
 
 

 

Gingerbread with Caramel Apple Filling  
 
Our gingerbread recipe bakes in an 8-inch round cake pan and is served sliced, 
filled with a rustic apple filling made with three different apples and finished with 
a dollop of whipped cream. 
 
Cake: 
1-1/2 cups flour  
1 teaspoon baking soda 
1-1/2 teaspoons ground ginger 
1/2 teaspoon ground cinnamon 
1/4 teaspoon  ground nutmeg 
1/8  teaspoon (pinch) ground cloves 
Pinch salt  
1/2 cup butter 
1/2 cup molasses 
1 egg 
1/2 cup brown sugar 
1/2 cup hot water 
1 tablespoon orange juice 
1/3 cup sour cream 
1/4 cup finely chopped crystallized ginger 
 
Preheat oven to 350F.   
 
Cut a piece of wax or parchment paper to fit bottom of 8-inch round cake pan.  
Grease and flour pan and paper. 
 
In large bowl, combine flour, baking soda and spices.  Stir to mix well.   
 
In small saucepan, heat butter and molasses until melted.  Turn off heat and let 
cool until ready to use. 
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In medium bowl, beat egg with fork; add brown sugar, mixing well.  Mix in melted 
butter and molasses and add to flour mixture, stirring until well combined.  Add 
hot water, orange juice, sour cream and crystallized ginger; stir to combine. 
 
Pour batter into prepared pan.  Bake in middle of oven 45 minutes until tester 
comes out clean.  Cool gingerbread in pan on rack for 10 minutes.  Invert on rack 
and cool 10 minutes longer.   
 
To assemble cake, cut in half.  Cut one half cake horizontally across into 2 or 3 
layers, then cut into 4 wedges.   Spread apple filling on top of each layer and top 
with second layer.  Repeat if needed with second half of cake if using immediately 
or store and cut when ready to use.  Garnish wedges of gingerbread cake with a 
rosette of whipped cream. 
 
 
Apple Filling 
4 cups peeled, coarsely chopped apples (2 Macintosh and 2 to 3 of the following 
varieties: Empire, Royal Gala, Crispin or Golden Delicious) 
1 teaspoon lemon juice 
1/2 to 3/4 teaspoon grated lemon rind 
1 tablespoon water 
1/4 cup brown sugar 
1/2 teaspoon cinnamon 
 
1 to 2 tablespoons whipped cream 
 
In medium saucepan, combine all ingredients.  Cover and cook over low heat for 
15 minutes and apples are tender.  Remove lid, increase heat and cook uncovered 
for 5 minutes and liquid is absorbed.  Remove from heat and let cool to room 
temperature.  Just before serving, combine apple filling with 1 to 2 tablespoons 
whipped cream. 
 


