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for the topping :
 1/2 cup firmly packed light-brown sugar
 1/2 cup all-purpose flour
 1/2 teaspoon ground cinnamon
 3 tablespoons butter, cut into 1/2-inch cubes, 
    plus extra for greasing pan
 8 tender-sweet apple slices (see sidebar, left),  
    unpeeled (garnish)

for the cake :

 10 2/3 tablespoons (2/3 cup) salted butter
 2 cups all-purpose flour
 1/2 cup firmly packed light-brown sugar
 1/2 cup granulated sugar
 2 teaspoons baking powder
 1/2 teaspoon baking soda
 1/2 teaspoon table salt
 1 teaspoon ground cinnamon
 1/4 teaspoon freshly grated nutmeg
 1 large egg, plus 1 egg yolk
 1 cup buttermilk
 2 medium-size tender-sweet apples (about 12 ounces  
    total; see “apple notes,” p. 74, bottom right),  
    peeled, cored, and cut into 1/2-inch cubes

Butter a 9-inch cake pan with removable sides. Set aside.
Make the topping: In a small bowl, stir together brown 

sugar, f lour, and cinnamon. Sprinkle butter cubes over mix-
ture and use your fingertips to work it into a crumbly top-
ping. Chill in the refrigerator while you prepare the cake.

Preheat oven to 350°. In a small pan, melt butter over 
medium heat until it begins to turn a medium nut-brown, 
6–8 minutes. Remove from heat and set aside to cool 
slightly. In a large bowl, whisk together f lour, sugars, bak-
ing powder, baking soda, salt, and spices. In a medium-size 
bowl, beat egg and egg yolk to blend. Whisk in melted butter 
and buttermilk; then pour liquid mixture into flour mixture 
and stir just to combine. Fold in apple cubes and pour batter 
into the prepared pan. 

Sprinkle topping over cake and arrange apple slices 
around the top, pressing them lightly into the topping. Bake 
until the top is golden brown and a cake tester inserted into 
the center comes out clean, 45–55 minutes. 

Set on a cooling rack for 20 minutes. Use a thin knife to 
loosen cake from sides of pan. Carefully remove sides, trans-
fer cake to a platter, and serve warm.  Yield: 8–10 servings  

Text and recipes are adapted from The Apple Lover’s 
Cookbook by Amy Traverso (W. W. Norton, 2011; $29.95); 
used with permission of the publisher. For three additional  
apple recipes from Yankee lifestyle editor Amy Traverso, 
plus information on Amy’s five favorite native New England 
apple varieties, go to: YankeeMagazine.com/more

 
how to Match  
the apple to the recipe
Apple varieties are as individual as people, with their own  
quirky flavors, textures, and strengths. Some perform best in  
desserts, others in salads. You can’t tell by simply looking at them. 
I’ve taken some of the guesswork out of this process by organizing 
dozens of popular varieties into four simple categories,  
which correspond to their best uses in the kitchen: firm-tart, 
firm-sweet, tender-tart, and tender-sweet.

Firm-TarT

These apples, which hold their shape when cooked, are best in rich baked 
desserts like pies or pastries—anything that benefits from a bit of acidity.

Firm-SweeT

These apples work best in sweet and savory baked dishes that need  
a firm fruit with more sweetness.

Tender-TarT

These apples break down easily during cooking, which makes them  
best for soups and sauces. 

Cortland *
Empire *
Jonathan
Macoun
McIntosh

Tender-SweeT

I use some of these in salads, dessert sauces, and the occasional  
quick-cooked dish, but mostly enjoy them right out of my hand. 

Ambrosia
Cox’s Orange Pippin
Fuji *
Gala *

 

* apple variety that doesn’t brown quickly when sliced;  
a good choice for salads

Calville Blanc d’Hiver
Esopus Spitzenberg
GoldRush *
Granny Smith
Northern Spy

Rhode Island Greening
Rome
Roxbury Russet
Sierra Beauty
Stayman Winesap *

Baldwin
Black Oxford
Blue Pearmain
Braeburn
Cameo
Ginger Gold *
Golden Delicious *

Honeycrisp
Jazz
Jonagold
Mutsu
Pink Lady
SweeTango
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