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Apple Spice Bundt Cake

2 Granny Smith apples, about 8
ounces each

3 cups all-purpose flour, plus
extra for the pan

1 teaspoon baking powder

2 teaspoons ground grains of
paradise

1 teaspoon freshly ground nutmeg
1/2 teaspoon ground ginger

1/4 teaspoon ground cardamom
1/4 teaspoon ground allspice

1/4 teaspoon ground rosemary
1/8 teaspoon ground star anise
1/2 teaspoon kosher salt

3 sticks unsalted butter, at room
temperature, plus extra for the
pan

2 cups granulated sugar

1 cup light brown sugar

3 large eggs, at room temperature

1 teaspoon vanilla extract
3/4 cup pecans, chopped

11/2 ounces crystallized ginger,
finely chopped
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WELCOME BACK!

With all the business of this time of year it’s easy to forget to treat ourselves,
but with this Apple Bundt Cake recipe you can truly welcome in the
beginning of the holidays with a flavorful and decadent dessert.

e Place a rack in the middle of the oven and heat oven to 325°F. Lightly
butter a bundt pan and dust with flour, tapping out the excess.

e Chop one apple into 1/4-inch dice, leaving the peel on. Grate the other
apple on the large holes of a box grater. Set both aside.

e  Whisk the flour, baking soda, salt, and spices, together in a large bowl.

e Combine butter, granulated sugar and brown sugar in the bowl of a stand
mixer and using the paddle attachment, beat on medium until the mixture is
pale and fluffy, about 3 minutes.

e Whisk together the eggs and vanilla and slowly add, with the mixer on
low speed, to the butter and sugar. Add the flour one-third at a time and beat
on low just until combined after each addition. Stir in the apples, pecans,
and ginger.

e Transfer the batter to the prepared bundt pan, the batter is thick and will
fill the pan. Bake for 75 minutes, rotating the pan after 30 minutes. The cake
is done when it pulls away from the sides of the pan, springs back when
pressed and the internal temperature reaches 205°F.

e Cool the cake in the pan on a rack for 30 minutes. Invert and remove the
cake from the pan. Cool completely on the rack before glazing.

e Combine the powdered sugar, rum, and water in a small mixing bowl and
whisk until smooth. Pour the glaze onto the bundt cake and sprinkle with
turbinado sugar. Let the glaze set for at least 30 minutes before serving.

Wassailing is an old English tradition involving singing and drinking to
the health of apple trees to ensure a good harvest. This tradition is still
celebrated in some cider-producing regions.




Fajita
Chicken
Flatbread
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Fajita Chicken Flatbread

Savory chicken, beans, and

cheese on a tender flatbread.

Running 9/15 to 9/19.

first aid kit
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APPLE CIDER INFO

Wassailing Tradition: Wassailing is an old English tradition involving
singing and drinking to the health of apple trees to ensure a good harvest.
This tradition is still celebrated in some cider-producing regions.

Apple Cider Vinegar: Apple cider can be further fermented into apple
cider vinegar, which has numerous culinary and health applications.

Cider Donuts: A popular fall treat in many regions, cider donuts are made
using apple cider in the batter, giving them a distinctive flavor

growing traditions, hold cider festivals in the fall, featuring tastings, contests,
and various apple-related activities.

Hot Spiced Cider: A favorite fall and winter beverage, hot spiced cider is
made by simmering apple cider with spices like cinnamon, cloves, and nutmeg.
It’s often served at holiday gatherings and fall festivals.

Global Varieties: Different countries have their own cider traditions. In
France, particularly in Normandy and Brittany, "cidre" is often dry and sparkling.
English ciders vary widely from sweet to very dry and can be still or sparkling.
Spanish "sidra" is typically dry and poured from a height to aerate it.

Safety Corner! Emergency Preparedness

A well-stocked kitchen first aid kit is essential for handling minor
injuries and emergencies that can occur while cooking. Here are
some of the essential items you should include in your kitchen first
aid kit:

1. Adhesive Bandages: For minor cuts and scrapes.

2. Sterile Gauze Pads: To cover and protect larger wounds.
3. Butterfly Closures: To hold small, deep cuts together.

4. Antiseptic Wipes: For cleaning wounds before bandaging.

5. Burn Gel or Cream: To soothe and treat minor burns.




