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			pound cakes, quick breads, and bundts

			

			
				The comfort foods of the cake world, pound cakes, quick breads, and Bundts deliver without pretension or fuss, just flavor. There is nothing more satisfying than a perfect vanilla-bean pound cake. Despite how easy it is to make and its humble appearance, it deserves all the respect in the world. In fact, my professor at the Culinary Institute of America (CIA) told us that we were not to talk down about Sara Lee and that ubiquitous pound cake until we were making something as beloved by all of America. I still prefer the homemade version, but my professor had a point. Rounding out this chapter are quick breads, which are really just cakes you are allowed to eat for breakfast. And to fancy up the simplest of cakes, bake them in a Bundt pan and you’ve taken the recipe to a sensational finish. These are classic cakes, and ones I make regularly—especially banana breads—but they’re also simple and a great introduction for new bakers.
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			vanilla-bean pound cake
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			Makes two 8-inch / 20cm loaves

			The measurements are all in the name, so there is no forgetting this recipe. Mix together a pound of butter, a pound of sugar, a pound of eggs, and a pound of flour and you have a simply perfect blank canvas for all kinds of flavor-adds. For my version, I like vanilla, as it is the darling of all pound cakes, but you can give this cake a kick with citrus zest, such as lemon, grapefruit, orange, or lime, or spices. Make it your own. This recipe is also remarkable in that it has no chemical leavener, on which so many cakes rely. It is all about whipping air into the butter until the batter is light and fluffy to create the rise once it hits the oven. The outcome is a dense, buttery crumb that is Midwestern in its straightforward nature, and pure comfort. No wonder pound cakes are one of the most popular cakes in history. It’s wonderful to have on hand, and it serves as a nice excuse to invite a friend for coffee.

			You can bake this cake in two loaf pans—so you can send one home with your friend—or in a Bundt to fancy it up a bit. The texture and simplicity of the cake make it a perfect match for a simple-syrup soak or a sugar glaze, which are other ways to add moisture and flavor.

			
				cake academy review

				CREAMING → this page

			

			
				1 lb / 454g unsalted butter, at room temperature

				1 lb / 454g confectioners’ sugar

				2 Tbsp vanilla extract (see this page)

				Scraped seeds from 1 vanilla bean

				2 tsp citrus zest (optional)

				1 lb / 454g eggs (about 9 large), at room temperature

				1 lb / 454g all-purpose flour

				1 tsp kosher salt

				½ cup / 120ml Confectioners’ Sugar Icing (this page) or Simple Syrup (this page)

			

			
					
					Preheat the oven to 325°F / 165°C. Generously grease two 8 by 4-inch / 20 by 10cm loaf pans and then line them with greased parchment paper.

				

					
					In a stand mixer fitted with the paddle attachment, cream the butter on medium-high speed until creamy and smooth, about 1 minute.

				

					
					Turn the mixer speed to low, add the confectioners’ sugar to the butter, and mix until incorporated. Turn the speed to medium-high and beat until very light and fluffy, about 5 minutes. Scrape the bowl often for even incorporation.

				

					
					Add the vanilla extract, vanilla seeds, and citrus zest (if using) and mix until incorporated.

				

					
					Turn the speed to medium-low and add the eggs, one at a time, beating just until combined. Scrape the bowl after every couple of eggs.

				

					
					In a separate bowl, whisk together the flour and salt. Add one-third of the flour mixture to the butter mixture, mixing on low speed just until combined. Repeat with another one-third flour and then the final one-third, scraping the bowl and paddle after each addition.

				

					
					Scrape the batter into the prepared pans. Smooth the tops and tap the pans on the counter a few times to release excess air bubbles. Set the pans on a baking sheet.

				

					
					Bake until the cakes are golden and a tester comes out clean, about 1 hour 10 minutes. Let the cakes cool in the pans for 10 minutes, then invert onto serving plates and let cool completely. Pour the icing over the cakes and let set before serving.

