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Apple Cake

Ingredients:

1 3% cups sugar

Y2 cup brown sugar

3 cups flour

1% teaspoon salt

1 teaspoon baking soda

1 teaspoon ground cinnamon
1 cup vegetable oil

2 eggs

3 cups green apple, peeled, cored, and diced
2 teaspoons vanilla

1 cup chopped nuts

Method:

Preheat oven to 350 degrees. Sift dry ingredients together into a mixing bowl. One at a
time, add the oil, eggs, apple, vanilla, and nuts. Mix well with a spoon. Grease and flour
a 9x13-inch baking pan. Pour and spread batter into pan and bake for 55-60 minutes.
Once baked, remove from oven and let cool. If you like, sift some powdered sugar and
cinnamon over the top. This can also be served warm with vanilla ice cream or vanilla-
enhanced whipped cream.

Happy Eating!
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