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The Original Tehachapi Apple Book
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Mary Simpson’s Apple Ranch Cake
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INGREDIENTS 2 cups flour

2 cups diced apples 2 eggs

1 cup chopped walnuts 1 tsp vanilla
(optional) 1 tsp soda

2 cups sugar 1/2 tsp salt
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INSTRUCTIONS

» Beat together the sugar, oil, eggs and vanilla.

« Add the flour, soda and salt and mix to make a somewhat stiff
batter.
Stir in the apples (don’t beat them).
Stir in or sprinkle the walnuts on top.
Pour into well-greased 9x13-inch pan. Bake at 375° for about
45 minutes.
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EDITOR’S NOTES

The presentation of this recipe has been modified slightly to fit a stan-
dardized format but not otherwise changed. It’s really easy to make and
quite moist!
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www.TehachapiAppleBook.com

©1979 by Claudia D. Snow; ©2020, 2021 by Accendile Media, LLC. All rights reserved. May not be
reproduced without permission. Contact information available at www.TehachapiAppleBook.com.
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