				

			

			variation: vanilla-raspberry bundt

			Beautiful raspberries, studded like hidden gems, offer a sweet surprise to those expecting plain ol’ pound cake. Generously butter and flour a 12-cup / 2.8L Bundt pan. Gently fold 2 cups / 240g fresh (or frozen) raspberries into the batter and then pour into the prepared pan. Bake until a tester comes out clean, about 50 minutes. (If you use frozen fruit, the baking time can be longer, up to 1 hour 15 minutes.) Let cool as directed. Glaze with raspberry Confectioners’ Sugar Icing (see variation, this page) before serving.
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			marble pound cake
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			Makes one 8-inch / 20cm loaf

			While there are similarities to the original pound-for-pound version (Vanilla-Bean Pound Cake, this page), this variety tastes a bit more twenty-first century. The balance of butter and sugar still allows for the simplicity of the vanilla to shine through, but the addition of buttermilk and cake flour adds a bit more lightness to the interior crumb. Then there is the cocoa marbling to shift this into high gear. It’s an excellent everyday cake—an easy way to send a bit of love in school lunches or reward yourself after a long, hard Wednesday out in the world.

			
				cake academy review

				CREAMING → this page

			

			
				1 cup / 120g all-purpose flour

				4 Tbsp / 40g cake flour, sifted

				½ tsp kosher salt

				1 cup / 220g unsalted butter, at room temperature

				1½ cups / 300g granulated sugar

				1 Tbsp vanilla extract (see this page)

				Scraped seeds from ½ vanilla bean

				3 eggs, at room temperature

				¼ cup / 60ml buttermilk, at room temperature

				3 Tbsp Dutch-processed cocoa powder (sifted if lumpy)

			

			
					
					Preheat the oven to 325°F / 165°C. Generously grease an 8 by 4-inch / 20 by 10cm loaf pan, then line it with greased parchment paper.

				

					
					In a medium bowl, whisk together both flours and the salt, then set aside.

				

					
					In a stand mixer fitted with the paddle attachment, cream the butter on medium-high speed until creamy and smooth, about 1 minute.

				

					
					Turn the mixer speed to low, add the sugar to the butter, and mix until incorporated. Turn the speed to medium-high and beat until very light and fluffy, about 5 minutes. Scrape the bowl often for even incorporation.

				

					
					Add the vanilla extract and vanilla seeds, turn the speed to medium, and mix until incorporated.

				

					
					Turn the speed to medium-low and add the eggs, one at a time, beating just until combined. Scrape the bowl after each addition.

				

					
					Add one-third of the flour mixture to the butter mixture, mixing on low speed, just until combined. Add half the buttermilk and mix on low speed just until combined. Repeat with another one-third flour, the remaining buttermilk, and the final one-third flour, scraping the bowl and paddle after each addition.

				

					
					Divide the batter in half. Stir the cocoa powder into half of the batter.
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					Using an ice-cream scoop or a spoon, alternate scoops of the vanilla and chocolate batters into the prepared pan. Drag a knife or skewer through the batter to create a marbled effect. Smooth the top and tap the pan on the counter a few times to release excess air bubbles. Set the pan on a baking sheet.
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					Bake until a tester comes out clean, about 1 hour 10 minutes. Let the cake cool in the pan for 10 minutes, then remove from the pan and place onto a serving plate and let cool completely before serving.

				

			

			lemon-curd pound cake
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			Makes one 9-inch / 23cm loaf

			Every bite of this bright and dreamy cake has all the enthusiasm of a spring morning. There are layers of tartness from the luxurious lemon curd, lemon zest, and pieces of baked lemon that nestle perfectly into the buttery rich batter. A light and easy drizzle of lemon syrup, made from baked lemon slices, makes a simple bite feel like the warm, sunny promise of a new day.

			
				cake academy review

				CREAMING → this page

			

			
				2 lemons, sliced ⅛ inch / 3mm thick, plus zest of 2 lemons

				Scraped seeds from 1 vanilla bean

				1 cup / 240ml Simple Syrup (this page)

				¾ cup / 165g unsalted butter, at room temperature

				1½ cups / 300g granulated sugar

				2 tsp vanilla extract (see this page)

				1 tsp lemon extract

				2 eggs, at room temperature

				4 egg yolks, at room temperature

				2 cups plus 2 Tbsp / 240g cake flour

				1 tsp baking powder

				¼ tsp baking soda

				½ tsp kosher salt

				¾ cup / 180g sour cream, at room temperature

				½ cup / 140g Lemon Curd (this page)

			

			
					
					Preheat the oven to 325°F / 165°C. Generously grease a 9 by 4-inch / 23 by 10cm Pullman pan (or a 10 by 5-inch / 25 by 13cm loaf pan), then line it with greased parchment paper. Set aside.

