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ldaho Spice Cake

Makes: 108 servings

Ingredients

Butter or margarine

Sugar

Eggs

Vanilla

Mashed cooked pinto

beans

Flour

Baking soda
Cinnamon, ground
Cloves, ground
Salt

Nutmeg, ground
Diced apples
Raisins

Chopped nuts

Directions

1. Cream butter. Add sugar and cream well.
2. Add eggs one at a time. Add vanilla, beat well.

108 Servings

Weight

80z

2qt

2qt

1 1/2 pint

Measure

1 cup

4 cups

2 tsp

8 cups

4 cups

4 tsp

4 tsp

2 tsp

1tsp

1tsp

8 cups

3 cups

1 cup

Find more recipes at www.usda.gov

Nutrition Information

Key Nutrients

Amount
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% Daily Value

Total Calories
Total Fat
Protein
Carbohydrates
Dietary Fiber
Saturated Fat

Sodium

139
39
429
24.8 g
NA
NA

90 mg



3. Blend in beans.

4. Sift together dry ingredients. Add to egg mixture and
blend.

5. Fold in apples, raisins and nuts.

6. Turn into greased 9 x 13 inch pan. Bake at 375 degrees
F until cake tests done, about 45 to 50 minutes.

7. Frost with cream cheese frosting and enjoy!

Notes

Additional Tips
For Spicy Chocolate Cake add 1 cup cocoa along with
sugar.



