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Apple Tray Bake
12 Portions
Easy
70 



This easy apple tray bake recipe makes the perfect afternoon treat or served warm as a dessert.
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Ingredients

Preparation




Ingredients
For the traybake
300 g
 Apples

1
 Lemon Juice

175 g
 Unsalted butter (softened)

175 g
 Light Brown Sugar

2
 Medium Eggs (beaten)

5 g
 Dr. Oetker Madagascan Vanilla Paste (1tsp)

150 ml
 Milk

350 g
 Self-Raising Flour

10 g
 Dr. Oetker Baking Powder Sachets (2tsp)

5 g
 Ground Cinnamon (1tsp)

5 g
 Mixed Spice (1tsp)

50 g
 Demerara Sugar









Preparation:


Total:










70 min
Prep:

20 min
1


For the traybake
Now let's start making our apple sponge tray bake; preheat the oven to 180°C/160°C fan/Gas mark 4. Grease and line a 10”x 8” rectangle baking tin. Peel and core the apples, then thinly slice and place in a bowl. Pour the lemon juice over the apples and stir to coat the apples in lemon juice – this prevents the apples from browning.





2


Place the butter and light brown sugar in a bowl and cream together until smooth. Add the eggs, Vanilla Paste and milk and mix together until fully combined – the mixture will be very runny.





3


Sieve the flour, Baking Powder and spices on top and fold through the mixture to combine. Add 2/3 of the apple to the mixture and fold in.





4


Pour the mixture into the prepared tin and smooth out. Place the remaining apple slices on top of the mixture and sprinkle over the demerara sugar. Bake the traybake for 50-55 minutes, until golden brown. Leave to cool in the tin.





5


Once cooled the traybake can be stored in an airtight container for 2 days. 
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Recipe Tips
Sprinkle the traybake with icing sugar for a simple finishing touch.


Recipe Tips
Serve with cream or ice cream for the perfect dessert.


Recipe Tips
More an apple cinnamon tray bake, mix 1-2 tsp of ground cinnamon with your demerara sugar and sprinkle over your tray bake before baking.











Tips

1: Sprinkle the traybake with icing sugar for a simple finishing touch.


2: Serve with cream or ice cream for the perfect dessert.


3: More an apple cinnamon tray bake, mix 1-2 tsp of ground cinnamon with your demerara sugar and sprinkle over your tray bake before baking.


Additional information
Know a little more
Nutritional Information



1 Portion =  114 g
	Per 100g

	Per Portion



Energy

Fat

Saturated Fat 

Carbohydrate

Sugar

Protein

Salt


1185 kj
283kcal

12.03 g


6.73 g


38.74 g


19.62 g


4.15 g


0.58 g







* This is the disclaimer text for nutritional info
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PLEASE RATE THIS RECIPE
How did this recipe go?

PLEASE RATE THIS RECIPE   
  
  
  
  
 
   
  
  
  
  
 

RATE Recipe
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Traybake Recipes


40 MinEasy
Custard Slices
See recipe details






40 MinEasy
Custard Slices









St. Patricks Day Chocolate Bark[image: Logo Image]
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20 MinEasy
St. Patricks Day Chocolate Bark
See recipe details






20 MinEasy
St. Patricks Day Chocolate Bark
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50 MinEasy
Easter Rocky Road
See recipe details






50 MinEasy
Easter Rocky Road
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60 MinEasy
Biscoff Brownie
See recipe details






60 MinEasy
Biscoff Brownie









Biscoff Billionaires Traybake[image: Logo Image]
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120 MinEasy
Biscoff Billionaires Traybake
See recipe details






120 MinEasy
Biscoff Billionaires Traybake









Chocolate & Ginger Biscuit Tart[image: Logo Image]
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25 MinEasy
Chocolate & Ginger Biscuit Tart
See recipe details






25 MinEasy
Chocolate & Ginger Biscuit Tart
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Ingredients
For the traybake
300 gApples
1Lemon Juice
175 gUnsalted butter (softened)
175 gLight Brown Sugar
2Medium Eggs (beaten)
5 gDr. Oetker Madagascan Vanilla Paste (1tsp)
150 mlMilk
350 gSelf-Raising Flour
10 gDr. Oetker Baking Powder Sachets (2tsp)
5 gGround Cinnamon (1tsp)
5 gMixed Spice (1tsp)
50 gDemerara Sugar




1


For the traybake
Now let's start making our apple sponge tray bake; preheat the oven to 180°C/160°C fan/Gas mark 4. Grease and line a 10”x 8” rectangle baking tin. Peel and core the apples, then thinly slice and place in a bowl. Pour the lemon juice over the apples and stir to coat the apples in lemon juice – this prevents the apples from browning.





2


Place the butter and light brown sugar in a bowl and cream together until smooth. Add the eggs, Vanilla Paste and milk and mix together until fully combined – the mixture will be very runny.





3


Sieve the flour, Baking Powder and spices on top and fold through the mixture to combine. Add 2/3 of the apple to the mixture and fold in.





4


Pour the mixture into the prepared tin and smooth out. Place the remaining apple slices on top of the mixture and sprinkle over the demerara sugar. Bake the traybake for 50-55 minutes, until golden brown. Leave to cool in the tin.





5


Once cooled the traybake can be stored in an airtight container for 2 days. 







	Sprinkle the traybake with icing sugar for a simple finishing touch.
	Serve with cream or ice cream for the perfect dessert.
	More an apple cinnamon tray bake, mix 1-2 tsp of ground cinnamon with your demerara sugar and sprinkle over your tray bake before baking.
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