JEWISH COFFEE CAKE 
PREHEAT OVEN TO 350 DEGREES.  MIX THE FOLLOWING INGREDIENTS WITH MIXER FOR 8 TO 10 MINUTES

2 CUPS SUGAR 

4 EGGS 

1 CUP OIL 

2-1/4 TSP VANILLA 

¼ CUP ORANGE JUICE 

WHILE ABOVE INGREDIENTS ARE MIXING, THINLY PEEL AND SLICE 4 CUPS OF APPLES AND TOSS WITH 3 TBS SUGAR AND 1 TSP OF CINNAMON

THEN ADD THE FOLLOWING INGREDIENTS TO YOUR BATTER:

3 CUPS FLOUR

3 TSP BAKING POWDER 

1 TSP SALT 

1 CUP CHOPPED NUTS (OPTIONAL)

SPRAY A BUNDT PAN WITH NON-STICK SPRAY.  LAYER BATTER AND APPLES, 3 OR 4 LAYERS AND END WITH BATTER.

BAKE FOR 60 TO 90 MINUTES UNTIL CAKE PULLS AWAY FROM THE SIDES OF THE PAN.  COOL AND ENJOY 

THIS RECIPE IS FROM MARTHE TETREAULT

NEXT WEEK:  SPICY COLD SESAME NOODLES
