Fall Apple Coffee Cake
by Charlie Burke


Printer-friendly version


Pre-heat oven 350 degrees
Grease an angle food pan or tube pan

Sift :     

3 cups flour
1 tsp baking soda
½ tsp salt
2 cups sugar
Set aside

Beat together, using a whisk:

2 eggs
1 ¼ cups canola oil
2 teaspoons vanilla

Into a large bowl:        
Grate 4 large tart apples (3 cups)
Mix in 1 tsp cinnamon and
1 cup of walnuts, chopped

Pour flour mixture over apple mixture and mix well. Pour egg mixture over apples 
and mix until incorporated. Spoon into tube pan and bake for 11/4 hours or until 
cake tester is inserted and comes out clean.
