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; Oat's Make, Alton's Fruit Cake il /
/ fFrm Tne Peloved (recorded by moi) /
g Whatte de: " /
4 l (Al qpl mlems Sonk the dried frutts, crystalized ginger and /
¢ | curnte (or prunes, anipped cmal) zests in_golden rum af least overnidnt /
} MLE&MMW When reody fo boke, put the contents of 4
i ied_opricote fihe bag in a souce pon add the suger, #
f butter, ice, spices and solt Bring 1o a bol /
g | | k?. ger m simmer tor 10 minufes. Lef codl to :
: - Wik leavenings o flour_and shr o Tne ¢
g fruf mxture, St in eg0s. #
f Four batter info a 0* nonstick loat pan #
¢ pred opple, Lice Fress opfional pecans on top. :
4
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Card 2/1

Lat's Make, Al’ron s Frut Cake,
Fum____Tine Beloved (recorded by moi)
lllhai'%mb Whatte dm..
4 wiole, Ploves amund* Boke, at 275 for obout an hour untl done,
b_olepice berries, ground * Remove, from oven Brush brondy on cake ond ool
| ﬁamaw EACH around cinnamon and ainger completely 1 pan
A mgwﬁfmc kocher salt Remove, from pan, put 1n_oir-tignt container and

| 5/4 cu.vf AP flour spray/birush with brﬁ,ﬂd\f every 13 doye for of least
l ﬂlaasr?om EACH baking powder_ond baking sods 4 wuv#e of weeks

L oo €995

/4-1/2_cup_pecon halves (optional)
brondy. for bosting/sproning

Other, stukk: to. know:

. *One of the MBdficofions The Peloved has made i 10 arind b-l) pepvercorne dong wih the cloves
—_ond olepee, I ou ke a bit of hneat, | lndnly recommend i
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