APPLE CIDER DOUGHNUT LOAF CAKE
CINNAMON-SUGAR TOPPING


Kosher salt

¼
cup (50 g) sugar

½
tsp. cinnamon

¼
tsp. nutmeg

CAKE

9
Tbsp. unsalted butter, divided, plus more for pan

1½
cups apple cider

½
cup sour cream

1
tsp. vanilla extract

1¼
cups plus 2 Tbsp. (172 g) all-purpose flour

2
Tbsp. (15 g) cornstarch

1¼
tsp. baking powder

½
tsp. baking soda

1
tsp. Diamond Crystal or ½ tsp. Morton kosher salt, plus more

½
tsp. ground cinnamon, divided

¼
tsp. freshly grated nutmeg, divided

2l
arge eggs, room temperature

¾
cup (150 g) sugar, divided

CINNAMON-SUGAR TOPPING:
Mix a generous pinch of kosher salt, ¼ cup (50 g) sugar, ½ tsp. cinnamon, and ¼ tsp. nutmeg in a small bowl, set aside.

CAKE AND ASSEMBLY:
Place a rack in middle of oven; preheat to 325°. Lightly butter an 8½x4½" or 9x5" loaf pan. Line with parchment paper, leaving overhang on both long sides. Bring 1½ cups apple cider to a boil in a medium saucepan over medium-high heat. Reduce heat and simmer until cider is reduced by half (about ¾ cup), 8–10 minutes. Pour 4 Tbsp. reduced cider into a small measuring glass or bowl and set aside. Transfer remaining reduced cider to a small bowl and let cool 5 minutes. Stir in ½ cup sour cream and 1 tsp. vanilla extract and set aside.

Melt 8 Tbsp. unsalted butter in saucepan over low heat. Let cool slightly. 

Whisk 1¼ cups plus 2 Tbsp. (172 g) all-purpose flour, 2 Tbsp. (15 g) cornstarch, 1 tsp. baking powder, ½ tsp. baking soda, 1 tsp. Diamond Crystal or ½ tsp. Morton kosher salt, ½ tsp. cinnamon, and ¼ tsp. nutmeg in a medium bowl to combine.

Vigorously whisk 2 large eggs, room temperature and ¾ cup (150 g) sugar in a large bowl until pale and frothy, about 2 minutes. Whisking constantly, gradually add melted butter in a steady stream; continue to whisk until fully combined and emulsified (no spots of fat should remain). Reserve saucepan. 

Add dry ingredients into egg mixture in 3 additions, alternating with reserved sour cream mixture, beginning and ending with dry ingredients; whisk just until no lumps remain. Batter will be thin. 

Scrape into pan and set on a rimmed baking sheet. Bake cake, rotating halfway through, until deep golden brown and a tester inserted into the center comes out clean, 60–80 minutes. Transfer pan to a wire rack and poke top of cake all over with a toothpick. Spoon 3 Tbsp. reserved reduced cider over cake; let cool 10 minutes.

Melt remaining 1 Tbsp. unsalted butter in reserved saucepan and mix into remaining 1 Tbsp. reduced cider.

Using parchment paper, lift cake onto rack and set rack inside rimmed baking sheet. Peel away parchment from sides. Brush warm butter-cider mixture over top and sides of cake. Sprinkle generously with cinnamon-sugar topping to coat every surface (use parchment to help rotate cake and collect any excess sugar). Remove parchment and let cool completely before slicing.

Do Ahead: Cake can be made 4 days ahead. Store tightly wrapped at room temperature.
This cake is ideal for baking on the weekend and then eating a slice every evening (or morning) throughout the week (perhaps alongside a mug of hot apple cider for the full autumn vibes). The recipe is flexible—you can replace up to ½ cup (63 grams) all-purpose flour with whole wheat, use 2 Tbsp. flour instead of cornstarch, swap buttermilk for the sour cream, or use any neutral oil in place of the butter. Oh, and thanks to the reduced cider that’s incorporated into the batter and soaked into the warm cake, it actually tastes just like a farmstand cider doughnut.

