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INTRODUCTION TO
A CLASSIC BRITISH
BAKE

There is something
undeniably comforting
about a traditional
British fruit cake, but
not all are heavy with
glacé cherries and
marzipan. The Dorset
apple cake stands
apart as a rustic, moist,
and gently spiced bake
that celebrates the
humble apple. Among
the many versions of
this beloved West
Country recipe, one
name consistently rises
to the top: Dorset

Apple Cake Delia
Smith. Delia Smith,
the revered British
cookery writer and
television personality,
has her own take on
this classic. Her recipe
is cherished for its
simplicity, reliable
results, and the way it
captures the essence
of a homely teatime
treat. In this article, we
will explore the origins
of Dorset apple cake,
delve into the details of
Delia Smith's version,
and provide tips to
help you bake the
perfect cake every
time.

THE HERITAGE OF
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CAKE

Before we focus on the
specifics of Dorset
Apple Cake Delia
Smith, it helps to
understand where this
cake comes from.
Dorset is a rural county
in South West England,
known for its rolling
hills, dairy farms, and
orchards. Apple cakes
were a practical way to
use the abundant fruit
harvest, particularly
the sharp, firm cooking
apples that grow well
in the region.
Traditional Dorset
apple cake is a simple,
moist cake made with
chunks of apple folded
into a buttery batter. It
is often flavoured with
mixed spice or
cinnamon, and
sometimes a handful of
sultanas or raisins are
added for extra
sweetness. It is

typically caRORSET &APPLE

at room temperature,
often with a generous
slice of mature
Cheddar cheese or a
dollop of clotted
cream. This cake is not
a delicate sponge; it
has a dense, forgiving
crumb that stays moist
for days, making it
ideal for packed
lunches or afternoon
tea

Why
Delia
Smith's
Version
Stands
Out

Delia Smith is a
household name in
British cookery, and
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her recipes are
synonymous with
clarity and
dependability. Her

version of Dorset apple
cake is one of the most
searched-for recipes
online, and for good
reason. The Dorset
Apple Cake Delia
Smith recipe appears
in her classic book
Delia's Complete
Cookery Course and
later online. What
makes it so popular?
First, her instructions
are meticulous,
ensuring even novice
bakers can achieve a
good result. Second,
she uses a clever
technique of coating
the apple chunks in
flour before adding
them to the batter -
this prevents the fruit
from sinking to the
bottom of the cake
during baking. Third,
her balance of spices -
often mixed spice and

a touch of nutmeg -
complements the
apples without
overwhelming them.
The result is a cake
that is sturdy yet
tender, with pockets of
soft, sweet apple in
every slice.

KEY INGREDIENTS
FOR DORSET
APPLE CAKE DELIA
SMITH

To replicate this classic
at home, you need a
handful of store-
cupboard staples. Here
is a list of the typical
ingredients you will
find in Delia's recipe:

e Apples: The star
of the show.
Delia
recommends
Bramley apples
for their
sharpness and
ability to break
down during
baking, but you



can also use a
mix of eating
apples for a
sweeter,
chunkier texture.
Butter: Unsalted
butter for
richness. It is
rubbed into the
flour in the
traditional way,
much like
making a
shortcrust
pastry.

Flour: Self-
raising flour
gives the cake its
lift. If you only
have plain flour,
add a teaspoon
of baking
powder.

Sugar: Caster
sugar for
fineness, plus a
little demerara
for a crunchy
topping. The
amount used is
moderate - this
cake is not overly

sweet, allowing
the apples to
shine.

Eggs and milk:
These bind the
mixture and add
moisture. Delia
often uses an
egg and a splash
of milk to create
a soft dough-like
batter.

Spices: Mixed
spice (a British
blend of
cinnamon,
nutmeg, and
allspice) is
traditional. Delia
also adds a pinch
of ground ginger
or nutmeg for
warmth.
Optional dried
fruit: Some
versions include
sultanas or
currants. Delia's
recipe
sometimes
includes a
handful, but it is
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not essential.

