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Ingredients AN Wlth Bubbe

By W/t Aventura

*  4-¢ flrm apples, peeled and sliced. * = cups all purpose flowur * Alargeeggs
(Granny Swmith apples work well * 1 toblespoon baking powder *  1/3 cup orange juice
with this vecipe) *  1/2teaspoown salt * 2%/ teaspoons of vanilla

*  2teaspoons clnnamon * 1 cupvegetable oil

Finishing Touches
*  Howney
* Cownfectioners’ sugar
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Directions

Preneat the oven to 250° F

Grease anol flour a 10" tube pan.

n a wmedivm bowl, combine the apples with the clwnamon and 1/4 cup of the sugar and set aside.

In a large bowl , with an electric mixer at wedivun speed, combine the remaining sugar, flour, baking powder, oil, egos, orange juice salt ano vanilla.
Beat just wnkil batter is sumooth.

Pour a small amount of the batter into the preparved pan and place a layer of the apple slices o top.

Continue layering tn this fashion, ending with a layer of batter.

Bake at 350° for 1 /2 hours or until it tests done

Cool the cake in its pan for 20 minutes thew turn the cake out on a serving plate to cool thoroughly.

Drizzle with honey and sprinkle with confectioners’ sugar if destred.
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