Apple cake
150 gr. wheat flour
150 gr. margarine
150 gr. sugar
2  eggs
1/2 ts baking powder
3-4 apples
some nuts
little cinnamon
(Apples should be peeled up and cut into pieces like small boats.)
First  mix wheat flour, margarine (it should be melted first) , sugar, baking powder and one of the eggs .Mix them very well, then the second egg should be added and mixed again.
Put it in a special Baking pan and put the nuts on top the paste and set the apples on top very nicely side by side. The cinnamon powder will be poured on  at the end.
Put in the warmed up oven (180 degrees) for 45 minutes and then enjoy it. Some of my Norwegian friends believe that it is better served with ice cream.
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