The Ottens Family Spice Cake

The Ottens Family Spice Cake
Ingredients:
1¾ cups (425 mL)
all-purpose flour
1		
single spice mix
1 tsp (5 mL)
baking powder
½ tsp (2 mL)
each baking soda and salt
½ cup (125 mL)
unsalted butter, at room temperature
½ cup (125 mL)
dark brown sugar, packed
3
eggs
¾ cup (175 mL)
unsweetened applesauce
¼ cup (50 mL)
molasses
½ tsp (2 mL)
vanilla extract
		
Sprinkle of ground nutmeg or ¼ cup (50 mL) 		
		
chopped toasted walnuts (optional)
Cream Cheese Frosting:
4 oz (125 g)
cream cheese, at room temperature
¼ cup (50 mL)
butter, at room temperature
½ tsp (2 mL)
vanilla extract
1½ cups (375 mL)
icing sugar

Servings: 12 squares
Prep Time: 30 minutes
Cook Time: 40 minutes

Bake for 30 to 35 minutes or until a toothpick inserted
in centre comes out clean. Let cool in pan on rack.
Meanwhile, in a large bowl, using an electric mixer
on high speed, beat cream cheese and butter until
smooth. Beat in vanilla and then icing sugar,
one-third at a time, until smooth. Add more icing sugar
as needed until frosting reaches desired consistency.
Remove cake from pan. Once cool, spread frosting
over top and sides of cake. Cut into 12 squares. Serve
garnished with a sprinkle of nutmeg or walnuts, if
desired.
Single Spice Mix:
2 tsp (10 mL)
ground cinnamon
½ tsp (2 mL)
ground nutmeg
½ tsp (2 mL)
ground ginger

Directions:
Preheat oven to 350°F (190°C). Lightly coat 8-inch (20 cm) metal baking
pan with nonstick cooking spray or oil; set aside.
In a large bowl, combine flour, baking powder, baking soda, salt and
contents of single spice mixture; set aside.
In another large bowl, using an electric mixer on high-speed, beat butter
and brown sugar until light and fluffy. Add eggs, one at a time, mixing lightly
to incorporate after each one. Add applesauce, molasses and vanilla. Beat
on medium speed until combined. Pour wet ingredients over dry
ingredients and using a wooden spoon or spatula, mix until combined.
Spread into prepared pan.
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