Applosiice Coke with Block Wibrats

2 C Flour, sifted 1 C Black walnus, chopped
1 Cwhite sugar 172 C Butter, sottened
1 130 Sak 2 Apple butter

21z Chinese S-spice or cinnamonddovesiumeg

Drain & drythe soaked rasing. Discard the soaking water. Tozs the raising with some of the
fliour thiz will keep raisins from zinking to the bottom of cake). Sitt the dry ingredients together.
In & zeparate bowd, cream the butter & apple butter until amooth.

In large bowd, alternate adding the wet & dry ingredients, stirting with a gooon to blend. Stat &
end with the dry ingredient. When the batter is smocoth, addthe floured raisins & the chopped
valnuis 1o bater & mix well .

Greaze & flour s 9x13 baking pan. Bake at 350 degrees for S0 minutes. The cake should be
moig, but the center should be dry whentested with tocthpick. Frost with homemade or canned
cream cheesze froding.



