Name:
Age Group: || 1-6 7-12

Write Email and Phone
number on the back.
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Coloring Contest 2020

@ Garden Spot Apple Cake

<&
1 1/4 cup White Bleached Flour 1/2 tsp. Baking Soda
1 cup Whole Wheat Flour 3/4 cup Canola Oil
1 cup White Sugar 1 tsp. Vanilla

1/2 cup Firmly Packed Brown Sugar 3 Eggs

1 tbsp. Cinnamon 2-3 cups Apples
Dash of Fresh Nutmeg 1 cup Chopped Nuts
2 tsp. Baking Powder (Marcy'’s tip: Walnuts are a must!)
1 tsp Salt 1 cup Raisins
Directions

Mix all ingredients (except apples, nuts, and raisins)
together and blend at medium speed.

The batter will be very stiff until you add the apples.

Stir in by hand 2 cups peeled and chopped apples, 1 cup
nuts and 1 cup raisins.

Pour into buttered cake pan. Bake 350 degrees for 40
minutes or until done.

Enjoy!
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