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Cups all-purpose flour
Cup sugar

Tsp baking soda

Tsp cinnamon

Tsp ground nutmeg
Tsp mace

Egg

Egg whites

Tsp vanilla

Cup applesauce

Cup buttermilk

Cups tart apples; diced
Cups raisins

Brown sugar

Sift together flour, sugar, baking soda and spices.

In mixer bow! put egg, egg whites, vanilla, apple sauce and milk.
Mix with electric mixer.

Gradually add dry ingredients, blending well.

Stir in apples and raisins by hand.

Pour batter into 8x8 pan that has been sprayed with Pam.
Sprinkle with brown sugar.

Bake in preheated 350 degree oven for about 50 minutes.
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Makes 9 Servings
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