				

					
					Put the lemon slices and vanilla seeds in the bottom of a 9-inch / 23cm baking dish, pour the simple syrup over the top, and cover tightly with aluminum foil.

				

					
					Bake until the lemons are very soft, 40 to 45 minutes. Set aside.

				

					
					In a stand mixer fitted with the paddle attachment, cream the butter on medium-high speed until creamy and smooth, about 1 minute.

				

					
					Turn the mixer speed to low; add the sugar, vanilla extract, lemon extract, and lemon zest to the butter; and mix until incorporated. Turn the speed to medium-high and beat until light and fluffy, about 5 minutes. Scrape the bowl often for even incorporation.

				

					
					Turn the speed to medium-low and add the eggs and egg yolks, one at a time, beating just until combined. Scrape the bowl after each addition.

				

					
					In a separate bowl, whisk together the flour, baking powder, baking soda, and salt. Sift to remove any lumps.

				

					
					Add one-third of the flour mixture to the butter mixture and mix on low speed, just until combined. Add half of the sour cream, mixing until incorporated. Repeat with another one-third flour, then the remaining sour cream, and finish with the final one-third flour, scraping the bowl and paddle after each addition.

				

					
					Fold the lemon curd into the batter. It’s okay if there are a few streaks of curd left throughout the batter.

				

					
					Scrape the batter into the prepared pan. Smooth the top and tap the pan on the counter several times to release excess air bubbles. Lay five baked lemon slices over the top of the batter. Set the pan on a baking sheet.

				

					
					Bake just until the top sets, about 45 minutes; the sliced lemons will have slipped beneath the surface. Lay another four lemon slices over the top and continue to bake until a tester comes out clean, 25 to 30 minutes more. As soon as you take the cake out of the oven, drizzle with 2 Tbsp of the lemon syrup from the baked lemons.

				

					
					Let the cake cool in the pan for 20 minutes, then remove from the pan and set on a wire rack to cool completely before serving.

				

			

			banana bread with swirls of nutella
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			Makes two 8-inch / 20cm loaves

			When I was growing up, coming home from school meant digging into snacks such as carob and dehydrated banana chips. It wasn’t until I tasted actual chocolate that I realized there was a giant world out there (and everyone else was probably eating better snacks than I was). Thus began a long and storied quest to find the good sweet stuff that eventually led me to Nutella. Swirling hazelnut-y chocolate into the center of this banana bread is so satisfying and delicious. It’s the after-school snack we all deserve. If you are a banana-bread purest, you can leave the Nutella out of the bread and top it with Cream Cheese Frosting (this page) instead.

			I like my bananas mashed by hand, so there are some small chunks in the bread. If you like a more even crumb, then you are more of a pureed-banana person—and that will work too.

			
				2 cups / 480g mashed very ripe bananas (about 4 large)

				1 cup / 200g lightly packed brown sugar

				½ cup / 110g unsalted butter, melted

				½ cup / 120ml whole milk

				2 eggs, at room temperature

				2 tsp vanilla extract (see this page)

				3⅓ cups / 400g all-purpose flour

				2 tsp baking powder

				1½ tsp baking soda

				1½ tsp kosher salt

				½ cup / 140g Nutella

			

			
					
					Preheat the oven to 350°F / 175°C. Generously grease two 8 by 4-inch / 20 by 10cm loaf pans, then line them with greased parchment paper.

				

					
					In a large bowl, combine the bananas, brown sugar, butter, milk, eggs, and vanilla and mix well with a wooden spoon.

				

					
					In a separate bowl, whisk together the flour, baking powder, baking soda, and salt. Add the dry ingredients to the banana mixture and stir just until smooth.

				

					
					Heat the Nutella in the microwave for about 20 seconds to soften.

				

					
					Divide half of the banana batter between the prepared pans. Drizzle half of the Nutella over the two pans and run a knife through the batter in a zigzag pattern to distribute.

