APFELKUCHEN  (GERMAN APPLE CAKE) 

INGREDIENTS;

4 cups apples, peeled & diced

2 cups sugar

2 cups flour

2 eggs, beaten

3 tsp cinnamon

2 tsp baking soda

DIRECTIONS:
Preheat oven to 375° F.

Combine apples and sugar in large bowl, set aside.

Sift together flour, cinnamon, & baking soda.

Fold (DO NOT STIR) beaten eggs into apple mixture, add flour mixture.

You Tube video of “folding”    http://www.youtube.com/watch?v=B9YpXJ7rofQ

Pour into greased 9 x 13 inch baking pan.

Bake 40 minutes.

Poke holes in cake with a fork and pour sauce over it.

SAUCE INGREDIENTS:
1/2 cup brown sugar

1/2 cup sugar

2 Tbs flour

1 cup water

1/4 cup margarine

1 tsp vanilla

DIRECTIONS:
Combine sugars, flour & water in a saucepan and cook, stirring constantly, over medium heat until clear and thickened.

Add margarine & vanilla and cook until margarine is melted.

Pour hot sauce over warm cake.
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