
Apple Cake

2 cups flour

2 tsp. baking soda

½ tsp. salt

2 tsp. cinnamon

¾ cup butter, softened

1½ cups sugar

2 large eggs

1 tsp. pure vanilla extract 

4 cups apples, finely chopped, peeled

1 cup walnuts, chopped

Preheat oven to 350 degrees. Grease and flour a 9x13 glass pan and set
aside.

Sift the flour, baking soda, salt and cinnamon together and set aside. In a
large mixing bowl, cream the butter and sugar together. Add the eggs and
pure vanilla extract and mix well. Add the flour mixture and mix just until
blended. Put in the apples and walnuts and stir until distributed evenly.
Batter will be very stiff. Spoon into the baking pan and bake for 40-50
minutes or until a toothpick inserted in the center comes out clean.
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