				

					
					Add the remaining batter to the pans, top with the remaining Nutella, and swirl into the batter with the knife again.

				

					
					Bake until a tester comes out clean, about 50 minutes. Let the cakes cool in the pans for 10 minutes, then remove from the pans and set on a wire rack to cool completely before serving.

				

			

			zucchini cake

			Makes one 9 by 13-inch / 24 by 36cm sheet cake or two 8-inch / 20cm loaves

			Poor zucchini and its permanent record of overabundant productivity. What other vegetable gets thrust into neighbors’ hands with the same desperate need to share as these guys? There’s always one day in August where an optimistic gardener (my dad) becomes wild-eyed, slightly demented, and determined to divvy up the borderline unmanageable bounty. He delivers his harvest with such glee, and in return I deliver zucchini cakes, like this pure and simple option or the richest Best-Ever Chocolate-Zucchini Bundt Cake on this page.

			Any neighbor will be happy to see you returning to share this gently spiced cake with its creamy just-sweet-enough frosting.

			
				cake academy review

				BASIC PIPING DESIGNS: ROSETTES → this page

			

			
				1¾ cups / 350g granulated sugar

				¾ cup / 255g honey

				½ cup / 120ml mild-flavored oil (such as vegetable oil)

				3 eggs, at room temperature

				1 tsp vanilla extract (see this page)

				3 cups / 470g packed grated unpeeled zucchini (see Baker’s Note)

				2¾ cups / 330g all-purpose flour

				2 tsp baking powder

				1 tsp baking soda

				4 tsp ground cinnamon

				½ tsp ground nutmeg

				½ tsp ground ginger

				¼ tsp kosher salt

				1 cup / 120g chopped walnuts, plus whole toasted walnuts for topping

				1 recipe Cream Cheese Frosting (this page)

			

			
					
					Preheat the oven to 325°F / 165°C. Generously grease a 9 by13-inch / 24 by 36cm cake pan (or two 8 by 4-inch / 20 by 10cm loaf pans), then line it with greased parchment paper.

				

					
					In a large bowl, whisk together the sugar, honey, oil, eggs, and vanilla. Then add the zucchini and mix until incorporated.

				

					
					In a separate bowl, whisk together the flour, baking powder, baking soda, cinnamon, nutmeg, ginger, and salt.

				

					
					Stir the dry ingredients into the honey mixture, just until combined, then fold in the chopped walnuts.

				

					
					Scrape the batter into the prepared pan. Smooth the top and tap the pan on the counter a few times to release excess air bubbles. Set the pan on a baking sheet.

				

					
					Bake until the cake is set and a tester comes out clean, about 55 minutes (or about 1 hour if you are using loaf pans). Let the cake cool in the pan for 10 minutes, then invert onto a serving platter to cool completely.

				

					
					Use the frosting to pipe rosettes onto the cake and then top each rosette with a toasted walnut before serving.

				

			

			BAKER’S NOTE

			To easily grate zucchini, cut off both ends and then cut into quarters. If the zucchini are large and at all tough, remove the seeds. Then use a box grater or the grater attachment on a food processor to shred the zucchini.
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			best-ever chocolate-zucchini bundt cake
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			Makes one Bundt cake

			Bless whomever first thought to combine zucchini and chocolate. These two unlikely partners make fantastic cake together. The moisture in the vegetables translates to a super-rich cake—and all rich cakes are made even better with chocolate. I love the bittersweet edge of a darker chocolate, but semisweet works beautifully here as well.

			I’ve been baking versions of this cake since 1986, when I was an art student at the University of Vermont in Burlington. While working as a photography assistant where we were shooting a woman with her zucchini bounty, I became transfixed by the deep, dark chocolate cake we were photographing. Not until I had convinced the baker to send the cake and recipe home with me did she reveal that the secret ingredient was, indeed, zucchini. Although I have since lost her original recipe, this matches my memory perfectly.

			
				cake academy review

				CREAMING → this page

			

			
				Dutch-processed cocoa powder for dusting, plus ⅔ cup / 50g

				2¼ cups / 270g all-purpose flour

				1 tsp baking soda

				1 tsp kosher salt

				½ cup / 110g unsalted butter, at room temperature

				1 cup / 200g lightly packed brown sugar

				¾ cup / 150g granulated sugar

				½ cup / 120ml mild-flavored oil (such as vegetable oil)

				1 tsp vanilla extract (see this page)

				2 eggs, at room temperature

				½ cup / 120g plain full-fat yogurt or sour cream

				2 cups / 315g packed grated unpeeled zucchini (see Baker’s Note, this page)

				4 oz / 115g bittersweet or semisweet chocolate, melted and cooled to room temperature

			

			
					
					Preheat the oven to 325°F / 165°C. Generously grease a 12-cup / 2.8L Bundt pan and dust with cocoa powder.

