Apple Spice Cake
1 1/2 cups coarsely chopped apples (about 2 - like 1 Granny Smith and 1 Golden 

Delicious)

1 cup sugar

1 1/2 cups flour

1 tsp. baking soda

1/2 tsp. salt

1 tsp. cinnamon

1/2 tsp. nutmeg

1/2 tsp. allspice

1/2 cup cooking oil

1 egg

1/2 cup raisins

1/2 cup nuts

Add sugar and spices to apples.  Mix and let stand for 1 hour.  (Juices will come out of 

apples in that time.) 

Blend oil and unbeaten egg into apple mixture.  

Sift flour, soda, salt.  

Add to apple mixture, stirring until just blended.  

Add nuts and raisins.  

Grease a loaf pan with Crisco (not Pam).  A double walled pan works well.

Bake in a 350 degree oven for 50-55 minutes.  

You will be tempted to take it out early but it really does have to bake for the whole time and maybe a little bit more.  This is a very moist cake that crumbles a bit but you really have to follow the directions - especially letting the apples sit for an hour to let the juices come out.

