
Apple Bread 
 
½ cup vegetable oil 
½ cup unsalted butter (8 tbs.), melted and cooled 
1 cup sugar 
2 eggs 
1 tsp. vanilla extract 
3 cups all-purpose flour 
1 tsp. baking soda 
1 tsp. cinnamon 
A pinch of table salt (Morton) 
3 medium red apples, peeled and chopped into ½” pieces 
Powdered sugar, for garnish 
 
Preheat oven to 350.  
 
In a large bowl, mix together the oil, melted butter, sugar, eggs, and vanilla. In a small 
bowl, whisk together flour, baking soda, cinnamon, and salt. While constantly stirring, add 
the dry ingredients to the larger bowl. Gently stir in the apple pieces. Pour into a greased 
13”x9” cake pan.  
 
Bake at 350 for 40 minutes, or until golden brown. Allow to cool for 10 minutes, then 
sprinkle powdered sugar over top.  
 

 
 

https://pineapplehouserules.com/  


