
 
 
 

 

FRESH APPLE CAKE 

 

 

1 C. softened butter                                                           Sauce: 

2 C. sugar                                                                        ½ C. cream 

2 eggs                       1 C. sugar 

4 C. chopped apples     1 stick butter 

1 C. nuts (optional)     1 T. rum 

2 C. flour      1 ½ t. vanilla 

2 t. soda 

2 t. cinnamon 

1 t. salt 

2 t. vanilla 

¼ t. nutmeg 

 

Beat together butter, sugar & eggs.  Add apples & nuts.  Add flour, soda, cinnamon, salt, vanilla & 

nutmeg.  Pour into a greased tube pan.  Bake at 325 for 60 minutes. 

 

Combine sauce ingredients & boil for 2 minutes.  Can be poured over entire cake or individual slices. 

 

Enjoy!!!! 
 


