Apple Hill Cake

This crowd-pleasing use of apples gets its name from well-known Apple Hill Orchards, a wonderful fall destination in Placerville in the heart of California’s Gold Country.

2 cups sugar

½ cup vegetable oil

1/3 cup sherry

2 eggs

4 cups peeled, sliced apples

2 cups flour

2 teaspoons baking soda

2 teaspoons cinnamon

1 teaspoon salt

1 teaspoon ground nutmeg

Whipped cream or vanilla ice cream

Preheat the oven to 350 degrees. Combine the sugar, oil, sherry, and eggs in a bowl and mix well. Stir in the apples. Sift the flour, baking soda, cinnamon, salt, and nutmeg into a bowl and mix well. Add the flour mixture to the apple mixture and mix well.

Pour the apple mixture into a greased 9x13 inch cake pan. Bake for 1 hour. Cool in the pan on a wire rack. Serve with whipped cream or vanilla ice cream.

Serves 10 to 12

From the cookbook, California Fresh Harvest published by the Junior League of Oakland – East Bay Inc.
