Applesauce-Spice Cake

Prep. Time:  15 minutes

Bake Time:  35-40 minutes
16-20 servings

	
2 c.
unsweetened applesauce


1 c.
unrefined cane sugar


½ c.
apple juice


¼ c.
mild olive oil


2 t.
flax meal


1 t.
vanilla



	PREHEAT   oven to 350º.

SPRAY   9x13 cake pan

COMBINE   in large mixing bowl.

BEAT   with hand mixer.

	
1¼ c.
whole wheat pastry flour


1½ c.
white flour


1 t.
cinnamon


2 t.
baking soda, non-aluminum


¾ t.
salt


¼ t.
cloves


¼ t.
ginger


½ c.
chopped walnuts


½ c.
raisins


	COMBINE   dry ingredients.

On low speed,

ADD   to wet ingredients just until combined.

POUR   batter into cake pan.

BAKE   35-40 minutes, until toothpick inserted in center comes out clean and it doesn’t leave too much indention when pressed on top with your finger.



	
	

	Frosting


¾ c.
Better Than Milk Plain


¼ c.
Earth Balance margarine


⅓ c.
maple syrup


1 t.
vanilla


2 T.
instant clear jel

1 c.
chopped walnuts



	COMBINE in blender.

ADD  clear jel as needed.

CHILL  to set up.

Makes a soft frosting.

Top with chopped walnuts.


