Jewish Apple Cake

3 Cups apples sliced thin
2 tsp Cinnamon
5-7 T sugar

Batter

2 Cups sugar

1 Cup corn oil

4 Eggs

1/3 Cup orange juice
3 Cups flour

3 tsp Baking powder
2-1/2 tsp Vanilla

Sprinkle cinnamon and sugar over apples- set aside. Cream sugar and
oil. Add eggs, orange juice and vanilla. Sift flour, baking powder add to
batter and mix well. Put a layer of batter into a greased pan, and then put in a
layer of apples. Alternate until the batter and apples are finished. Bake at
375 F for ¥2 an hour. Then for a hour at 350 F.
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