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The delicious flavour of pure maple syrup shines through this dessert.

Ingredients

FOR THE CAKE:

2 ½ cups (625 mL) all-purpose flour
2 tsp (10 mL) baking powder
1 tsp (5 mL) salt
1 cup (250 mL) butter, softened
½ cup (125 mL) brown sugar
2/3 cup (160 mL) pure maple syrup
1 cup (250 mL) milk
2 eggs
1 tsp (5 mL) vanilla extract
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FOR THE MAPLE GLAZE:

1 ¼ cups (310 mL) icing sugar
½ cup (125 mL) pure maple syrup
½ tsp (5 mL) vanilla extract

Preparation

1. Preheat oven to 350°F (180°C). Lightly coat a Bundt pan with butter or cooking spray, then
set aside.

2. In a medium bowl, combine the flour, baking powder and salt; set aside.
3. In a separate large bowl, beat the softened butter and brown sugar with a hand-held

mixer. Mix until light and fluffy.
4. Add the maple syrup and the milk, mix until well combined. Add the eggs and vanilla, then

mix until smooth.
5. Pour the dry ingredients over the butter mixture slowly. Stir using a rubber spatula or the

hand-held mixer, just until moistened.
6. Pour the batter evenly into the Bundt pan.
7. Bake until the edges are slightly golden and a toothpick inserted into the centre of the

cake comes out clean, 35 to 40 minutes. Remove from oven and let the cake cool in the
pan for 15 minutes before transferring it onto a rack.

8. To make the glaze, add the icing sugar, maple syrup, and vanilla extract in a small bowl.
Stir to combine.

9. Drizzle the glaze over the top of the cake once it is completely cool. Cut, serve, and enjoy!
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