GRANDGIRL’S FRESH APPLE CAKE FROM GEORGIA

YOU WILL NEED:  

BUTTER FOR GREASING PAN

2 CUPS SGAR

3 EGGS

1-1/2 CUPS VEGETABLE OIL

1/4CUP ORANGE JUICE

3 CUPS ALL PURPOSE FLOUR

1 TSP BAKING SODA

1/4TSP SALT

1 TBS GROUND CINNAMON

1 TBS VANILLA

3 CUPS PEELED AND FINELY CHOPPED APPLES 

1 CUP SHREDDED COCONUT

1 CUP CHOPPED PECANS

SAUCE:

1 STICK BUTTER

1 CUP SUGAR

½ CUP BUTTERMILK 

1/2TSP BAKING SODA

PREHEAT OVEN TO 325 DEGREES.   GENEROUSLY GREASE A TUBE PAN.  NOT A FLUTED BUNDT PAN.  IT WILL STICK.  

FOR THE CAKE: IN A LARGE BOWL, COMBINE THE SUGAR, EGGS, OIL, OJ, FLOUR, BAKING SODA, SALT, CINNAMON AND VANILLA.  MIX WELL.  FOLD IN APPLES, COCONUT AND PECANS.  

POUR THE BATTER IN THE PREPARED PAN AND BAKE UNTIL TOOTHPICK COMES OUT CLEAN.  ABOUT 1-1/2 HOURS

SHORTLY BEFORE THE CAKE IS DONE, MAKE THE SAUCE.  MELT BUTTER IN A LARGE SAUCEPAN.  STIR IN SUGAR, BUTTERMILK AND BAKING SODA.  BRING TO A GOOD ROLLING BOIL STIRRING CONSTANTLY.  BOIL FOR I MINUTE.  POUR THE SAUCE OVER THE HOT CAKE IN THE PAN AS SOON AS YOU REMOVE IT FROM THE OVEN.  LET STAND FOR 1 HOUR THEN TURN ONTO A RACK TO COOL COMPLETELY

MY  FRIEND,  LORI WAJER,  MADE THIS CAKE FOR ME.    SHE GOT THE RECIPE FROM THE PAULA DEAN SHOW “PAULA’S HOME COOKING”.
YUMMY!!

