 Raw Apple Cake� � 3 eggs� 1 cup oil� 2 cups sugar� 3 cups flour� 2 tsp vanilla extract� 1 tsp baking soda� 1 to 2 tsp cinnamon� 1 tsp salt� 3 cup thinly sliced apples� 1 cup chopped nutmeats� 1 cup raisins� � (may substitute 1 cup applesauce for one cup oil if fat content is a concern... 


I have.. and it works fine)� � Beat eggs, add sugar, oil (or applesauce), 


then rest of the ingredients, with the apples, nutmeats and raisins being last. 


Batter will be stiff. 


Pour into a greased and floured 8x10 pan, 


Sprinkle top with a cinnamon sugar mixture.


Bake in 375 degree oven for about 40 minutes.. 


baking time can vary according to apples, you will have to use your judgement on "done"�Jackie Fuller





