Apple Cake
1 apple, peeled, cored, and chopped

1 tsp. cinnamon

¼ cup brown sugar

1 cup sugar

1/3 cup canola oil

1/3 cup sour cream

1 tsp. vanilla

2 eggs

1 ¼ cups flour

1 tsp. baking powder

¼ tsp salt

Maple glaze
¼ cup maple syrup

½ cup powdered sugar

*Water as needed*
For the cake

Preheat oven to 350. Grease a 4X8 loaf pan. 

Toss the chopped apples with cinnamon and brown sugar, and set aside.
In a large mixing bowl, whisk together sugar, canola oil, sour cream, and vanilla until well blended. Whisk in the eggs until well combined. 
Whisk in the flour, baking powder, and salt until combined. 
Pour the cake batter into the pan and top with the apples.

Bake for 50 to 60 minutes, or until light golden brown and set. Let cool and sprinkle with powdered sugar. 

For the glaze
Combine the powdered sugar and maple syrup and mix until smooth. Add water, 1 tsp. at a time, until desired consistency is reached. 
