APPLE BOUNTY

Laurie Noble, of Noble Orchards in Paradise, L
their fall bounty of apples in both savory and s
dishes. Here follow one of each:

SAVORY BAKED APPLES

6 large Granny Smith apples
1 % cups sauerkraut

1 % cups pickled red cabbage

Wash and prepare apples by coring, leaving
the bottom % inch of the blossom end intact.
Widen the opening with a paring knife. Stuff
the apples with sauerkraut first and top with
the pickled cabbage. Bake at 350 degrees for
1 hour.

is dish is a delicious accompaniment
to serve with pork chops or pork roast on a
cold fall or winter evening.

APPLESAUCE CAKE

% cup shortening

2 cups sugar

1 egg

1 teaspoon vanilla

Y2 cup water

2 % cups our

1 % cup homemade applesauce
2 teaspoons baking soda
... teaspoon salt

2 teaspoons cinnamon

1 teaspoon nutmeg

1 teaspoon allspice

1 cup raisins

1 cup walnuts

Cream the shortening and sugar, add
well-beaten egg, vanilla, and water. Stir
in applesauce.

Sift dry ingredients together and
add. Blend gently. Lastly add raisins and
walnuts.

Turn into a generously buttered pan.
Bake an hour at 350 degrees.
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