
Whole Wheat Apple Spice Cake 
Adapted from Flour Bakery 
Yield:  one bundt pan or 10 inch round cake pan 
 
Ingredients: 
 1 cup whole wheat flour 
 ¾ cup cake flour 
 1 ½ tsp baking soda 
 ½ tsp kosher salt 
 ¼ tsp ground cinnamon 
 ¼ tsp ground ginger 
 1/8 tsp ground cloves  
 1 ½ cup granulated sugar 
 ½ cup butter (1 stick), room temperature 
 ½ cup applesauce unsweetened 
 2 eggs 
 4 cups chopped apples (I used McIntosh)  



 ½ cup raisins 
 1 cup pecan halves, toasted and roughly chopped 

 

Directions: 

1. Preheat the oven to 350 degrees F. Butter and flour 10 inch round cake pan or 
bundt pan. 

2. Spray a baking pan with oil and toast the pecans on 400 degrees F for about 
5-8 minutes, move the nuts around at some point during baking.   

3. In the bowl of a stand mixer, sift together flour, cake flour, baking soda, salt, 
cinnamon, ginger, and cloves. Fix the mixer with the paddle attachment. Add 
the granulated sugar and butter to the flour mixture and beat on medium 
speed until butter is fully incorporated into the dry ingredients (about 1 min).  

4. Add the eggs and mix on low speed for 10-15 seconds until fully incorporated. 
Turn the mixer to medium-high speed and beat for about 1 minute until the 
batter is light and fluffy.  

5. Using the rubber spatula, fold the apples, raisins, and pecans in the batter. It 
will look like too many apples and not enough batter, but keep folding. Scrape 
all of the mixture into the pan and spread evenly.  
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6. Bake about 1 hour to 1 hour and twenty minutes until the cake feels firm when 
you press the middle. The bundt pan should take less time since there is more 
surface area.  

7. Let the cake cool completely in the pan on a wire rack. Invert the cake and 
dust with confectioners’ sugar if wanted.  

8. This cake can be stored in an airtight container at room temperature up to 3 
days or in the freezer for 2 weeks.  


