
Applesauce Cake
Cookery principle:
Cake method of mixing

Nutrients:


Creamed Mixture:
75 mL shortening

125 mL brown sugar

125 mL sugar

1 egg

250 mL applesauce

Dry Mixture:
435 mL flour (250+125+60)
5 mL baking powder

5 mL baking soda

2 mL cinnamon

1 mL cloves

1 mL nutmeg

Liquid:

90 mL water

60 mL raisins

Preheat oven to 375.

1) Grease and line a square cake pan.

2) In a large bowl, with an electric mixer, cream shortening.

3) Add sugar and beat until fluffy. 

4) Add egg and applesauce, beat well.

5) In a small bowl, sift together dry ingredients.

6) Add dry ingredients, alternately with water. Beat well in between. Add 3 flour additions, and 2 water additions. 

7) Stir in raisins.

8) Spread in prepared pan. Bake for 45-50 minutes. 