				

					
					In a medium bowl, sift together the flour, baking soda, salt, and ⅔ cup / 50g cocoa powder. Sift to remove any lumps.

				

					
					In a stand mixer fitted with the paddle attachment, cream the butter on medium-high speed until creamy and smooth, about 1 minute.

				

					
					Turn the mixer speed to low, add both sugars to the butter, and mix until incorporated. Drizzle in the oil and vanilla, turn the speed to medium-high, and beat until very light and fluffy, about 5 minutes. Scrape the bowl often for even incorporation.

				

					
					Turn the speed to medium-low and add the eggs, one at a time, beating just until combined. Scrape the bowl after each addition.

				

					
					Add one-third of the flour mixture to the butter mixture, mixing on low speed, just until combined. Add half of the yogurt, mixing until incorporated. Repeat with another one-third flour, then the remaining yogurt, and finish with the final one-third flour, scraping the bowl and paddle after each addition.

				

					
					Remove the bowl from the mixer and stir in the zucchini until it is evenly distributed. Then add the chocolate and stir until combined.

				

					
					Pour the batter into the prepared pan. Gently tap the pan on the counter several times to make sure the batter has fully settled into the nooks of the Bundt.

				

					
					Bake until a tester comes out with moist crumbs, about 1 hour. DO NOT OVERBAKE. Let the cake cool in the pan for 10 minutes, then flip it out onto a serving plate and dust the top with cocoa before serving.

				

			

			chocolate ganache bundt cake
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			Makes one Bundt cake or two 8-inch / 20cm loaves

			This is an irresistible development in the evolution of the humble pound cake. It is peak indulgence with the addition of rich ganache, a dark and creamy chocolate that gives an incredible depth of flavor. Use a really great bittersweet chocolate if you want this cake to sing.

			Dusting the Bundt pan with cocoa maintains that fudgy dark look on the outside, while making it easy to pop out of the pan.

			
				cake academy review

				CREAMING → this page

				POURED GANACHE → this page

			

			
				Dutch-processed cocoa for dusting, plus ½ cup / 40g

				½ cup / 120ml heavy whipping cream

				½ cup / 100g chopped bittersweet chocolate

				¼ cup / 60ml buttermilk

				1½ cups / 180g all-purpose flour

				½ tsp baking soda

				½ tsp kosher salt

				¾ cup / 165g unsalted butter, at room temperature

				1½ cups / 300g granulated sugar

				1 Tbsp vanilla extract (see this page)

				2 eggs, at room temperature

				3 egg yolks, at room temperature

				1 cup / 240g Dark Chocolate Ganache (this page)

			

			
					
					Preheat the oven to 325°F / 165°C. Generously grease a 12-cup / 2.8L Bundt pan (or two 8 by 4-inch / 20 by 10cm loaf pans) and dust with cocoa powder.

				

					
					In a small saucepan over medium-low heat, bring the heavy cream to a gentle simmer. Turn off the heat, add the chocolate, and swirl the pan, so the chocolate is submerged in the cream. Let the chocolate and cream sit for 3 minutes, then whisk until smooth. Pour the chocolate mixture into a bowl and whisk in the buttermilk. Set aside to cool.

				

					
					In a medium bowl, whisk together the flour, ½ cup /  40g cocoa powder, baking soda, and salt. Sift to remove any lumps.

				

					
					In a stand mixer fitted with the paddle attachment, cream the butter on medium-high speed until creamy and smooth, about 1 minute.

				

					
					Turn the mixer speed to low, add the sugar and vanilla to the butter, and mix until incorporated. Turn the speed to medium-high and beat until light and fluffy, about 5 minutes. Scrape the bowl often for even incorporation.

