Apple Snickerdoodle Cake
Ingredients
· 3/4 cups sliced, peeled tart apples (about 1 medium)
· 2 t packed brown sugar
· ½ T sugar
· ½ T orange juice
· 1/2 t lemon juice
· 3.5 oz snickerdoodle cookie mix (1/8 of a 17.9 oz box)
· 1 T butter, melted
· 1 oz coarsely chopped pecans or walnuts
· Whipped cream, optional
*Mentions sugar-cinnamon mixture in the directions and I can only assume that it is something that comes with the cake mix (recommends 4:1 ratio on another website)

Directions 
1. Preheat oven to 350°. Toss apples with sugars and fruit juices; spread into a 2 greased ramekins.
2. Place cookie mix in a bowl; stir in contents of cinnamon-sugar packet. Sprinkle over apples. Drizzle with butter. Top with pecans.
3. Bake until golden brown and apples are tender, 35-40 minutes. Serve warm, with whipped cream if desired.

