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Apple Walnut Cake
Julie Greene • Falmouth, Cumberland County

ì This is from a dear friend of my grandmother, who was heartbroken 

when my sister and I moved from Missouri to Maine. It always made her 

happy to know that our family traditions were being carried on, even 

after we had moved far away. Growing up in Missouri, we picked Jona-

than apples and shared ë funnel cakesí  at the farm stand. Here in Maine, 

we pick Mackintosh apples and eat cider donuts as a treat. No matter 

where you pick your apples, we know youí ll love this recipe! As a ë Mis-

souri Compromise,í  we added black walnuts from our home state, but 

the cake is just as tasty without nuts.î

2½ cups all-purpose flour 
1 teaspoon salt
1 teaspoon baking soda 
2 teaspoons baking powder 
1 teaspoon cinnamon
2 large eggs

2 cups sugar
1 teaspoon vanilla
1¼ cups canola oil
3 cups raw, peeled, chopped apples
½ cup Hammons black walnuts (optional)

Grease and fl our a bundt pan. Preheat oven to 350 degrees.

Mix fl our, salt, baking soda, baking powder, and cinnamon together in a large bowl and set aside. In a 

separate bowl, beat eggs and add sugar, vanilla, and oil. Add dry ingredients to the egg mixture (dough 

will be stiff).

Add apples, which will moisten the mixture, and optional black walnuts. Bake 45 to 60 minutes. Let 

cool in pan 10 minutes before inverting onto a serving plate.

Molasses Blueberry Cake
Sandy Oliver ï  Islesboro, Waldo County

ì Molasses was an inexpensive sweetener very common in early New England. In Maine, change

came a little less quickly than in other parts of New England, partly because it was less prosperous;

many dishes continued to be made with molasses here long after other places switched to sugar.

Hence, molasses doughnuts, a plethora of molasses cookies, prevalence of gingerbread, brown

bread, and even cakes like this one for blueberry cake sweetened with molasses, originally found in

Maine Cookery Then and Now, submitted by Mrs. Robert Sowton, Jr. of Camden, and published by the

Courier Gazette in 1972.î

½ cup sugar
½ cup butter or shortening
½ cup molasses
½ cup milk
1 egg
1 teaspoon vanilla

2 cups fl our
2½ teaspoons baking powder
½ teaspoon salt
1 pint wild Maine blueberries, fresh or 

Wymaní s frozen

Preheat oven to 350 degrees and grease a 9 x 9-inch baking pan.

Beat together the sugar and butter. Add and beat in molasses, milk, egg, and vanilla. Sift together the dry

ingredients and add to the sugar and molasses mixture. Mix until fl our mixture is incorporated. Fold in the

blueberries. Pour into prepared pan. Bake for 30 to 40 minutes, or until a tester inserted comes out clean.

Nannyí s High School Home Ec Class
Gingerbread (1937)
Jodie Mosher Towle ï  Smithfi eld, Somerset County

ì This is my incredible grandmother, ë Nannyí  Betty Marshall Mosherí s 

recipe from her home ec class in 1937. Whenever I take out the tattered 

composition book where all her favorite handwritten recipes reside, I 

am taken into the old farmhouse kitchen where as a youngster I would 

gleefully help her. I can picture her in her bib apron pulling open the 

giant fl our bin and reaching down to scoop a cupful into her mixing 

bowl. My fi ve siblings and twelve fi rst cousins still make recipes found 

in that book, like peanut brittle pudding, molasses popcorn balls, and 

stuffed dates (Grampyí s holiday favorites). Nanny made a habit of taking photos of her breads and 

yeast rolls because she thought they were always so beautiful! Her favorite way to bake was using her 

old kitchen wood cooking stove in the farmhouse. These recipes keep her spirit alive and well from 

the fi rst ingredient to the last lick of the spoon!î

½ cup sugar
¼ cup melted shortening
1 egg
¼ cup molasses
1¼ cups fl our

Speck of salt
1 teaspoon baking soda
¼ teaspoon each cinnamon, nutmeg, 

and cloves
½ cup boiling water

First put sugar into mixing bowl. Add melted shortening and cream well. Add egg and blend thoroughly.

Add molasses. Then sift dry ingredients together and add to mixture. Add boiling water last, and mix.

Bake in moderate oven (350 degrees) for about 20 minutes.