				

					
					Turn the speed to medium-low and add the eggs and egg yolks, one at a time, beating just until combined. Scrape the bowl after each addition.

				

					
					Add one-third of the flour mixture to the butter mixture and mix on low speed, just until combined. Add half of the cooled chocolate-buttermilk mixture and mix until just incorporated. Repeat with another one-third flour, the remaining chocolate-buttermilk mixture, and then the final one-third flour, scraping the bowl and paddle after each addition.

				

					
					Scrape the batter into the prepared pan. Smooth the top and gently tap the pan on the counter a few times to make sure the batter has fully settled. Set the pan on a baking sheet.

				

					
					Bake until a tester comes out clean, about 50 minutes. Let the cake cool in the pan for 15 minutes, then invert onto a serving plate and let cool completely.

				

					
					Pour the ganache over the top of the cake before serving.

				

			

			pumpkin–mocha swirl bundt cake
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			Makes one Bundt cake

			PSL* lovers, this one’s for you. The instant that first cool breeze blows in after Labor Day, it’s time to start gushing about sweater weather and decorative gourds. This cake takes all the warm spices that herald the change of season and combines them with creamy, rich pumpkin into a cake that pretty much blows all others out of the water. Then, just to gild the lily, I added a stripe of chocolate and espresso, because they marry so well with pumpkin and make the cake look like your favorite striped sweater. *pumpkin spice latte

			
				Dutch-processed cocoa powder for dusting, plus 2 Tbsp

				1 cup / 240ml mild-flavored oil (such as vegetable oil)

				1 cup / 200g granulated sugar

				1 cup / 200g lightly packed brown sugar

				3 eggs, at room temperature

				One 15-oz / 425g can pumpkin puree

				½ cup / 120ml evaporated milk

				1 Tbsp vanilla extract (see this page)

				2¼ cups / 270g all-purpose flour

				1½ tsp baking soda

				1 tsp kosher salt

				1 Tbsp pumpkin pie spice, divided (see Baker’s Note)

				1 tsp instant espresso

				¼ cup / 25g confectioners’ sugar

			

			
					
					Preheat the oven to 325°F / 165°C. Generously grease a 12-cup / 2.8L Bundt pan and dust with cocoa powder.

				

					
					In a large bowl, combine the oil, both sugars, and eggs and stir until well incorporated. Then stir in the pumpkin puree, evaporated milk, and vanilla.

				

					
					In a separate bowl, whisk together the flour, baking soda, salt, and 2 tsp of the pumpkin pie spice. Add the dry ingredients to the pumpkin mixture and mix until it all comes together in a smooth batter.

				

					
					Divide the batter into two bowls and stir the espresso and 2 Tbsp cocoa powder into one of them.

				

					
					Pour one-fourth of the pumpkin batter into the prepared pan. Pour one-fourth of the cocoa batter evenly over the pumpkin. Repeat these layers, alternating the pumpkin and cocoa batters in the pan until they are both used up. Gently tap the pan on the counter several times to make sure the batter has fully settled into the nooks of the Bundt.

				

					
					Bake until a tester comes out clean, about 1 hour 15 minutes. Let the cake cool in the pan for 15 minutes, then turn out onto a serving dish.

				

					
					Meanwhile, in a small bowl, combine the confectioners’ sugar and remaining 1 tsp pumpkin pie spice and stir to mix. Sprinkle over the top of the cake before serving.

				

			

			BAKER’S NOTE

			To make your own pumpkin pie spice, blend together 1¼ tsp ground cinnamon, 1 tsp ground ginger, ¼ tsp ground cloves, and ½ tsp ground nutmeg.

