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APFELTORTE

2utaten: 2ubereitung:

3008 Weizenmehl Alle Zutaten auf dem Backblech

2 Teel. Backpulver zusammenkneten. Die Halfte des
1008 2Zucker Teiges in gefettete Springform

1 Vanillezucker geben und den Rand hoch drlcken.
Salz 2 kg Apfel schalen, raspeln, mit 508
¥, Eigelb 2Uucker und Zimt mischen und auf
1 Eiweig den Teig geben. Restlichen Teig

1 EBl. Milch ausrollen, auf die Apfel geben und
1508 Kalte Butter oder Margarine mit % Eigelb und 1 EBI. Milch

bestreichen. ¥ bis 3% stuhde backen.

DOXR
Ingredients: Preparation:
2 Cups self-rising flour Knhead together flour, butter, ¥, Cup
¥ Cup butter or margarine, chilled sugar, vanilla, salt and egg white.
¥% Cup Susgar, divided Press half of the dough into the
1 tSp vanhilla pbottom and up the Sides Of a
pinCh salt greased 9" springform panh. Combine
1 egg, separated apples, % Cup sugar anhd Cihhamon,
1 tbs milk and add to the pah. Roll out the
4-5 |bs baking apples, peeled, cored remaining dough, cover the apples
and grated and brush the top with egg yolk and
1 tSp Cihnhamon milk. Bake at 375°F until golden, ¥ tO
¥% hours.

NOTE:

1 found this recCipe in @ Bavariah COOKboOK Of Very traditional recipes. They are
all handwritten, and sometimes Vital information is missing — like, in this Case,
oven temperature. T hope you enjoy baking this Cake. Jt’s one Of my favorites.

If you have anhy questions, leave a Comment oh my blog, Www.bavgirl.com.

Happy Baking!
Claudia
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