					FRUIT CAKE


Makes 3 loaf cakes (Pan size approx. 4 l/2" X 9")





2 lbs. diced fruit


2 oz. citron


2 oz. pineapple slices


4 oz. red cherries


4 oz. green cherries


7 l/2 oz.  (l/2 box) light raisins


7 1/2 oz.  (l/2 box) dark raisins


12 oz. walnuts  (coarsely chopped)


5 oz. blanched almonds


1 lb. pecans (coarsely chopped)


3 cups flour


6 eggs


1 TBsp cinnamon


1TBsp allspice


1/2 tsp baking soda


4 TBsp Brandy


6 TBsp applesauce


1 cup granulated sugar


1 cup light brown sugar


1 TBsp almond extract


1/2 cup margerine





1.  Grease pans - sprinkle with flour and set aside.


2.  Combine fruit and nuts with 1/2 cup flour.  Toss to mix well, and set aside.


3.  Sift remaining flour with allspice, cinnamon, and baking soda.  Set aside.


4.  In small bowl, beat eggs with fork until they are light.  Beat in the  brandy, applesauce and almond extract.


5.  In large bowl beat margerine with sugars until light and fluffy.  Gradually beat in egg mixture.


6.  At low speed of mixer gradually beat flour  and spices into the mixture.


7.  Preheat oven to 275 degrees.


8.  With wooden spoon or rubber scraper turn the fruit and nut mixture into the batter and combine well.


9.  Turn the batter into prepared pans.  Press down with rubber scraper to make surface smooth and even.


10.  If desired, arrange pineapple slices and whole nuts  and cherries on batter.


11.  Bake about 2 1/4 hrs., or until tooth pick inserted into cake comes out clear.


12.  Let cool in pans on wire rack for 30 minutes.


13.  Turn out of pan.  Let  cool completely on wire rack.


14.  When cake is completely cool, sprinkle with brandy.  Wrap in aluminum foil or place in covered plastic containers.


15.  Cake is better if allowed to age several weeks.


16.  Once each week, while aging, sprinkle with a little more brandy.








 























