
APPLE SOUR CREAM COFFEE CAKE 

Serves 16

...continued on other side

3 c. all-purpose flour
3 t. ground cinnamon
2 t. baking powder
1/2 t. baking soda
1/2 t. salt

3 c. peeled, sliced apples
3/4 c. (1 ½ sticks) unsalted butter, softened
1 1/4 c. sugar
3 eggs
½ c. sour cream

Preheat the oven to 325˚F.  Grease and flour one 9-inch square baking dish.
Sift together the flour, 2 t. of the cinnamon, the baking powder, baking soda, and salt.  Set 
aside.  Finely chop half of the apples and leave the other half sliced.
Cream the butter and 1 c. of the sugar together on medium speed until very light and fluffy, 
3 to 5 minutes.  Add the eggs one at a time, beating well to combine after each addition.  
Scrape the sides and bottom of the bowl to combine the ingredients thoroughly.  Add the 



chopped apples and sour cream and stir until combined.  
Stir in the sifted dry ingredients.  Add the sliced apples and fold them into the batter 
gently, just until the slices are coated.  Pour the batter into the prepared pan, spreading it 
into an even layer.
Stir together the remaining sugar and cinnamon and sprinkle evenly over the surface of 
the batter.  Bake 45 to 50 minutes in a pre-heated oven, or until tester comes out clean 
and the edges shrink from the sides of the pan.
Nutrition analysis per 3-ounce serving:  260 calories, 4g protein, 37g carbohydrate, 11g fat, 
180mg sodium, 60mg cholesterol, 1g fiber

The Culinary Institute of America
This recipe is explained and illustrated in The Culinary Institute of America’s Baking Boot 
Camp cookbook (John Wiley & Sons, Inc 2007, $29.95), which is available for purchase at 

bookstores nationwide or at http://www.ciachef.edu/enthusiasts/cookbooks_dvds/.
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