Jewish Apple Cake




Preheat oven to 350 degrees.









Grease and flour a bundt pan.
3 cups flour



6 medium apples, peeled, cored, and cut in chunks.

3 tsp. baking powder

Sprinkle 2 tbs. cinnamon and 5 tbs. sugar over top.

1 tsp. salt



Stir to coat the apples.

2 cups sugar



1 cup oil




4 eggs





½ cup water




¼ cup orange juice




2 ½ tsp. vanilla

Prepare the batter:  

Mix the oil & sugar, add the eggs.

Mix the flour, baking powder & salt in a separate bowl, then add to the mixing bowl, alternating with the water, OJ.  Add the vanilla last.

Pour ½ the batter into the bundt pan.  Pour ½ of the apples on top.  Ad remaining batter, then remaining applies.  Use a knife to swirl the apple chunks into the batter.

Bake for 1½ hours, or until knife inserted in batter comes out clean.

This cake tastes best after it sits a long while, and is especially good out of the refrigerator.  It seems to taste better with each passing day!
