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RECIPE MAKEOVER

We lightened traditionally rich apple cake without sacrificing the wonderful flavor and moistness that makes this popular dessert so hard to resist.  The lighter version of Georgia Apple cake is full of fresh apples and pecans and is elegant enough to serve to family and friends during the holidays!

LIGHT GEORGIA APPLE CAKE

Less calories and fat, but all the flavor you expect in a truly delicious dessert

3
cups all purpose flour

1 1/2 
teaspoons baking soda

1/2 
teaspoon salt

2
teaspoons cinnamon

2
eggs

1 1/2 
cups sugar

1/3 
cup vegetable oil

1
cup unsweetened applesauce

2
teaspoons vanilla extract

5
cups peeled and chopped apples

1/2 
cup finely chopped pecans, toasted


Vegetable cooking spray

Preheat oven to 350°.  Sift together twice, the flour, baking soda, salt and cinnamon.  In a separate bowl, beat eggs and sugar until creamy with a wire whip.  Add oil, applesauce and vanilla; beat until smooth.   Add dry ingredients and mix until a stiff dough forms.  Stir in apples and pecans.  Pour into a 10-inch tube pan coated with vegetable cooking spray and lightly dusted with flour.  Bake for 1 hour and 10 minutes or until brown.  Yields 20 servings.  

Nutrition Information Per Serving:

Calories 215/ Protein 2.8g / Carbohydrates 37.2g / Fat 6.5g / Cholesterol 21mg / Fiber 1.7g / Calcium 11mg /  Iron 1.1mg / Sodium 122mg

HOW WE DID IT:  To lower fat and calories we reduced the amount of vegetable oil from 1 1/4  cups to 1/3 cup.  We then added 1 cup unsweetened applesauce to add back moisture and tenderness.  We cut additional calories by reducing the sugar from 2 cups to 1 1/2 cups.  Extra cinnamon was added to enhance the flavor.  Finally, we used half the original amount of chopped pecans to reduce fat and calories.  The pecans were toasted to increase their flavor.
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