9 Liﬁh‘r Brown Soft Sugar
* 759 Natural Yogurt

* | Broeburn Apple (304 Grated)
For The Buttercream

> 759 Unsalted Butter, softened
o |5 Oa Icing Suaar‘

* 2 Tbsp Custard Powder

* 2 Tbsp Double Cream

* 4 Tsp Vanila Bean Paste

For The Tolfee sauce

* 259 Unsalted Butter

* 509 Dark Brown Soft sugar
e 50ml Double Cream

* | Pinch Sea Salt Flakes

e | Slce APPIe To Decorate (Op’rional)
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Method

Toke the eaggs out of the fridge 20 minutes before baking to bring o room temperature. Preheat the
oven to IBOoé, as mark. 4 and grease and line a 900g loak tin withbaking parchment. Melt the butter
in a small saucepan or microwave, then pour into a |arﬁe meaguring Jua and dlow to cool eliahﬂy.
Combine the Flour, bicarbonate of soda, salt and cinhamon in a large bowl.

Add the sugars to the melted butter and stir well to combine. Using the back of a spoon or spatula,
press down any large lumps of sugar. Add the yogurt, then the eggs, and whisk. well.

Make a well in the centre of the dry ingredients, then graduall pour in the wet in redients From the

J'u . Mix con+inuou9|\/, until yvou have a smooth batter. Coarsel ﬁr‘a’re the a P\ec; (ho need to peel, but

avoid the core), weigh to ensure you have 1254, then Fold this amount through the batter. Transfer to
the loaf tin, smooth over the top and bake For 45-50 minutes, or until a skewer inserted into the
centre comes out clean. Alow to cool comple+ely before decor‘a‘rin{,].

To moke the buttercreom, place the softened butter, icing sugar and custard powder into a mixin
bow! or the bowl of a stand mixer and beat For a few minutes, until smooth. Add the cream and vanila
bean Pa9+e,and whisk. £or 5 minutes more, until light and ﬁluﬁly. Spoon into a piping baa, r‘eady to use.

Place dll the ingredients for the toffee sauce in a small saucepan and heat q:n‘rly, until the butter has
melted and the sugar has dissolved. Turn ur the heat to medium and alow to bubble, without 6+ir'r'in9
For | minute. Remove From the heat and allow to cool comple+e|y.

Use a serrated knife to slice the loaf cake in 4 horizontaly. Pipe dots of buttercream adll over the
base layer, then sandwich the other ¥ on +op. Pipe the remaining buttercream onto the +op of the
cake, then drizzle with toffee sauce and decorate with thin apple slices, i liked serve immedia’rely.



