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Apple Spice Mini Cakes with Fresh Blueberry Cream 
Posted June 27, 2015 |  yields 18 cakes 

Apple Spice Cake 

2 cups all-purpose flour 

1 teaspoon ground cinnamon 

1 teaspoon ground nutmeg 

1 teaspoon ground allspice 

1 teaspoon ground ginger 

1/2 teaspoon fine sea salt 

1 cup butter (2 sticks), softened 

1 1/3 cup sugar 

4 large eggs 

1 teaspoon vanilla bean paste (or vanilla extract) 

1 teaspoon baking soda 

1 tablespoon warm water 

3 apples, cored and finely chopped ( I used two Honey Crisp and one Granny Smith) 

Preheat oven to 375F. Butter a 9 x 13 x 2-inch high pan. In a medium size bowl, whisk 

together flour, spices, and salt and set aside. In the bowl of stand mixer, cream together 

butter and sugar until creamy. Add in eggs and vanilla paste, continue mixing until well-

incorporated. In a separate small pinch bowl, mix baking soda and warm water until 

smooth and no lumps. Add to butter/sugar mixture and continue to mix on low speed. 

Blend in flour mixture just until all the flour has been incorporated. Remove bowl from 

machine and by hand with a spoon or spatula, add in the apples until well blended. 

Batter should be thick but still have air in it. Pour batter into prepared pan. You may 

have extra batter (like I did) so spoon it into a 6 slot muffin tin--snack on those later! 

Bake at 375F for 30 minutes or until a cake tester comes out clean. Cool on a wire rack 

for 10 minutes then remove cake from pan. Set aside.

 

Fresh Blueberry Cream 
 

Fresh Blueberry Cream 

½ cup heavy whipped cream, chilled 

2 tablespoons confectioner's sugar 

1 cup fresh blueberries, chilled + extra for garnish 

patriotic sprinkles (optional, but c'mon, why wouldn't you?) 
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Place fresh berries in a single layer on a parchment lined baking sheet and in the freezer 

for about 10-15 minutes. You want them to firm up, not become frozen. In a medium 

size chilled bowl, whip heavy cream until soft peaks. Add in confectioner's sugar and 

continue whipping until cream is firm. Using a sharp knife, chop chilled blueberries into 

halves or quarters. It's super important to start with ice cold berries, otherwise you'll have 

a juicy mess.  *See note below on fresh versus frozen berries. Gently fold chopped 

berries into cream just until you see the cream begin to streak the blueberries. You're 

going for a swirled look here. 

Assemble 
Move cooled cake to wooden board. With a biscuit or cookie cutter cut out desired 

shape. I used a 2-inch round cutter which was slightly smaller than my presentation cup. 

But you could totally skip the baking cups and use a star cutter or any other shape.  Get 

creative!  With a serrated knife, cut cake in half horizontally so that you have a top and 

a bottom. Put bottom piece into presentation cup and pipe or spoon blueberry cream 

onto bottom layer, then pop top layer back on. Use a smaller star tip or spoon to 

decorate top with more blueberry cream. Add a garnish of blueberries and sprinkles. 

Keep refrigerated until ready to serve. 

Note: This is not fancy dessert and is meant to be rustic— so the cutting of the cake and 

piping of the cream doesn’t have to be perfect. These should be low-fuss and something 

your family and friends will enjoy tucking into at a barbeque or summer picnic.  

 


