GERMAN APPLE CAKE

1 cup cooking oil


2 tsp. cinnamon


1 cup sugar



2 cups flour


2 large eggs



1 tsp. soda


1 tsp. vanilla



1 cup chopped pecans


1 tsp. salt



4 cups apples; peeled, cored &







sliced thin (about 4 medium size)

Mix oil, sugar, eggs, and vanilla together.  Add sifted dry ingredients.  Next, add apples and nuts.  Batter will be very stiff.  Bake in 2 - 8" or 9" rectangular loaf pans, greased and floured.  Note:  smaller pan makes a taller cake; larger pan makes a flatter cake.  Bake for 1 hr. at 350 degrees.  Test with a toothpick in center. If it comes out clean, it is done.  This recipe was given to me by Sharon Beau, a young lady I worked with before I married in the early ‘60’s.  She was also in our wedding.
