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www.cookinumbria.it – cooking vacations in Italy
Cooking classes, gourmet/artistic tours, italian lessons, accommdations
ITALIAN RECIPES


Apple Cake
INGREDIENTS:

100gr sugar

100gr butter

150gr flour

3 eggs (separate egg yolks and whites)
½ glass of milk
16 gr baking powder 

3 apples
3 tablespoon of brown  sugar+ 1 tablespoon of cinnamon, baking powder and milk. 
PREPARATION:

In a clean bowl of your electric mixer, with the whisk attachment, beat the egg whites until foamy and add it. Peel, core, and coarsely chop the apples. Toss with 1 - 2 tablespoons of lemon juice. Add the apples to the dough. Transfer the batter to the prepared pan and smooth the top. In the top put the mix of brown  sugar and cinnamon.

Bake at 180*C/375*F/GM5 for 40 minutes


