This moist spice cake is low in fat but

full of flavor! Apple pie filling is my secret
ingredient. For a fun variation, try it with
a chocolate cake mix and cherry pie filling
or use yellow cake mix and peach filling.
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1 pqckage (18-1/4 ounces) spice cake
mix
can (21 ounces) appie pie filling
2 eggs
3/4 cup fat-free sour cream
1/4 cup water
2 tablespoons vegetable oil
1 teaspoon aimond extract
2 tablespoons brown sugar
1-1/2 teaspoons ground cinnamon
GLAZE:
2/3 cup confectioners’ sugar
2 teaspoons fat-free milk

« Set aside 1tablespoon cake mix. Set aside 1-1/2
cups pie filling. In a large mixing bowl, combine
the eggs, sour cream, water, oil, extract and re-
maining cake mix and pie filling. Beat on medi-
um speed for 2 minutes. Pour half into a 10-in.
fluted tube pan coated with cooking spray.

- In a small bowl, combine the brown sugar, cin-
namon and reserved cake mix; sprinkle over bat-

ter. Spoon reserved pie filling over batter to with-
in 3/4 in. of edges; top with remaining batter.

+ Bake at 350° for 40-45 minutes or until a
toothpick inserted near the center comes out

APPLE PIE COFFEE CAKE

clean. Cool for 10 minutes befz-=
from pan to a wire rack.

» In a small bowl, combine glazz -~ %8
drizzle over cooled cake.

YIELD: 14 SERVINGS.

blueberry banana o=

| combine blueberries and banz-:z:
tender, golden loaves. Whethe . -
slice as a snack or for breakfas: -

is so tasty, you won't need butis’
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1/2 cup shortening
cup sugar
eggs
teaspoons vanilia extract
cups ali-purpose flour
teaspoon baking soda
1/2 teaspoon salt
2 medium ripe bananas, ma:"
1 cup fresh biueberries
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« In a large mixing bowl, cream =~
and sugar until light and flu.
and vanilla. Combine the flc_-
and salt; gradually add creamsz ~ _
ing just until combined. Stir '~ z=" W
in blueberries. 2

[ LT

+ Pour into three greased 5-3/4- ©
loaf pans. Bake at 350° for 22-2% -
until a toothpick inserted ~=:=
comes out clean. Cool for 1C ~ -
removing from pans to wire "=Z-:

YIELD: 3 MINI LOAVES.




