
1/2 cup (4 oz.) unsalted butter, softened, plus more for the pan
1 cup old-fashioned rolled oats
1 cup buttermilk
1/4 cup milk
1-1/2 cups all-purpose flour
1 tsp baking powder
1/2 tsp baking soda
1/2 tsp salt
1/4 tsp ground nutmeg
1 cup sugar
2 large eggs, at room temperature
1/4 cup pure maple syrup
1-1/2 tsp pure vanilla extract

1/2 cup packed light brown sugar
1/3 cup pure maple syrup
1/4 cup heavy cream
4 tbsp (2 oz.) unsalted butter
2/3 cup sweetened or unsweetened flaked coconut

For the Cake:

For the Broiled Icing:

Make the Cake:
Butter and lightly flour a 10-inch round or square cake pan and line with parchment with
overhangs to help remove from pan. Set aside.

In a medium bowl, stir together the oats, buttermilk, and milk. Let stand for 20 to 30 minutes.
In another bowl, combine the flour, baking powder, baking soda, salt, and nutmeg, and whisk
to combine. Set aside.

Maple-Oat
Sticky Cake

Makes:  9-12 servings
Prep Time:  30 minutes  Cook Time:  45 minutes
Total Time:  1 hour 45 minutes



Position a rack in the center of the oven, and preheat the oven to 350°F. In a large bowl, beat
the remaining butter with an electric mixer on medium speed; gradually add the sugar. Beat in
the eggs, one at a time. Beat in the maple syrup and vanilla.

Add half of the dry ingredients to the butter mixture, and stir just until combined. Stir in the
soaked oat mixture until well combined. Fold in the remaining dry ingredients until well
combined.

Pour the batter into the pan, and spread evenly. Bake on the middle oven rack until the cake is
golden brown and a toothpick inserted in the center comes out clean, about 40 minutes.
Transfer to a wire rack and let cool for 30 minutes. Use a toothpick to poke 20 to 30 holes in the
cake.

Position a rack 6 inches from the broiling element, and preheat the broiler.
 
Make the Broiled Icing:
In a small saucepan, combine the brown sugar, maple syrup, cream, and butter. Bring to a boil,
stirring occasionally. Boil for 15 seconds, then remove from the heat and stir in the coconut.
Place the cake on a baking sheet, and evenly spoon the icing over the cake. Broil the cake, until
the top is golden brown, 2 to 3 minutes. (Watch carefully and, if necessary, use the baking sheet
to adjust the pan to broil evenly.) Transfer the cake to a wire rack, and let cool 10 minutes
before serving.

Cover and refrigerate leftovers; serve at room temperature, or briefly warm in a low oven.

Recipe from Fine Cooking
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