
APPLESAUCE CAKE 

1 ½ c flour    1 Tbs Lemon Juice 

1 c sugar     5 Tbs Oil 

1 tsp, Cinnamon, Soda, & salt  1 ½ tsp vanilla  

     1 c. applesauce 

 

Preheat over 350° Mix dry ingredients and add wet ingredients.   Spread 

into greased 8x8 pan.  Bake for 35-40 min.   

 Recipe can be doubled for 9x13 pan.  
 

 

 

FRESH APPLE CAKE 

4 cups diced fresh apples Mix dry ingredients 

2 cups (less) sugar  then add to the wet 

      mixture  

 Mix thoroughly and add:   2 cups flour 

½ c. oil      2 tsp soda 

1 cup chopped nuts    2 tsp cinnamon 

2 tsp vanilla     1 tsp salt 

2 eggs, well beaten (ok to use egg replacer, or omit)  

 

Put in 9x13 greased pan; Bake at 350° for 60 min, or until cake edges 

shrink from edge of pan. (if baked in pyrex, lower temp to 325°) 

 

 

 

 

 

 

QUICK AND EASY CHOCOLATE CAKE 

1 ½ c flour     1 c water 

1 tsp soda     1/3 c oil 

1 c (less) sugar     1 Tbs lemon juice 

¾ tsp salt     1 tsp vanilla 

3 Tbs cocoa or carob powder 

 

Preheat oven to 350°.  Mix ingredients; Pour in 8x8 greased pan; 

bake 35-40 min.    Recipe can be doubled for 9x13 pan. 
 

 

 

 

PUDDING ON THE BOTTOM CAKE 
 

1 cup flour     ½ c milk (reg, or soy) 

¾ c sugar     2 Tbs oil 

2 Tbs cocoa or carob powder   1 tsp vanilla 

2 tsp baking powder    1 c. chopped nuts 

¼ tsp salt 

 

Pre-heat oven to 350° 

Mix all ingredients.  Spread in 8x8” pan.   

  Mix:  1 c. brown sugar;  ½ c cocoa powder.  Sprinkle over top of 

batter.  Carefully pour 2 c. hot water over all.  

   Bake for 40 min.  Recipe can be doubled for 9x13 pan 


