Jewish Apple Cake







Dottie Lewis - 1977

     Apples:

4 large apples, sliced

2 tsp cinnamon

1/4 cup sugar

     Batter:

2 1/4 cups sugar

1 cup oil

4 eggs

2 tsp vanilla

1/2 cup orange juice

     Dry Ingredients:

3 cups flour

2 tsp baking powder

1/2 tsp salt

Mix sliced apples with cinnamon and sugar.

Mix together the 5 ingredients for the batter.

Sift together the 3 dry ingredients.

Add the flour mixture to the oil mixture.  Place half of the batter in a greased and floured tube pan, then half of the apple mixture, then the rest of the batter, then the rest of the apples.

Bake at 350 degrees for 1 hour and 15 to 30 minutes.

Optional: Sprinkle chopped nuts with each layer of apples.

