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Ingredients: 

 

6  Large   Granny Smith Apples, cut up 

3  Tablespoons  Sugar 

½    Teaspoon  Ground Cinnamon 

1  Cup   Sugar 

1  Cup   Flour 

4  Large   Eggs 

½   Cup   Oil 

1  Teaspoon  Vanilla 

1  Teaspoon  Lemon Juice 

 

Directions: 

 

1.  Preheat oven to 350º.  Coat 9 x 13 pan with cooking spray. 

 

2.  Mix together 3 tablespoons sugar and ½ teaspoon cinnamon.  Toss apples in 

     mixture and place in bottom of pan. 

 

3.  Mix 1 cup sugar and 1 cup flour.  In separate bowl, whisk together the eggs, oil, 

     vanilla and lemon juice.  Whisk in flour/sugar mixture to form a batter. 

 

4.  Pour batter over apples and bake for 1 hour, or until a toothpick inserted in center 

     comes out clean. 

 

 
 

 

 


