
 

WILLIAMS SONOMA APPLE SPICE CAKE 

Ingredients 

 
 1 ¾ cups all-purpose flour 
 1 ½ teaspoon baking powder 
  ¼ teaspoon salt 
 3 tart cooking apples (Granny Smith or Braeburn), peeled, cored 

and cut into small cubes. 
 2 Tablespoons fresh orange, or lemon, or apple juice – I used store 

bought Simply Orange Juice. 
 1/3 cup firmly packed light brown sugar 
 1 ½ teaspoon ground cardamom 
 1 teaspoon ground cinnamon 
 1 stick unsalted butter, at room temperature (I used salted) 
 8 ounces cream cheese, room temperature (I used Neufchatel) 
 1 ½ cups granulated sugar 
 1 teaspoon Mexican vanilla 
 2 eggs 

Vanilla Glaze 

 ¾ cup confectioners’ sugar (I used 1 cup) 
 2 Tablespoons condensed skim milk (or half and half) 
 ½ teaspoon Mexican vanilla 

 

Instructions 

Preheat the oven to 350° F.  Grease and flour a 9-inch round spring form 
pan or 9" square baking pan.  

In a medium sized bowl, add the flour, baking powder and salt. 

In a different medium sized bowl toss the apples and orange juice.  Add the 
brown sugar, cardamom and cinnamon and toss.  Set aside. 

In the bowl of your electric mixer fitted with the flat beater combine the 
butter, cream cheese, granulated sugar and vanilla and beat on medium 
speed till light and fluffy.   Add the eggs one at a time beating well after 
each addition.  Add the flour a little at a time till completely incorporated 
and smooth.  Remove the bowl from your mixer and fold in the apple 
mixture till completely mixed in.  Do not over-mix.  Spoon the batter into 
the prepared pan and spread evenly. 

Bake until the top is “golden brown” and a toothpick inserted into the 
center of the cakes comes out clean.  When using really good bake ware, it 
took only 45 minutes.  The WS recipe says 60 to 70 minutes which would 
have burnt my cakes.  Set your timer at 45 and watch it from there. 

Transfer the pan to a wire rack and let cool for 5 minutes.  

Remove the sides of the springform pan, if using, and place the cake on a 
wire rack set over a piece of wax paper or dish towel.  When the cake is 
cool, remove the bottom of the pan from the cake using a butter knife.  
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In the meantime, make the glaze.  The difference of using condensed skim 
milk and half and half is consistency and taste.  You’ll get a sweeter taste 
from the condensed skim milk.  I used one for one cake and one for 
another this weekend.  I had to add more liquid to the condensed skim milk 
mixture to get it to be more spreadable.  Plus I had so much of the can left 
over I didn't know what to do with it all.  Add all the ingredients together 
and make a THIN glaze.  Pour onto a cooled cake (different from 
WS).  Using the back of our spoon spread the glaze so it drips down the 
sides of the cake.  Make sure it doesn't pool in the crevices of the cake.  Let 
it set till dry all over.  Place on a plate and cover with clear plastic wrap till 
serving time. 

I cut it into small wedges.  If using a 9” square pan, cut into squares. 

 