SERVES: 8






SARAH JAMPEL October 14, 2020

I had high hopes for this. I do not think this tastes as good as the apple cider donuts I've had in the past but still ok. I wish I had made it in a bundt or cupcake pan as others have done. I don't think the taste is worth the effort on this one

o MELISSA

o WISCONSIN

o 1½/2023

Good luck to anyone who already struggles reading a recipe because this one will kill you. I feel like a recipe for the topping and a recipe for the cider soak could have been separated so you’re not like, “wait, what Tablespoon of cider goes where? Half a teaspoon of cinnamon huh?” I’ve made these a few times now and still can’t get it right BUT the cake has still come out great so, I donno if it matters that much. The cake has a great texture and flavor and despite the manic recipe, it’s pretty fun to make. The cake keeps great for a few days.

o ANONYMOUS

o 10/28/2023

The cake is delicious! I have made it twice this week. The directions, though, are poorly written. I really recommend reading through them CAREFULLY and making sure you really understand them as it's easy to confuse the steps even if you've made it before. Totally worth the effort, though!

o MARTHA

o PORTLAND, OR

o 10/27/2023

Messed up a couple of steps (no fault of the recipe, just my own brain farts) and the recipe is so forgiving it still came out fantastic. The biggest error was mixing the dry and wet ingredients for the topping. Slopped it on there as a thick/pasty mixture and my 12 year old sous chef/assistant thinks it's just as good as it would've been with the Cider-donut style topping. Will be making this throughout fall and probably winter!

o BARB M

o NY

o 10/2½023

Reading other reviewers opinions was useful: the idea of making this for the Thanksgiving host's next day breakfast using muffin pan or small loaf pans. And separating the topping ingredients from the cake ingredients. That's all, and it is delicious! Thank you.

o ANONYMOUS

o SOUTHEAST NEBRASKA

o 10/18/2023

Great cake, badly-written recipe. Topping ingredients should be separate from cake ingredients.

o ANONYMOUS

o CT

o 10/17/2023

Doubled it and baked it in a 12 cup Bundt pan. Same temperature and cooking time. Worked like a charm.

o ZENZI

o SEATTLE, WA

o 10/15/2023

I agree with Jen from Philadelphia, there is too much salt in this recipe and I reduced the Diamond Crystal Kosher salt to ¾ tsp, next time I will do ½ tsp. I understand using salt to balance sugar in desserts, but your cake shouldn't taste "salty". And I followed Sam from Morris Plains, NJ's directions to make muffins. Outstanding result. So with an adjustment to the salt, I would give this recipe 5 stars. I plan to freeze them for a quick grab and go late breakfast at work.

o MARINA

o PORT WASHINGTON, NY

o 10/14/2023

Too delicious. I ate way too much of this loaf. No regrets

o JL

o PATTERSON, NY

o 8/3½023

Delicious! Will make it again. I forgot to buy sour cream so I used plain Greek yogurt. Turned out great. I also put it in 4 small loaf pans.

o KIM K, OAK PARK, IL

o 3/19/2023

I make this every year for breakfast on Thanksgiving and it's always a hit. This year I made them into muffins and they came out great! I followed the recipe as written. I greased and floured a standard muffin pan, used a 3oz cookie scoop that filled the tins ¾ full, baked at 350F for 15 minutes. I needed to double the amount of melted butter/cider and sugar/cinnamon/nutmeg to roll the muffins in at the end. I think they would work well as mini muffins too. Hope this is helpful!

o SAM

o MORRIS PLAINS, NJ

o 1½2/2022

I made this exactly as the recipe dictated and it came out tasting salty. 1 tsp of diamond crystal kosher salt is way too much. I think the recipe is supposed to be ½tsp of diamond crystal or 1tsp Morton and it was written backwards. I will try the recipe again with half the salt because it is tasty otherwise. It's just a bummer to spend all the time to make it for it to not come out right because of an error in the recipe steps.

o JEN

o PHILADELPHIA, PA

o 11/9/2022

Delicious with a beautiful texture. Make sure you follow each step and it should come out perfect.

o ROMA

o LONG ISLAND, NEW YORK

o 11/6/2022

This is a wonderful recipe! The loaf cake turned out perfectly. It was light, fluffy, moist and delicious. I stored it in the fridge (since there’s butter involved) and heated slices in the air fryer before serving. Just delicious!

o AUTUMN CHEF

o DETROIT, MICHIGAN

o 10/3½022

LOVE this cake! I made it gluten free, by using King Arthur 1:1 flour and milk free, by usi