STEP-BY-STEP
BAKING METHOD

Baking the perfect
Dorset Apple Cake
Delia Smith requires a
gentle hand and
attention to a few key
details. Follow these
steps for a reliably
delicious cake.

Preparing
the
Apples
and Oven

Start by preheating
your oven to 180°C
(350°F) and lining a
deep 20cm (8 inch)
round cake tin with
baking parchment.
Peel, core, and chop
your apples into small
chunks - about 1.5cm

dice is ideal. Do not
make them too small
or they will disappear
into the cake.
Immediately toss the
chopped apples in a
tablespoon of flour
from the recipe. This
coating is the secret to
preventing sinking. Set
them aside while you
prepare the base
mixture.

Making
the
Dough

In a large mixing bowl,
rub 175g of cold butter
into 2509 of self-raising
flour until the mixture
resembles fine
breadcrumbs. This is
the same technique
used for pastry. Stir in
100g of caster sugar
and a teaspoon of
mixed spice. If you are



using dried fruit, add
about 759 of sultanas
now. In a separate
small bowl, lightly beat
one large egg with a
tablespoon of milk.
Pour this into the dry
ingredients and mix
with a knife or your
hands to form a soft,
slightly sticky dough. It
will be stiffer than a
cake batter - more like
a scone mixture.
Finally, fold in the
floured apple chunks
until evenly
distributed. Do not
overmix or the apples
will break up too much.

Baking
the Cake

Turn the dough into
the prepared tin and
level the top gently. It
may be bumpy - that is
fine. For a finishing
touch, sprinkle a
tablespoon of

demerara sugar over
the surface. This
caramelises during
baking, giving a lovely
crunchy crust. Bake in
the centre of the oven
for about 45 to 55
minutes, or until the
cake is golden brown
and a skewer inserted
into the centre comes
out clean (except for
the soft apples - you
may hit a piece of fruit,
SO0 use your
judgement). If the top
is browning too quickly,
cover loosely with foil
after 30 minutes. Allow
the cake to cool in the
tin for 10 minutes
before turning out onto
a wire rack.

TIPS FOR SUCCESS
WITH DELIA'S
DORSET APPLE
CAKE

Even a simple recipe
can benefit from a few
insider tips. Here are
some suggestions to
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ensure your Dorset
Apple Cake Delia
Smith turns out
perfectly every time.

1. Choose the
right apple
variety. Bramley
apples give a
lovely tang and
soft, almost
melting texture,
but they can
produce a little
more juice. If you
want chunkier
pieces that hold
their shape, use
Granny Smiths or
Cox’s. A mix
works
wonderfully.

2. Don’t overwork
the dough.
Once the egg
and milk are
added, handle it
just enough to
bring it together.
Overworking
develops gluten
and makes the
cake tough.

3. Check for

doneness
early. Ovens
vary. Start
checking at 40
minutes. The
cake should be
firm to the touch
and pulling away
slightly from the
sides.

. Let it mature.

Dorset apple
cake actually
tastes better the
next day. The
flavours meld
and the apple
moisture spreads
evenly. Wrap it
tightly in foil and
store in an
airtight
container. It will
keep for up to 5
days.

. Freeze for

convenience.

The cake freezes
beautifully for up
to three months.
Cool completely,



wrap in cling film
and foil, then
thaw at room
temperature.

VARIATIONS ON
THE CLASSIC
RECIPE

While the Dorset
Apple Cake Delia
Smith recipe is a
trusted classic, there is
room for
personalisation. Here
are a few popular
variations that
maintain the spirit of
the original.

e Spiced apple
cake: Increase
the mixed spice
to 2 teaspoons
and add a pinch
of cloves. For
extra warmth,
include a
tablespoon of
dark muscovado
sugar instead of
some of the
caster sugar.

e Apple and
blackberry:
Replace half the
apple with fresh
or frozen
blackberries.
Toss them in
flour just like the
apple to keep
them whole. The
blackberries
release a
beautiful tart
purple juice into
the cake.

