
Tulsa State Fair Recipe Form 

 

 
Class # or Contest Name__________________________________________________________ 

 

Name of Recipe ________________________________________________________________ 

 
List of Ingredients: (use another 81/2”x11” sheet of white paper if necessary). 

Instructions: Include baking temperature and time. (Use another 81/2”x11” sheet of white paper if necessary). 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Yield of recipe:  8-10 servings 
 

YOU MUST USE THIS RECIPE FORM.  PUT NAME, ADDRESS AND PHONE NUMBER ON BACK. 

MUST BY TYPED. 

CHECK INDIVIDUAL CONTESTS FOR SPECIFIC RULES.(Form may be photocopied) 

Cake 
3 cups grated apple with peel (approx 3 - 4 medium Granny Smith Apples) 
butter & flour for preparing pans 
3 cups all-purpose flour    1 1/3 cup granulated sugar 
1 tsp baking powder    ¼ cup brown sugar firmly packed 
1 tsp baking soda    3 large eggs 
1 tsp cinnamon     6 oz vegetable oil 
¼ tsp freshly ground nutmeg   1 cup lightly toasted chopped walnuts 
¼ tsp salt 
 
Citrus Syrup 
½ cup water, ¼ cup sugar, zest of ½ of a lemon, and zest of ½ of an orange. 
 
Cream Cheese Frosting 
8 oz cream cheese 
2 sticks butter 
6 cups powdered sugar 
pinch of salt 
½ tsp vanilla 

 C & H We Love Dessert Contest 
 

Mady’s Special Apple & Walnut Cake with Cream Cheese Frosting 

Preheat oven to 350°F.  Butter & flour 2- 9 inch round cake pans.  Set aside.  In a large bowl, 
combine flour and next 5 ingredients, mix lightly.  Add grated apples to dry ingredients.  Toss with 
hands until the apples are coated with the flour mixture.  In a mixer, combine sugars and egg and 
beat until creamy.  Slowly add oil until blended.  Pour this mixture over apple mixture and stir 
until just combined.  Pour into prepared cake pans and bake in the middle rack of the oven for 35 
minutes.  Reduce oven temperature to 325°F and bake for an additional 15 minutes or until cake 
tester inserted in the center comes out clean.  Remove the pans from the oven and cool for 15 
minutes then turn out onto cooling racks.  Cool completely.  In the meantime, prepare citrus syrup 
in a small saucepan by combining water, sugar, and zest over low heat.  Bring to a boil for one 
minute, strain, and cool completely.  To prepare frosting, cream the cream cheese, butter, salt, and 
vanilla in a large bowl or mixer.  With the mixer on low speed, slowly add the powdered sugar then 
beat until smooth.   
 
Once cakes are completely cooled, place one cake layer upside down on serving dish.  With a 
toothpick, poke many shallow holes in bottom surface of the cake.  Carefully spoon or brush ½ of 
citrus syrup over the cake allowing the syrup to completely soak into the cake.  Spread 
approximately 1 cup of frosting on bottom layer.  Place the other cake top side up on the top of 
previous layer and once again poke holes and apply syrup to the top layer.  Continue to completely 
frost cake with remaining icing.  Garnish as desired. 


