Recipe Card

Instructions
Cut along the outer edges and fold on the gray line.

Use a glue stick to glue both sides together to form

a double-sided card.
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APPLE CAKE

Prep Time: 30 Minutes

1%2 cups (180 g) all-purpose flour
Y2 cup (100 g) granulated sugar

2 large (100 g) eggs

12 teaspoons (6 g) baking powder

1teaspoon (5 g) salt
1teaspoon (3 g) cinnamon

Cook Time: 60 Minutes

Two Icrge cpples, sliced thin (400 g), 1 cup (160 g) for filling and 2 cups (240 g) for topping
12 sticks (170 g) unsalted butter, softened
V2 cup packed (100 g) dark brown sugar

Ya cup (60 g) sour cream, room temperature

Servings: 8
Total Time: 90 Minutes

Optional:
Y2 teaspoon (2 g) nutmeg
Va teaspoon (0.5 g) allspice
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