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CRUNCHY NUT APPLE CAKE BARS 

By Ainsley Harriott
Ingredients

ADVANCE \d4285g soft butter 

ADVANCE \d4285g caster sugar 

ADVANCE \d4285g self-raising flour 

ADVANCE \d45 eggs beaten 

ADVANCE \d4225g apples diced 

ADVANCE \d450g sultanas 

ADVANCE \d41 lemon (rind & juice) 

ADVANCE \d4Pinch of mixed spice 

ADVANCE \d4Pinch of ground cinnamon 

ADVANCE \d450g Demerara sugar 

ADVANCE \d450g chopped nuts 

Preparation method 

ADVANCE \d41. Pre-heat oven 190 C/ 160C fan oven -Gas mark 5. 

ADVANCE \d4Grease a large baking tray approx 33cm x 28cm then line with baking parchment 
ADVANCE \d42. In a large bowl, mix the butter and caster sugar until lightly creamed, then gradually beat in the flour and eggs to a smooth consistency. Gently stir in the apples, sultanas, lemon rind, juice and the spices. 
ADVANCE \d43. Pour the mixture into the lined baking tray and spread out evenly, then sprinkle the Demerara sugar and chopped nuts over the top. Cook in the oven for 35-40 minutes. 
ADVANCE \d44. Remove from the oven allow to cool then cut into bars for a mouth-watering treat 

