MRS. BLAIS’ APPLE CAKE

1 cup flour  (whole wheat)

1 1/3 cup unbleached white flour

1 cup sugar

1 cup packed brown sugar

2 teaspoons baking soda

¾ teaspoon salt

1 teaspoon cinnamon

½ teaspoon nutmeg

½ teaspoon allspice

8 tablespoons soft butter

3 tablespoons minced crystallized ginger

4 cups cored chopped and peeled apples

½ cup golden raisins or currants

2 large eggs

Preheat oven to 350 degrees.

Whisk together 1st nine ingredients

Cut butter into chunks and add to the REMAINING ingredients.  Beat at medium speed until well blended.  Add dry ingredients and mix well.

Pour batter into greased and floured 9 x 13 inch pan.

Bake for 45 minutes or until cake springs back lightly to touch.  Cool completely.

**If making muffins – bake for 20 minutes.

