Grandma's special cake and this is real 'comfort' food.



                                                    Mary Powell

Apple Cake with Caramel Sauce

Cake

Cream:


2 cups sugar


1/2 cup butter

Add:


2 eggs (beaten)


4 cups finely diced Granny Smith apples


2 1/2 cups flour (sift once)


1 tsp. nutmeg


1 tsp. cinnamon


2 tsp. soda

Mix in order as given above.  Bake in 13 x 9 greased pan at 350 degrees for 40 - 45 minutes.

Sauce

1/2 cup white sugar

1/2 cup brown sugar

1/2 cup butter

1/2 cup cream

1 T. flour

1 tsp. vanilla

Put all ingredients together and bring to a boil.  Cook 2 minutes.

(Note: I usually double this recipe for lots of sauce)

Serve cake with warm Caramel Sauce.

