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12-16 Servings Prep: 15 min. Bake: 1-1/2 hours -+ cooling

Ingredients
3 cups all-purpose flour
1 tablespoon baking powder
2 cups plus 5 tablespoons sugar, divided
1 cup vegetable oil
4 eggs
1/3 cup orange juice
1/2 teaspoon salt
2-1/2 teaspoons vanilla extract
4 medium tart apples, peeled and thinly sliced
2 teaspoons ground cinnamon
Confectioners' sugar, optional

Directions

e In a large bowl, combine the flour, baking powder, 2 cups of the
sugar, oil, eggs, orange juice, salt and vanilla. Beat until
thoroughly combined. In another bowl, toss apples with cinnamon
and
reamaining sugar. Spread one-third of batter in a greased 1L0-in. tube
pan. Cover with half of the apples. Repeat lavers. Spoon remaining
batter over top.

¢ Bake at 350° for 1-1/2 hours or until a toothpick inserted near
the center comes out clean. Cool for 20 minutes before removing
from
pan 1o a wire rack to cool completely. Just before serving, dust
with confectioners' sugar if desired. Yield: 12-16 servings.

© Taste of Home 2011
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Tim the Tool Man

Quality Repair, Remodel
& Building Performance

Commercial ROC #271739 | Residential ROC #271740

A flush beats a full house! (Call us for all your plumbing problems.)

* Bathroom Remodels * Insulation * Flooring * Drywall
* Kitchen Remodels * Plumbing * Energy Efficiency Upgrades * Maintenance
* Home Repairs * Painting * APS & SRP Energy Audits * Much, much more!

Call today!(602)694-0999

www.timthetoolman.biz | info@timthetoolman.biz
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