CARAMEL APPLE DRIP CAKE WITH CANDIED WALNUTS

For the cake:

1 
cup raw walnuts


Nonstick vegetable oil spray

2½ 
cups all-purpose flour

2 
teaspoons baking powder

1½ 
teaspoons kosher salt

1¼ 
teaspoons ground cinnamon

¾ 
teaspoon baking soda

½ 
teaspoon ground nutmeg

3 
medium apples (such as Gala, Honeycrisp, or Pink Lady), peeled, coarsely grated

1 
cup buttermilk, room temperature

4 
large eggs, room temperature

1 
cup granulated sugar

¾ 
cup (packed) dark brown sugar

2 
teaspoons vanilla extract

¾ 
cup vegetable oil

For the candied walnuts:

1 
cup granulated sugar, divided

2 
cups raw walnut halves

For the caramel sauce:

2/3 
cup granulated sugar

1 
tablespoon light corn syrup

½ 
cup heavy cream

1 
tablespoon unsalted butter

½ 
teaspoon vanilla extract


Pinch of kosher salt

Classic Cream Cheese Frosting

2 
(8-oz. packages) cream cheese, room temperature

1 
cup (2 sticks) unsalted butter, room temperature

1 
Tbsp. plus 1 tsp. vanilla bean paste or vanilla extract

1/8
tsp. kosher salt

2 1/3 
cups powdered sugar
For assembly:


Special Equipment


2 (8") round cake pans
Make the cake:

Position a rack in center of oven; preheat to 350°F. Spread walnuts in a single layer on a rimmed baking sheet and toast until golden brown and aromatic, 5–8 minutes. Let cool 5 minutes.

Meanwhile, lightly coat cake pans with nonstick spray. Line bottom of pans with parchment paper; lightly coat parchment with nonstick spray. Whisk flour, baking powder, salt, cinnamon, baking soda, and nutmeg in a medium bowl.

Pulse walnuts and ½ cup dry ingredients in a food processor until walnuts are chopped into a fine flour. Transfer chopped walnuts to bowl with remaining dry ingredients. Mix apples and buttermilk in another medium bowl.
Using an electric mixer on high speed, beat eggs, granulated sugar, brown sugar, and vanilla in a large bowl until pale and thick, about 4 minutes. Reduce mixer speed to medium-low and gradually stream in oil. Add dry ingredients in 3 additions, alternating with apple mixture in 2 additions, beginning and ending with dry ingredients; beat until smooth. Divide batter between prepared pans; smooth top.

Bake cakes, rotating pans halfway through, until a tester inserted into the center comes out clean, 40–45 minutes. Transfer pans to a wire rack and let cakes cool 10 minutes. Run a knife around sides of cakes and invert onto wire rack; remove parchment. Let cool completely.

Make the candied walnuts:

Spread granulated sugar in a thin layer in the center of a large dry skillet. Cook over medium heat, mostly undisturbed (it's okay to swirl pan gently to get sugar to melt evenly), until sugar is melted, about 10 minutes. Quickly stir in walnuts and cook, stirring, until coated and melted sugar is chestnut brown, about 1 minute more. Scrape onto a parchment-lined rimmed baking sheet and spread out to cool, separating walnut halves into individual pieces. Transfer half of nuts to a food processor and coarsely chop.

Make the caramel sauce:

Bring granulated sugar, corn syrup, and 2 Tbsp. water to a boil in a medium saucepan over high heat. Continue to cook, without stirring, until medium amber in color, about 6 minutes.

Meanwhile, bring cream to a simmer in a small saucepan over medium heat or warm in microwave 45 seconds.

Remove saucepan with sugar from heat and carefully whisk in cream, stirring from the center outward, until well combined. Stir in butter. Add vanilla and salt and stir to combine. Transfer caramel to a heatproof container and let cool until thickened.

Assemble cake:

Spread 1 Tbsp. frosting in the center of a platter. Place 1 cake, domed side down, on platter. Spread 1 ¼ cups frosting evenly over top. Top with 1 cup chopped candied walnuts, reserving whole candied walnuts. Place remaining cake, domed side down, on top. Spread top and sides with 2 cups frosting. Chill 30 minutes to let frosting set.

Spread remaining frosting over top and sides of cake. Chill at least 30 minutes or up to overnight to let frosting set.

Place a spoonful of caramel sauce on top of cake near one edge. Using the bottom of the spoon, spread it out, then very gently press a little sauce over the edge. Move spoon around perimeter of cake slightly and repeat to create additional drips, rotating cake as you work and spreading excess sauce across top of cake. When entire cake is covered in drips, add remaining sauce to fully cover top.

Chill at least 30 minutes to let glaze set. Decorate top and sides of cake with remaining whole walnuts and serve.

Do Ahead

Cake can be made 3 days ahead; wrap tightly in plastic and chill, or freeze up to 2 weeks. Caramel can be made up to 2 weeks ahead; cover and chill.
Cooks' Note

Cake can also be baked in a greased 13x9" pan. Bake until a tester inserted into the center comes out clean, 30–35 minutes.

BY KATHERINE SACKS September 30, 2022

What is a cake without your favorite frosting on top? Classic cream cheese frosting is a must-have in your baking arsenal, and this recipe for frosting that’s both perfectly tangy and sweet at once couldn’t be easier. We love it for finishing carrot cakes, red velvet cakes, a batch of cupcakes, or any sheet cake that needs an added layer of flavor. We learned from the inimitable Rose Levy Berenbaum that oil-based cakes, for instance, take beautifully to cream cheese icing. Scale this yummy cream cheese frosting recipe up or down, say, if you’re making a layer cake, a small batch of carrot cake cupcakes, or icing some cinnamon rolls. Give a banana cake or pumpkin cake extra oomph with a layer of homemade cream cheese frosting. The possibilities are plentiful.
Vanilla bean paste gives this full-flavored frosting a pretty, speckled look, but pure vanilla extract works too. For best results, use full-fat cream cheese and a stand mixer. When you beat in the powdered sugar, start at low speed, gradually increasing to create a light, fluffy, spreadable frosting. Unlike some buttercream frostings, cream cheese–based frostings should be refrigerated (store the finished icing in an airtight container in the refrigerator for up to five days, or pop it into the freezer for a month). To refresh, bring to room temperature and whip it up in a mixing bowl before using. (Pro tip: Add a drop of water if needed to smooth it.) 

For the Frosting:

Using an electric mixer on medium-high speed, beat cream cheese and butter in a medium bowl until smooth, about 1 minute. Beat in vanilla bean paste and salt. Reduce mixer speed to low and gradually beat in powdered sugar. Increase speed to high and continue to beat until light and fluffy, about 2 minutes.
Do Ahead: Frosting can be made 5 days ahead; chill, or freeze up to 1 month. Bring to room temperature, then beat with electric mixer on medium speed until smooth. If texture is not smooth, beat in water 1 tsp. at a time. 

Editor’s note: This recipe first appeared on Epicurious in March 201Head this way for a different style of cream cheese frosting that some people call magic ?

