APPLESAUCE CAKE

Makes: 1 cake pan *
(Adapted from a family cookbook)

1/2 cup butter

1cup sugar

2 eggs, beaten
1/4 tsp cinnamon
1/4 tsp cloves

1/4 tsp nutmeg
1tsp baking soda
1-1/2 cups flour

2/3 cup applesauce
1cup raisins

1cup chopped nuts

1.  Preheat oven to 350°F.
2. Cream butter and sugar. Add beaten eggs and mix thoroughly.

3. In another bowl, sift dry ingredients together. Add dry ingredients alternately with applesauce.
Fold in nuts and raisins.

4, Pour into well-greased cake pan *. Bake 35-45 minutes at 350°F.

* | used a 9x9 pyrex dish.


http://www.google.ca/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwjWgMKIzY3dAhVMwYMKHXTxCr0QjRx6BAgBEAU&url=http://worldartsme.com/owl-with-apple-clipart.html&psig=AOvVaw3CDwIGRZ6dlvGCwch63OZ4&ust=1535471934326336

