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Ingredients 
1/2 cup walnuts, finely chopped 
1 teaspoon ground cinnamon (or more 
to taste) 
2 cups sugar (total) 
1/2 cup butter or margarine 
2 cups all purpose flour 
1 cup sour cream 
1 teaspoon baking powder 
1 teaspoon baking soda 
1 teaspoon vanilla extract 
2 large eggs 
2 baking apples (I use granny smith) 

peeled, cored, and thinly sliced 

Instructions 
·       In a small bowl, combine nuts, cinnamon, and 1 cup 
sugar; set aside.  Preheat oven to 350 degrees.  Grease 9 
inch tube pan with removable side. 

·       In a large bowl, with mixer at medium speed, beat 
butter with 1 cup of sugar until light and fluffy. Add flour 
and remaining ingredients; beat at low speed until 
blended, constantly scraping bowl with spatula. Once 
everything is combined beat at medium speed for about 
3 minutes. 

·       Spread half the batter in the pan; sprinkle with half 
the cinnamon/sugar/nut mixture. Layer the apples even-
ly on the mixture. Sprinkle more of the remaining mix-
ture on top of the apples, saving some for the top of the 
cake.  Spread the remaining batter on top of the apples 
evenly. 

·       Sprinkle the remaining sugar mixture on top of the 
cake. You may have a little left over. 

 Bake 60 to 65 minutes or until cake pulls away from pan 
and looks golden brown.  Cool cake in pan on wire rack 
10 minutes then remove side of pan and serve warm. Or 
cool on wire rack to serve later. 

 

Notes 
My Grandmother, Rosa Larsen, came to the US in 1914 when 
she was four years old with my great grandmother Pauline 
from Gothenburg, Sweden. She always made this cake on hol-
idays and especially Christmas. Nana would make it with pe-
cans. Over the years I started using walnuts because my hus-
band likes them better. This cake is always on our table on 
Christmas Eve when our family exchanges gifts.  My kids and 
son in law always look forward to it!  

 

 

 

Apple Sour Cream 
Coffee Cake  


