Apple Walnut Cake
Dessert
Source: Terry Ann Carkner of Terry’s Berries

Ingredients:
4 cups coarsely chopped apples

2 cups flour

2 eggs

2 teaspoon vanilla

1 teaspoon baking soda

1 cup chopped nuts

Salt

2 cups sugar

Y% cup oil

1 %4 teaspoons baking powder
2 teaspoons cinnamon

Method:
1. Preheat oven to 350 degrees Fahrenheit.
2. Combine apples and sugar in a mixing bowl and let stand.
3. Beat eggs, oil and vanilla in a large mixing bowl.
4. Mix dry ingredients in a separate bowl.
5. Add the flour mixture alternately with the apple mixture to the eggs.
6. Stir in walnuts.
7. Pour mix into greased 9x13-inch pan and bake for 40-50 minutes



