David's Fruit ~ Apple Cake
2 Cups Whole Wheat Pastry Flour



3 Cups Whole Walnuts

2 Cups Unbleached, Unbromated White Flour


4-5 Cups of Fruit

2 tsp. Cinnamon






1 Banana cut-up

2 tsp. Baking Soda






Wet Ingredients
2 tsp Baking Powder





½ Cup Olive Oil
6 tsp. Egg Replacer (powder)




1 Cup Maple Syrup

1 tsp. Salt







1 lb Nasoya Silken Tofu

1 Cup Organic Whole Sugar




1 T Vanilla

If frozen fruit is used, thaw and drain.  If canned fruit is used (pineapple), also drain.  Mix dry ingredients thoroughly, and once they are mixed, add the fruit and mix well, and then add the nuts and mix some more. Be sure they are well covered with flour.

I place the wet ingredients into the food processor in the above order, and then thoroughly mix those.  Then pour the wet ingredients into the large bowl that holds the dry ingredients, and carefully fold it all thoroughly together. 

This recipe began life as an apple loaf cake using traditional American ingredients, and it was tasty and worked well.  I changed the recipe completely, with whole-wheat flour, more fruit, and more nuts, and the loaf pan would not allow the cake to cook through.  Then I started using a non-stick bunt pan, or angel food cake pan.  Though non-stick, I still oiled the pan, and I baked this at 350º for 60 minutes.  If it were even slightly under-baked, the cake would fall.  I was not happy with this technique.  Then it came to me to use a sheet pan, or non-stick cookie sheet, and this worked marvelously.  So here is how it is now baked.

Use an 11 inch by 17-inch non-stick cookie sheet that has been lightly oiled.  The mixture will be thick, so once it is poured into the pan it must be spread, and evenly distributed throughout the pan.  The thickness must be even all over.  The oven should be pre-heated to 350º, and the cake is cooked for only 30 minutes.  The oven can then be shut off, and the cake can stay in the oven another 5 to 10 minutes. 
I have cooked this cake with fresh apples, pears, and bananas, in combination.  I have used thawed frozen fruit, such as kiwi, peaches, melons, grapes, and berries.  The recipe may be halved, and baked in a loaf pan that is 5" W 9" L x 3" D.  Whatever pan is used, it is necessary to check cake with a wood or metal skewer to assure the inside is cooked completely before removing it from the oven. 
