Apple Cake

1 % cup oil

2 cups sugar

3 eggs

2 teaspoons vanilla

Chef Sid Harris’

Apple Cahe

3 cups flour
1 teaspoon baking soda
1 teaspoon salt

3 cups chopped apples
1 cup chopped nuts

Make topping:

1 cup brown sugar
1 stick of butter

Y cup milk

Preheat oven to 350 degrees

Grease Bundt pan and set aside.

Blend oil, sugar and eggs.

Sift together flour, salt and baking soda.

My husband and | were attending a
Couples Club Dinner Party where each
guest brought a special dish. This dessert -
Apple Cake - was enjoyed so much that
we asked the hostess if she would share
the recipe.

The first time | used the recipe was on a
mountain get away with my family. It was
so easy, and everyone enjoyed it. It is a
foolproof recipe. It quickly became the
favorite family recipe.

My Bridge Club now requests this dessert
for our gatherings. It’'s an “Oldie” but
“Goodie.”

Mix with sugar mixture.
Fold in apples and nuts. Spread evenly in pan.
Bake in well-greased Bundt pan for one hour.