* Wholemeal
version: Swap
half the self-
raising flour for
wholemeal self-
raising flour. The
earthier taste
pairs well with
the apples and
adds fibre. You
may need a little
extra milk if the
dough feels dry.

» Toffee glazed

top: After baking
and cooling,
drizzle a simple
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glacé icing (icing
sugar and water)
over the top, or
brush with warm
honey for a
sticky finish.

HOW TO SERVE
DORSET APPLE
CAKE

Dorset apple cake is
wonderfully versatile. It
can be enjoyed in
several ways:

e With cheese:
The traditional
pairing is a slice
of strong
Cheddar or a
crumbly
Wensleydale.
The sharpness
cuts through the
sweetness of the
cake, creating a
classic British
flavour

of thick Devon
custard or a
spoonful of
clotted cream.
This is
particularly
comforting on a
cold autumn
afternoon.

As a dessert:
Warm slices with
a scoop of vanilla
ice creamora
drizzle of
caramel sauce
make a simple
but impressive
pudding.

As a lunchbox
treat: Cold slices
are perfect for
packed lunches,
picnics, or school
runs. They stay
moist without
needing any
accompaniment.

combination.

e With cream or
custard: Serve
warm with a jug

THE NUTRITIONAL
PROFILE OF
DORSET APPLE



CAKE

While this is a treat, it
is worth noting that
Dorset apple cake is
relatively modest in
sugar compared to
many frosted cakes.
The apples contribute
natural sweetness and
fibre, and the butter
content, while present,
is not excessive. A
typical slice (assuming
10 slices per cake)

contains roughly
280-320 calories,
depending on

additions. The cake is
also a good source of
carbohydrates for
energy, making it a
favourite among hikers
in Dorset and beyond.
For anyone following a
gluten-free diet, it is
possible to substitute
the self-raising flour
with a gluten-free
blend plus a little
xanthan gum - the
apple helps keep it

moist.

FREQUENTLY
ASKED QUESTIONS
ABOUT DORSET
APPLE CAKE DELIA
SMITH

Can | use
eating
apples
instead of
cooking
apples?

Yes, you can. Eating
apples (like Gala,
Braeburn, or Fuji) will
hold their shape more
and be sweeter. The
cake will be slightly
lighter in texture and
less tangy. Many
people actually prefer
this version. If you
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want a more authentic
Dorset cake, stick with
Bramleys or a mix.

Why did
my cake
sink In
the
middle?

This can happen if the
oven temperature is
too low, or if the cake
was underbaked and

then cooled too
quickly. Ensure your
oven is properly

preheated and do not
open the door for the
first 30 minutes. Also,
make sure your self-
raising flour is fresh -
baking powder loses its
potency over time.

11

Can |
make this
dairy-
free?

Yes. Substitute the
butter with a good
block margarine or
coconut oil (in solid
form). Use a plant-
based milk such as oat
or soya. The texture
may be slightly
different, but it will still
be delicious. Ensure
your mixed spice is
certified gluten-free if
needed, though spices
are generally safe.

WHY DELIA
SMITH'S RECIPE
ENDURES

There are countless
recipes for Dorset
apple cake online, yet
Delia Smith’s version



continues to be a go-
to. Part of the reason is
her classic approach -

no gimmicks, no
complicated
equipment. She

respects the simplicity
of the original. Another
factor is the reliability.
When you follow her
detailed instructions,
you know the cake will
work. The flour coating
for the apples is a
small but game-
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changing tip that many
home bakers may not
think of. And the
demerara topping adds
a professional finish
without any extra
work. For anyone new
to British baking, the
Dorset Apple Cake
Delia Smith recipe is
an excellent starting
point. For experienced
bakers, it is a
comforting reminder of
why some classics
never need to change
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