German Apple Cake

From Beth Schoenberg

Mix together:

4 cups diced apples

2 cups sugar

2 eggs

1/2 cup oil

In a separate bowl, mix together:

2 cups flour

2 tsp. soda

splash of salt

2 tsp. cinnamon

1 cup chopped nuts (I omitted these)

Mix dry ingredients with apple mixture.  Bake in 9X13 pan at 350 degrees

for 35-40 minutes.

Frosting:

2 (3 oz) packages cream cheese

3 Tbsp. melted margarine

1 tsp. vanilla

1-1/2 cups powdered sugar

Mix together and frost on warm cake.

(This makes a fairly thin glaze...I used maybe twice as much powdered

sugar to make a thicker frosting.)

(Or you can use a can of cream cheese frosting.)
