
Italian Apple Cake with Orange Syrup & Cointreau Mascarpone

Ingredients

3 Medium Sized Pink Lady Apples
10-20ml Lemon juice, freshly squeezed
150g Butter, unsalted, softened
150g Castor sugar (plus extra 25g)
5ml Vanilla Extract
1 Orange, finely grated zest
4 Eggs
200g Plain flour
5g Baking Powder
Pinch Sea Salt
60ml Cointreau
Ground Cinnamon, for dusting

For Orange Sugar Syrup
200ml Water
100g Castor Sugar
100ml Orange juice, freshly squeezed

For Cointreau Mascarpone
180g Mascarpone
40ml Double Cream
15g Castor Sugar
10ml Cointreau

Method

1. Preheat oven to 180c. Lightly grease a 22cm round springform cake tin and line 
the base & sides with double thickness baking paper to extend 2cm above the side 
of the tin.

2. Peel and core apples and cut each apple into 5mm thick slices. Toss apple slices 
into the lemon juice to prevent browning.

3. Using an electric mixer, beat on medium speed the butter, sugar, vanilla extract 
and orange rind until light and creamy.

4. Add the eggs, individually, beating well after each addition (make sure to scrap the 
sides after each addition).

5. Then sift together the flour, baking powder and salt. Add half of this to the butter 
mixture. Fold through.

6. Then add the milk, Cointreau and remaining flour. Mix until combined & smooth.

7. Spoon batter into prepared cake tin and smooth the top with a small palette knife.



8. Combine extra sugar & cinnamon and toss with apples to give a light coating. 
Then overlap apple slices in a circle over top of batter.
9. Bake for about 50mins or until cooked when tested with a skewer and sponge 
springs back when touched.

10. Allow to sit in cake tin for 5 to 10mins and then turn out onto a wire rack to cool.

11. To make the orange sugar syrup – place water and castor sugar in a small pot, 
stir to dissolve the sugar and bring to the boil. Then add 100ml of freshly squeezed 
orange juice. Allow to boil and skim the top foam if any.

12. Brush or pour syrup over cooled cake.

13. To make Cointreau mascarpone – combine all ingredients and whisk gently until 
well combined and soft peaks form. Serve alongside apple cake.