		

	
		
			
				2

			

			fruit-studded cakes—upside down or otherwise

			

			
				I’m an enormous fan of fruit-filled cakes that are on the pretty but less polished side of the cake world. Rustic Grape and Almond Paste Cake (this page, and pictured following) is a perfect example. They are like the comfy chair at Grandma’s house, all warm and soothing. Some of them are super-simple and require just a spoon or a Danish dough whisk, which is the coolest and simplest tool in the kitchen (see this page). Others require a tiny bit more fuss, but nothing complicated, and they are 100 percent worth the small extra effort. I also think these treats should be breakfast cakes (I mentioned eating cake in the morning in the previous chapter, which shows you my dietary habits) because they tend not to be overly sweet, so the fruit shines through. They are excellent served with a cup of coffee or tea. Start with Blueberry Muffin Cake (this page), and you’ll understand what I mean.
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			blueberry muffin cake
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			Makes one 8-inch / 20cm cake

			There’s no better way to celebrate the little indigo berries of summer than with a fluffy muffin. And isn’t a muffin really just a tiny cake yearning to grow into greatness? This cake adds a little almond flour, whole-wheat flour, and walnuts to amp up the heartiness that sets off the tart explosions of blueberry flavor. As the name might suggest, this cake is perfect for breakfast with a dollop of yogurt and a few fresh berries or as a school-lunch treat.

			Blueberries make the most famous muffin fruit, but don’t feel constrained; try this cake with any fruit you want. Fresh or frozen fruit works equally well, but check out the Baker’s Note for best results.

			
				10 Tbsp / 140g unsalted butter, at room temperature

				1 cup / 200g granulated sugar

				1 cup / 120g all-purpose flour

				¼ cup / 35g whole-wheat flour

				½ cup / 60g almond flour

				1 tsp baking powder

				¼ tsp kosher salt

				2 eggs, at room temperature

				½ cup / 120ml whole milk, at room temperature

				1 tsp vanilla extract (see this page)

				2 cups / 310g fresh or frozen blueberries (see Baker’s Note)

				Topping

				½ cup / 60g chopped walnuts

				3 Tbsp granulated sugar

				½ tsp ground cinnamon

				1 pinch kosher salt

				2 Tbsp unsalted butter, cut into 8 pieces

				Perfect Whipped Cream (this page), plain yogurt, or ice cream for serving

			

			
					
					Preheat the oven to 375°F / 190°C. Generously grease an 8-inch / 20cm springform pan, then line the bottom and sides with greased parchment paper.

				

					
					In a food processor, combine the butter, sugar, all three flours, baking powder, salt, eggs, milk, and vanilla and process until smooth.

				

					
					Pour the batter into the prepared pan. Add the blueberries to the top of the batter. Run a knife around the batter to distribute the berries and release any large air bubbles. (If you use frozen berries, they will sink as the cake bakes; fresh ones will stay closer to the top.)

				

					
					Bake until the cake is starting to set in the middle and is golden brown, about 45 minutes.

				

					
					To make the topping: Meanwhile, in a small bowl, toss together the walnuts, sugar, cinnamon, and salt.

				

					
					Sprinkle the topping over the cake, distribute the butter evenly over the topping, and continue to bake until a tester comes out clean, about 25 minutes more. (The cake may take 5 minutes longer to bake if you are using frozen berries.) Let the cake cool in the pan, to just about room temperature, and then run a knife around the edge. Remove the sides of the springform and transfer to a serving plate.

				

					
					Serve the cake warm with a dollop of whipped cream or yogurt or a scoop of ice cream.

				

			

			VARIATION: APPLE, PEACH, OR RHUBARB MUFFIN CAKE

			This cake is the perfect canvas for just about any type of fruit, depending on the season. Just substitute apples, peaches, all sorts of other berries, or rhubarb for the blueberries and proceed as directed.

			BAKER’S NOTE

			Keeping the blueberries frozen until ready to mix in ensures that their juices will not streak the batter with their natural color and add a bunch of liquid to the overall recipe. Tossing them with 1 Tbsp flour before adding to the batter will help prevent them from sinking to the bottom of the cake during baking.

			apple cake with honey-bourbon glaze
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			Makes one Bundt cake

			I grew up in New England, and the apples from my childhood were McIntosh. They are deliciously tart and have a soft flesh that practically turns to applesauce on a hot day. It wasn’t until I moved to Minneapolis that my apple horizons were broadened, and now I am spoiled by the riches of so many local. As a result, I always use a couple different kinds in a recipe; I’ll pick sweet (Honeygold), tart (Haralson), saucy (McIntosh still makes the cut), and firm (Prairie Spy). You’ll have your own local favorites. Infusing apples with a golden honey-bourbon caramel is like matchmaking two friends. Honey as the basis for caramel is a bold and absolutely spectacular flavor.

