
Swamp Cake 
 

from In Our Grandmothers’ Kitchens 
 
Ingredients: 
 
1/4 cup (1/2 stick) sweet butter at room temperature 
1/2 brown sugar, firmly packed 
1/4 cup white sugar 
1/2 cup applesauce (preferably homemade) 
1 egg 
1 teaspoon baking soda 
1/4 teaspoon salt 
1 teaspoon cinnamon 
1/2 teaspoon cloves 
1/2 teaspoon ginger 
1 cup flour 
1 cup raisins 
 
Instructions: 
 
Preheat the oven to 350 degrees. Butter and flour an 8-inch-square pan. 
 
Cream together the butter and the sugars. Add the applesauce. Beat well; then beat in 
the egg. Beat in the baking soda, salt, and spices. Stir in the flour, followed by the 
raisins. 
 
Spoon the batter into the pan, and bake until the cake tests done, about 25 minutes. 
Cool and eat plain or frost. Serves 8. 
 
 


