C&H Applesauce Cake

Recipe Bio

This Applesauce Cake from C&H Sugar brings together the deep, caramel-like sweetness of golden
brown sugar, the gentle tartness of applesauce, and the warmth of cinnamon, cloves, and allspice. Plump
raisins and chopped walnuts add little bursts of sweetness and crunch, while the applesauce promises a
wonderfully moist, tender crumb. Baked in a single pan, it's the kind of richly spiced cake that needs

little dressing up to be enjoyed, whether served as an afternoon treat or alongside a cup of coffee.

|
APPLESAUCE CAKE |
|
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3/4 cup raisins 1/2 teaspoon each cinnamon,
1/2 cup boiling water cloves, and allspice
1/2 cup shortening 2 eggs, unbeaten
1-1/2 cups Cand H Golden Brown 1-1/2 cups thick applesauce
Sugar*, firmly packed -2-1/2 cups sifted all-purpose flour
1 teaspoou salt 3/4 cup chopped walnuts
2 teaspoons soda ~

l
|
Combine raisins and boiling water; set aside. In mixing bowl, beat short- j
ening, sugar, salt, spices, and eggs until creamy smooth and fluffy. Scrape |
bowl often. Blend in applesauce, then flour and walnuts. Stir soda into |
undrained raisins; add to batter and mix well. Pour into greased and |
floured 13”x 9”x 2” pan. Bake at 350° for 40 to 45 minutes or until cake

tests done. i
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*Pure Cane, of course
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