
APPLESAUCE SPICE CAKE    
 
By Susan Barocas© 
 
Please follow the recipe exactly for Hesed, which produces 1 full-sized loaf. 

Modifications when making it for yourself:  Feel free to add in half a cup of golden raisins and/or 
chopped walnuts. The cake can also be made in an 8”x8” square pan. For a special touch, dust with 
confectioner’s sugar or drizzle a glaze before serving. 

2 cups all-purpose flour 
1 teaspoon baking soda 
1/2 teaspoon salt 
1/2 teaspoon allspice 
1/2 teaspoon ground cloves 
1 teaspoon cinnamon 
1/2 teaspoon cardamom 
1/3 cup neutral vegetable oil (i.e. safflower, sunflower, grapeseed) 
2 large eggs 
1/2 cup packed light brown sugar 
1 cup unsweetened applesauce 
 
Preheat oven to 350 degrees. Use cooking spray to grease a full-sized loaf pan. 
 
In a medium bowl, whisk together the dry ingredients, flour through cardamom. In a separate large mixing 
bowl, add the oil, eggs and brown sugar. If using a mixer, beat at medium speed for 2 minutes. By hand, 
whisk about 4 minutes until very well blended and lighter. Add applesauce and mix at low speed for 1 
minute or whisk by hand for 1 minute. 
 
Add dry ingredients to the wet and mix at low speed just until well blended, stopping to scrape the bottom 
and sides to make sure all the dry mixture is incorporated. By hand, use a wooden spoon to mix in dry 
ingredients just until well blended.  
 
Bake loaf pan for about 50-60 minutes. When done, the cake springs back to the touch and a toothpick 
comes out clean. Be careful not to overcook as the cake burns easily and will dry out. Cool for 20 minutes 
in the pan before removing from the pan to finish cooling on a rack until the bottom is not at all warm to 
the touch. 
 
For Hesed – wrap each loaf completely in double aluminum foil. Freeze until delivery to Adas. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



Cheesy Spinach Noodle Kugel  

By Susan Barocas 

For Hesed, please use egg noodles and full-fat dairy products.  

A savory kugel is less expected, but this quick one is almost a complete meal-in-one. It’s good with low- 
or even non-fat dairy products and whole wheat egg noodles instead of regular egg noodles. Be sure to 
use grated parmesan in the casserole and shredded mozzarella for the top. 

 

1 12-ounce bag medium-width whole wheat or regular egg noodles 

4 large eggs 

1 cup sour cream 

2 cups milk  

1/2 cup grated parmesan cheese 

2 teaspoons onion powder  

1/2 teaspoon garlic powder 

1 teaspoon salt  

1/2 teaspoon pepper  

1 16-ounce bag chopped spinach, defrosted 

1/2 cup shredded mozzarella 

 

Preheat oven to 350 degrees. Use spray oil to grease well a 9x13-inch inch baking dish. Spread the 
uncooked noodles out evenly in the greased dish. 

In a large bowl, use a whisk to beat the eggs well. Add the sour cream, milk, parmesan cheese, onion 
powder, garlic powder, salt and pepper. Mix well. Add the defrosted spinach including all the liquid in the 
bag and mix until everything is well incorporated.  

Pour the spinach mixture evenly over the noodles in the greased baking dish and gently stir to make sure 
it’s incorporated evenly with the noodles. Cover tightly with aluminum foil and bake for 45 minutes. Take 
off the aluminum, sprinkle cheese evenly over the top and continue baking uncovered for 10-15 minutes 
until the cheese is melted and just starting to turn golden.  

 

For Hesed, stop here. Let the kugel cool before wrapping well and freezing. Deliver to Adas frozen. 

 

To finish when not for Hesed, serve immediately or cool and refrigerate for up to 5 days. The casserole 
freezes well, either whole in the pan or cut into smaller portions. Reheat defrosted kugel, covered, in 350-
degree oven. 


