Moist n’ Yummy Fruit Cake

(makes 1 brick, umm...cake)

Cake

½ cup butter

½ cup sugar

3 eggs

1 tsp. vanilla

½ tsp. almond extract

½ tsp. ginger

½ tsp. nutmeg

½ tsp. salt

½ tsp. baking powder

1 ½ cup flour

½ lb. nuts


Fruit Mixture

½ lb. mixed candied fruit

1/3 cup golden raisins

½ cup raisins

1/3 cup coconut

1 cup spiced rum, brandy or bourbon

Marinade

1 cup fruit juice (orange and/or pineapple)

2 tbsp. honey

¼ cup spiced rum, brandy, or bourbon

Mix all Fruit Mixture ingredients and place in covered container and let set overnight (8-16 hours).

Preheat over to 300(.  Cream butter until fluffy.  Add sugar and beat until well mixed.  Beat in eggs one at a time.  Add vanilla and almond extract and beat until well blended.

Sift together all dry ingredients.  Mix into batter ¼ cup at a time.  Fold in fruit mixture until coated.

For non-stick pans, no preparation is needed.  For regular pans, grease and flour entire pan.  Pour batter into 1-lb. loaf pans; the batter will not rise significantly so fill to at least ¾ full.  Place into preheated oven and bake for 1 hour.  Reduce temperature to 250( and bake for another 45 minutes.  Turn off oven and let cake sit in oven for at least 8 hours.  This process will help dry the cake out.

Remove from oven and remove from pans.  Wrap cake in a double layer of cheesecloth.  Place cake in ziplock bag.  Mix together marinade ingredients.  Pour the marinade over cake, turning to soak the cheesecloth.  Remove the air and seal the ziplock bag.  Place the cake in a cool dry place for storage.  Turn over the cake once a week for 4 weeks.  For the first year, moisten the cake every 2-3 months with ½ cup fruit juice and ¼ cup of the liqueur and continue to turn over once a week for 4 weeks.  If the inside of the bag gets a dark brown syrupy coating on it, do not worry, as this is normal.  The cake should always remain firm to the touch; if it starts to get squishy, stop marinating until cake regains firmness.  After the first year, you should marinade every 6 months.  If time presents, you should marinade the cake a month before serving.

To serve the cake, remove from ziplock bag and cheesecloth wrap and let sit overnight so that the surface may dry and any remaining alcohol may evaporate.  Due to the alcohol content, the cake should never mold or mildew.  So far, my oldest cake is going on its 4th+ year.

For those who know me, you will understand the following statement: This is the recipe as best I remember making it, results may very as this may not be what was used to make the cake everyone loved so much.  When I made the cakes, I made 16 at once, fudging the recipe as I went along.  Once I was done, I then had to go back and remember what ingredients I used and figure out how to size the portions down to one cake.

