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(Recipe Source:  http://everybodylikessandwiches.blogspot.com)

Ingredients for the Cake:

• 1 1/2 c flour 

• 2 1/4 t baking powder 

• 1/2 c brown sugar 

• 1/2 t salt 

• 1/2 t cinnamon 

• 1 egg 

• 1/2 c milk 

• 1/2 c canola oil 

• 1 Granny Smith apple, chopped 

Ingredients for the Topping:

• 1/2 c brown sugar 

• 1/4 c flour 

• 2 T butter 

• 1/2 t cinnamon 

• 1/4 c walnuts 

Instructions for the Cake:

1. Preheat oven to 400° F 

2. Butter and flour an 8" round cake pan, shaking off any excess flour.

3. Prepare crumb topping in a medium-sized bowl, crumbling mixtures with your fingers until it 
looks like crumbs. Set aside.

4. In a large bowl, mix together dry ingredients.

5. In a smaller bowl, combine egg, milk and oil.

6. Add the wet to the dry and mix.

7. Add in apples and stir until combined.

8. Pour batter into prepared pan and top with crumb mixture.

9. Bake for 25-30 minutes or until a knife inserted in the centre comes out clean.

Let cool. Serve up and enjoy!


