
Dessert – Cake bettythebakingprincess 21.03.2015 
 

 
By Lucy’s vegan recipes ♥ 

  

Preparation time: 45min 

Baking time: 15min 

Let it cool in the fridge for 

additional 8 hours at least (or 

overnight) 

Yield: 1 apple cake 

 
 
 

 
 
 

 

Ingredients: 
For the cake base 

 cake-pan with ring (Ø 28cm) 

 vegan margarine for the cake-pan  

 180g sugar  

 175g flour 

 40g soy flour 

 3tsp. baking powder 

 Pulp of ½ vanilla bean 

 200ml cold water 

 3tbsp. canola oil 

 

 

 

 

 

 

For the apple mass 

 1kg apples 

 juice of 1 lemon 

 150g sugar 

 2 packages vanilla pudding 

powder 

 1tsp. agar-agar 

 150ml water 

 1 tsp. grated lemon zest 

 a bit canella 

 

For the decoration 

 vegan cream 

 dark chocolate  

 dried apples

Preparation: 
1. Preheat the oven to 200°C. Use the margarine to grease the cake-pan. In addition 

I used baking paper for the ground, so you can easily get the cake base out of the 

cake-pan afterwards. 

2. For the cake base mix the sugar, flour, soy flour, baking powder and the vanilla 

pulp in a bowl. Add the water and oil; now mix all the ingredients, but not too 

strongly. 

3. Fill the mixture to the cake-pan and make it even. Bake it for 15min in the middle 

of the preheated oven. Or if you have a cake-pan of not the same size as the one 

I used, use a knife to check out, if the biscuit is ready. Now let it cool down on a 

cooling rack.  

4. While the cake is baking/cooling, you can wash the apples and then grate them. 

To make sure that they do not get too brown, continuously add the lemon juice to 

the grated apples. 

5. For the apple mass add the sugar, vanilla pudding powder, agar-agar and water to 

a pan. Mix it and then bring it to the boil. Now add the grated apples, lemon zest 

and canella to the pan. Mix and then let it cook for one minute. 

6. Now the cake base should be cooled down. Put it back in the cake-pan (use 

baking paper for the ground) and put the cake ring around. Now spread the apple 

mass over it. Leave it in the fridge for at least 8 hours or overnight. 

7. If you like you can serve the cake with cream, grated chocolate and dried apples. 

I used coconut milk and whipped it. It does not work as good as with other 

creams (like almond cream), but tasted good anyway. 

Fruity Apple Cake 

https://lucysveganrecipes.wordpress.com/

