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Apple Stre usel  Cupcakes

2 cup all-purpose �our
1 teaspoon baking soda
1 teaspoon baking powder
½ teaspoon salt
1 teaspoon cinnamon
½ cup unsalted butter, softened

1 cup brown sugar
2 large eggs
2 teaspoons vanilla extract
1 medium apple, peeled, cored, and �nely diced
1 medium apple, cored and sliced into thin wedges (optional)
streusel topping (see pear cake recipe on next page)

½ cup unsalted butter, softened
4 tablespoons cream cheese, softened
2 to 2 ½ cups powdered sugar

1 to 3 tablespoons cream or milk
pinch nutmeg 

Pre-heat oven to 350 degrees.  Line a mu	n tin with cupcake liners and set aside.

Sift together the �our, baking soda, baking powder, salt, and cinnamon and set aside.

Using an electric mixer, beat together the butter and brown sugar until light and �u�y (about 3 minutes).  Add in the vanilla and eggs, one at a 
time.  Stop the mixer and scrape down the sides and bottom of the bowl.

With the mixer on low, add in the �our mixture in two batches and mix until combined.  Stop the mixer and fold in the diced apples.

Evenly distribute the batter into the cupcake liners, �lling them about 2/3 of the way full.  Top with a few thin slices of apple (if using) and a 
generous sprinkle of streusel topping.

Bake for about 20 minutes, or until a toothpick inserted into the center comes out clean or with a few crumbs.  Cool on a wire rack.

Using an electric mixer, beat together the butter and cream cheese until smooth.  With the mixer on low, gradually add in the remaining 
ingredients.  Once incorporated, mix on medium speed until light and �u�y.  

Spread the cream cheese frosting on top of cooled cupcakes.  Sprinkle with cinnamon, if desired.

For the cupcakes:

For the frosting:
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Pear Dulce de Leche Cake

2 ½ cup all-purpose �our
2 teaspoons baking powder
1 teaspoon ground cinnamon

½ teaspoon baking soda
½ teaspoon salt
½ teaspoon cardamom (optional)

1 teaspoon vanilla extract
3 large eggs
½ cup buttermilk

2/3 cup prepared or store-bought Dulce de Leche (recipe to follow)
3 large egg whites
1 cup granulated sugar

1 ½ cups unsalted butter
2 teaspoons vanilla extract
pinch salt (optional)

Pre-heat oven to 350 degrees.  Grease and flour two 8-inch cake pans and set aside.

Sift together the flour, baking powder, cinnamon, baking soda, salt, and cardamom (if using) and set aside.  Peal the pears and shred the pears (a 
box grater works great here) and place in a mesh sieve (or a few paper towels) over a bowl to drain.  If they are extra juicy, press down gently with 
a rubber spatula to release some of the excess liquid (or gently bundle them up and squeeze the paper towels).  Set aside.

Using an eclectic mixer, beat together the oil and sugar until combined.  Add in the vanilla and then the eggs, one at a time.  Stop the mixer and 
scrape down the sides and bottom of the bowl.

Add in half of the flour mixture and mix on low until combined.  Slowly stream in the buttermilk until incorporated.  Add in the remaining flour 
and mix until mostly combined.  Stop the mixer and fold in the drained shredded pears.

Evenly divide the batter between the two pans and bake in the pre-heated oven for 25 to 28 minutes, or until a toothpick inserted into the center 
of the cakes comes out clean.  Cool on a wire rack for about 20 minutes before removing the cakes from their pans.  Allow cakes to cool 
completely before frosting.

Place the egg whites and sugar in the bowl of an electric stand mixer and gently whisk by hand until just combined.  Fill a saucepan with a 
few inches of water and bring to a simmer.  Place the mixer bowl on top of the saucepan to create a double-boiler and turn the heat down to 
low.  Whisking intermittently, heat the egg mixture until it registers 160 degrees.

Once hot, carefully remove the mixer bowl and return it to the stand mixer.  Fitted with a whisk attachment, whip the egg mixture on high 
until it has completely cooled (8 to 10 minutes).  

Once the meringue is cool, glossy, and stiff, add in the vanilla and butter (a few tablespoons at a time) with the mixer on medium-low.  Turn 
off the mixer and switch to the paddle attachment.  Mix on medium-high until the buttercream is silky smooth.  Turn the mixer off and add 
in the Dulce de Leche and salt.  Mix back on medium until combined.

Use within a few hours or store in an air-tight container in the refrigerator for up to a week.  Bring the buttercream back to room temperature 
and re-whip before use.

For the cake:

For the buttercream:

¼ cup brown sugar
¼ cup all-purpose �our
½ teaspoon cinnamon

pinch salt
6 tablespoons unsalted butter, diced and softened
½ cup rolled oats

Pre-heat oven to 325 degrees.

Place all of the ingredients in a medium mixing bowl.  Stir together with a wooden spoon or rubber spatula until the mixture forms small 
clumps of what looks like “wet sand.”  Dump the contents on a lined baking sheet and spread out.  Bake for 8 to 12 minutes (stirring halfway) 
until the crumble starts to crisp and turn slightly golden brown.  Cool on a wire rack then break up into small pieces (if the pieces are left 
large, then the cake will be difficult to slice).

For the oat crumble (optional)

1 can sweetened condensed milk

Place an unopened can of sweetened condensed milk in a slow-cooker.  Fill with enough water to full submerge the can.  Turn the slow-cooker 
to “low” and cook for 8 hours.  Very carefully remove the can from the hot water and let it cool at room temperature.  Open the can and store 
the Dulce de Leche in an air-tight container in the refrigerator.  

Place a cooled cake on a cake board or serving dish.  Spread on about 1 cup of buttercream with an offset spatula or the back of a spoon.  Sprinkle 
on a generous amount of oat crumble and top with the second layer of cake.  Frost the cake with the buttercream and decorate as desired.

Sprinkle leftover oat crumble over yogurt or apple cupcakes.

For the Dulce de Leche

Assembly:
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Pear Dulce de Leche Cake
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few inches of water and bring to a simmer.  Place the mixer bowl on top of the saucepan to create a double-boiler and turn the heat down to 
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clumps of what looks like “wet sand.”  Dump the contents on a lined baking sheet and spread out.  Bake for 8 to 12 minutes (stirring halfway) 
until the crumble starts to crisp and turn slightly golden brown.  Cool on a wire rack then break up into small pieces (if the pieces are left 
large, then the cake will be difficult to slice).

For the oat crumble (optional)

1 can sweetened condensed milk

Place an unopened can of sweetened condensed milk in a slow-cooker.  Fill with enough water to full submerge the can.  Turn the slow-cooker 
to “low” and cook for 8 hours.  Very carefully remove the can from the hot water and let it cool at room temperature.  Open the can and store 
the Dulce de Leche in an air-tight container in the refrigerator.  

Place a cooled cake on a cake board or serving dish.  Spread on about 1 cup of buttercream with an offset spatula or the back of a spoon.  Sprinkle 
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For the Dulce de Leche
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