APPLE CAKE

• 4 apples (golden)

•4 eggs

• 250g of sugar

• 150g of melted butter

• 300 g of flour

• 1 teaspoon of yeast

• 100 ml of milk

Spread a pan with butter and sprinkle with sugar or flour.

Peel and slice the apples into thin slices, drizzle them with lemon juice so that they are not dark, and line the pan with the apple slices.

Beat the egg yolks with sugar until fluffy, then add the melted butter and milk and continue to beat.

Mix the sifted flour with the yeast and stir with a spoon. Beat the egg whites and mix in the batter.

Put a layer of dough in the pan.

Then put a layer of sliced apple and a new layer of dough

Bake at 180ºC for + or - 40 minutes, or until cooked, test the toothpick to be sure.

Remove from oven, let cool slightly, carefully slip knife around pan and unmold.
