Apple-almond cake 1 liter
butter @ 1509 @ Melt.
@ Put aside to cool off.
bowl! 1 1 liter
wheat flour @ 1509 © Mix thoroughly. "199q AQ puejsiapun sAepemou
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A Mixin. R
bowl 2 11/2 liter
sugar @ 2009 O Mix.
lemon juice B 1ltbsp @ Add the melted butter.
beaten eggs 3 ® Mixin.
culinary apples 2 © Peel and cut into cubes (5 mm).
€ Mix in immediately.
&3 Empty bowl 1 into bowl 2.
&3 Mix together.
@E) Pour dough into mold.
&) Bake for 90 minutes at 190°C.
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