APPLE CINNAMON SWIRL BUNDT CAKE WITH MAPLE GLAZE
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An old-fashioned, vintage recipe apple & cinnamon swirled bundt cake, drizzled with a maple glaze. 
Perfect for everyday or special occasions!
INGREDIENTS:

Bundt Cake:
3 cups (375g) all-purpose flour

2 and 1/2 teaspoons baking powder

1 and 1/2 teaspoons salt

1 and 1/2 cups (3 sticks) unsalted butter (softened to room temperature)
1 cup (200g) packed light or dark brown sugar

1/2 cup (100g) granulated sugar

5 large eggs (room temperature)
1/2 cup sour cream (room temperature)
1 tablespoon Rodelle Pure Vanilla Extract or Rodelle Vanilla Bean Paste
3/4 cup milk (room temperature)

1 can apple pie filling

2 teaspoons Rodelle Cinnamon

FOR LATER:  ½ cup maple syrup
Maple Icing:
2-1/2 cups powdered sugar
¼ cup maple syrup

1-2 tablespoons milk or half & half

HOW I MAKE THIS:
1. Set the butter, eggs, sour cream and milk out to warm up to room temperature.

2. Preheat oven to 350 degrees.  Grease a 10-cup bundt or spray the sides and center generously with baking non-stick spray; set aside. 
3. Make the Cake: In a medium bowl, whisk together the flour, baking powder and salt; set aside.

4. Using a handheld or stand mixer fitted with a paddle or whisk attachment, beat the butter, granulated sugar and brown sugar together until creamy, about 2 minutes.  Add the eggs, one at a time and blend until incorporated between each.   Add vanilla and sour cream, beat on medium speed just until combined. Scrape down the sides and bottom of the bowl as needed. The mixture may look curdled; but it will come together when you add the dry ingredients.
5. Pour half of the dry ingredients into the wet ingredients, add half of the milk, and beat just until combined; add remaining flour mixture and milk and beat on medium until the batter is completely combined.  Batter will be silky and thick.
6. Make Apple Cinnamon Swirl:  Mix the apple pie filling and cinnamon in a medium bowl until combined.   
7. Pour half of the cake batter evenly into the prepared bundt pan.  Spoon the Apple Cinnamon Swirl evenly around the center of the cake batter.  Spoon remaining cake batter evenly on top of the Apple Cinnamon Swirl and spread evenly to smooth the top.  
8. Bake for 55-65 minutes or until a toothpick inserted into the cake comes out clean with just a few lightly moist crumbs. This is a large, heavy cake so don't be alarmed if it takes a little longer in your oven.
9. Remove from the oven and allow to cool for 2 hours inside the pan (this will allow the apple & cinnamon swirl to set up). Then, invert the slightly cooled bundt cake onto a serving platter.  In a small bowl, warm up the ½ cup maple syrup and lightly brush all over the top and sides of the cake with a pastry brush; allow cake to cool completely.  
10. Prepare the Maple Icing.  In a small bowl, whisk together all ingredients until smooth, shiny and lump-free.  Drizzle Maple Icing over cake before slicing and serving.
11. Store leftover cake in an airtight container at room temperature for a couple days and/or in the refrigerator for up to 5 days.
YIELD:  12-16 servings
INSPIRED BY:  Great Gram and my Mom, and Sally’s Baking Addiction
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