
Applesauce Cake

Ingredients

-  2 cups white sugar

-  1 cup oleo or Crisco

-  2 cups unsweetened applesauce

-  2 level tsp baking soda

-  2 tsp cinnamon

-  1/2 tsp cloves

-  1/2 tsp nutmeg

-  2 pints raisins, cooked, juice drained off, and dredged in flour

-  1 pint or more nutmeats (chopped nuts), also dredged in flour

-  4 cups flour

-  2 level tsp baking powder

Instructions

1. Preheat oven to 350°F.

2. Stir the soda into the applesauce when you first start the cake.

3. Cook the raisins, drain off the juice, and dredge them in flour. Dredge the nutmeats in flour as well.

4. Sift the flour, baking powder, and spices together 4 times.

5. Cream the sugar and shortening (oleo or Crisco) until creamy.

6. Add a small amount of the flour mixture, then some applesauce. Repeat until all the flour and

applesauce are used.

7. Add the nuts and raisins.

8. Pour into an angel food pan or 2 loaf pans.

9. Bake at 350°F for about 1 1/2 to 2 hours.
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