APPLE FLAMBE 

YOU WILL NEED: 

ONE PACKAGE OF APPLE SPICE CAKE MIX

1 CAN OF APPLE PIE FILLING

8 OUNCES OF COOL WHIP, THAWED 

2 FRESH APPLES, CORED AND SLICED 

CINNAMON

LEMON ZEST

BUTTER

2 OUNCES BRANDY

BAKE CAKE AS DIRECTED ON PACKAGE, USING TWO 8 INCH ROUND CAKE PANS.  COOL.  SPLIT EACH LAYER IN TWO THIN LAYERS SO YOU HAVE FOUR LAYERS.  

LAYER:  CAKE AND PIE FILLING ENDING WITH CAKE.  SPRINKLE EACH LAYER OF PIE FILLING WITH A LITTLE LEMON ZEST AND CINNAMON.  PIPE COOL WHIP IN A RING AROUND THE OUTER EDGE OF THE TOP LAYER .SAUTE THE FRESH APPLE SLICES IN 2 TBS BUTTER UNTIL LIGHTLY BROWNED.   LET COOL AND ARRANGE INSIDE RING OF COOL WHIP.  HEAT BRANDY IN A LADLE.  FLAME WITH A MATCH AND POUR OVER THE APPLES.  I LIKE TO LET MY GUESTS SEE THE CAKING IN FLAMES.  SO I BRING IT TO THE TABLE AS SOON AS I POUR THE BRANDY OVER THE CAKE.  
I USE A METAL LADLE WITH A WOODEN HANDLE.  I HEAT IT RIGHT OVER THE STOVE TOP OR A CANDLE WORKS TOO.  THE WOODEN HANDLE WILL NOT GET HOT.  

NEXT WEEK;

FILET OF SOLE WITH WALNUTS 

