Applesauce Cupcakes
Adapted from Molly’s Cooking Studio

During World War II, lots of foods were
in short supply - sugar and butter
among them. Sometimes people had
to get creative when making a favorite
recipe and substitute other ingredients
that were not rationed or that were
more readily available. Baking with
applesauce, rather than butter and
sugar, became commonplace during
the war and still tastes good today!

Ingredients
2 cups flour
1 tsp baking soda
½ tsp ground nutmeg
½ tsp ground cinnamon
¼ tsp ground cloves
¼ tsp salt
½ cup shortening
¾ cup honey
1 cup applesauce
1 cup raisins
¼ cup broken walnut pieces

Directions
1. Preheat the oven to 350°. Line a cupcake pan with paper liners.
2. Mix the flour, baking soda, nutmeg, cinnamon, cloves and salt into a medium
bowl.
3. Measure the shortening into a large mixing bowl. Beat the shortening until it is
fluffy (An electric mixer will make this easier or you can do it by hand that way
most people did in the 1940s)
4. Add the honey to the shortening and beat for 2 minutes scraping down the sides
of the bowl a few times.

5. Add half the applesauce and half the dry ingredients to the honey/shortening
mixture. Mix at medium speed until all the flour disappears.
6. Add the remaining applesauce and dry ingredients. Mix again until everything is
blended.
7. Use a wooden spoon to stir in the raisins and walnuts.
8. Spoon the batter into the cupcake liners, filling each about ⅔ full.
9. Bake the cupcakes for 25 - 30 minutes.
10. Poke a toothpick into the center of a cupcake. If it comes out clean, the
cupcakes are done. Set them on a rack to cool.
11. After 10 minutes, take the cupcakes out of the pans and let them cool completely
on the racks.
12. When they are completely cooled, frost them with your favorite frosting (cream
cheese frosting is a great choice).

