
BECKA�S PASSOVER APPLE CAKE*                                     Final Lifestyle

Ingredients

4 large Rome apples, peeled and sliced
4 TSP cinnamon
2 cups plus 4 TBS Splenda, divided
6 large eggs
1 cup vegetable oil
2 cups matzo cake meal, plus more for dusting
1 TBS potato starch

Instructions

1. Preheat oven to 350/.

2. Grease a 13 x 9-inch baking dish, and dust with matzo cake meal.  Toss apple with cinnamon and 4 TBS
Splenda in a medium bowl.  Set aside.

3. Beat eggs in a large bowl at medium-high speed with an electric mixer.  Add remaining 2 cups Splenda,
and beat 10 minutes or until pale and very thick.  Stir in oil and 1/4 cup water.  Add 2 cups matzo cake
meal and potato starch gradually, and beat to combine..

4. Pour half of batter into prepared dish.  Top evenly with apple mixture, and add remaining batter, spreading
gently and smoothing top.  Bake at 350/ for 50 to 55 minutes or until wooden pick inserted in center comes
out clean.  Let cool in dish on wire rack.  Serve warm or at room temperature.

Portion-Per-Serving Information (Yields 12 serving)

1 serving = 1/12 slice = 1 FR, 1 G, 1-1/2 FT
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*http://www.myrecipes.com 