			Shredding the apples into the cake retains the moisture and packs in the flavor but also adds a measured consistency of apple throughout that I just love. I’ll leave it to you to decide if you want to peel the apples; I do not. It’s easier, and the apple pieces are so small that having the skin on doesn’t bother me in the least. My mom wanted walnuts in her cake when she tested it for me, so there they are!

			Apple season falls right around Rosh Hashanah, which is the time to celebrate the Jewish new year with family and friends. This cake will quickly become an old family tradition for the holiday.

			
				1¼ cups / 300ml mild-flavored oil (such as vegetable oil)

				1½ cups / 300g granulated sugar

				⅔ cup / 130g lightly packed brown sugar

				3 Tbsp bourbon

				2 tsp vanilla extract (see this page)

				3 eggs, at room temperature

				2 cups / 300g packed grated apples, plus 2 cups / 300g apple chunks (about 4 medium apples), ¼-inch / 6mm pieces

				2 cups / 240g all-purpose flour, plus 1 Tbsp

				1 cup / 130g whole-wheat flour

				1 Tbsp ground cinnamon

				1 tsp baking soda

				¾ tsp kosher salt

				1 cup / 100g chopped walnuts (optional)

				Honey-Bourbon Glaze

				¼ cup / 60ml heavy whipping cream

				¼ cup / 50g granulated sugar

				3 Tbsp honey

				2 Tbsp bourbon

				1 Tbsp unsalted butter

				1 pinch kosher salt

			

			
					
					Preheat the oven to 325°F / 165°C. Generously grease and flour a 12-cup / 2.8L Bundt pan.

				

					
					In a large bowl, combine the oil, both sugars, bourbon, vanilla, and eggs and stir with a spoon to mix. Then stir in the grated apples.

				

					
					In a separate bowl, whisk together the 2 cups / 240g all-purpose flour, whole-wheat flour, cinnamon, baking soda, and salt. Add the dry ingredients to the apple mixture and mix only until it all comes together in a smooth batter.

				

					
					Toss the apple chunks and chopped walnuts (if using) with the 1 Tbsp all-purpose flour and then fold into the batter.

				

					
					Pour the batter into the prepared pan. Gently tap the pan on the counter several times to make sure the batter has fully settled into the nooks of the Bundt.

				

					
					Bake until a tester comes out clean, about 1 hour 15 minutes. Let the cake cool in the pan for 15 minutes, then turn out onto a serving plate.

				

					
					To make the glaze: In a medium saucepan over medium-low heat, combine the cream, granulated sugar, honey, bourbon, butter, and salt; stir to mix; and simmer for 2 minutes.

				

					
					Drizzle half of the glaze over the still-warm cake. Save the remaining glaze to drizzle over the fully cooled cake when ready to serve.
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			SOURCES

			You will find links to all the products I use for my cakes on my website, zoebakes.com.

			Ateco: nycake.com/ateco-usa 
Cake turners and decorating supplies

			Bob’s Red Mill: bobsredmill.com 
Specialty flours and other dry ingredients

			Breville: breville.com 
Mixers and other small appliances

			Driscoll’s: driscolls.com 
Year-round source of berries

			Emile Henry Cookware: emilehenryusa.com 
Cookware and ceramic dinnerware

			Kerrygold: kerrygoldusa.com 
European-style butter

			King Arthur Flour: kingarthurflour.com 
Flour, specialty cake ingredients, and baking supplies

			KitchenAid: kitchenaid.com 
Mixers and small appliances

			Magnolia Market: shop.magnolia.com 
Cake plates and tableware

			Maryfrances Carter: maryfrancescarter.com 
Cake stands

			Mauviel: mauviel-usa.com 
Cookware

			Nordic Ware: nordicware.com 
Bundt pans and other baking equipment

			Penzeys Spices: penzeys.com 
Spices

			Seed+Mill: seedandmill.com 
Halva and tahini

			S.O.S.: sos-chefs.com 
Spices

			Vermont Creamery: vermontcreamery.com 
Butter and other fine dairy products

			Valrhona Chocolate: valrhona-chocolate.com 
Chocolate and cocoa powder

			Wilton: wilton.com 
Baking and decorating supplies
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