
 
Fresh Apple Cake 

 

 

Beat together: 
2 cups sugar 
1 1/2 cups vegetable oil  
3 large eggs 

 

Stir into egg mixture: 

2 1/2 cups flour 

1 teaspoon soda 

1 teaspoon salt 

2 teaspoons baking powder 

2 heaping teaspoons of cinnamon  

1 teaspoon pumpkin pie spice 

 

 

 

Add to mixture: 
3 teaspoons vanilla 
3 chopped apples 
1 cup raisins 

 
Pour batter into greased and floured pan. Bake at 350 for 1 hour or until 
toothpick comes out clean. 

 
Brown Sugar Glaze 
 

1/2 cup firmly packed brown sugar 
½ cup butter 
2 Tablespoons of milk 

 
Combine all ingredients in a small saucepan. Cook over high heat, stirring 
constantly for 2 minutes or until butter melts. Cool to lukewarm. Pour over 
cooled cake. 
 

 


