FRESH APPLE CAKE WITH BUTTER SAUCE

Mix together:
4 cups peeled diced apples
2 cups sugar

Add to above and mix:
Y2 cup oil
1 cup chopped nuts

Beat slightly and pour over above mix:
2 eggs
2 tsp vanilla

Sift together and mix w/above:
2 cups flour

2 tsp soda

2 tsp cinnamon

1 tsp salt

Bake in 9” x 13” pan (grease and flour) at 350 degrees for 50 to 60 minutes.

BUTTER SAUCE
Ingredients: Directions:
Y4 cup sugar Cook over medium heat until thickened. (Does not
Y2 cup cream (1/2 & 1) get really thick.)

Y2 cup brown sugar
Y4 cup butter
1 tsp vanilla



