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Christmas

- Favourites
COURTESY OF STONE ROAD MALL
LIGHT FRUITCAKE

1 cup butter or margaring

1 cup sugar

4 agys :

3 cupaslfted all-purpose fiour

1 teaspoon baking powder

“e cup light carn ayrup

Y cup grange Julce

Y cup dry white wine

1 tenspoon lamon oxtract

¥ pound {1% cups}cendiad cherries, choppad
1 cup light raising

% pound {1 cup) candlad pinoapple, choppad

% pound % cup) chopped mixed candiad fruits and peals
% pound i % cup) candlad lemon pool, chopped
% pound [ cup) candied orange pasl, choppad
T cup chopped walnuta

Oven 76 dagreon

C rygim Butior snct sugar tAl kght; sdd sggd, one 11 8 e, beating well afier sach.
ift Mgur ardd Bk powcer lugsihen . Combwne COM Kyrup, oHBNge pud e, vewt, 8
mon aniract: sdd 1o cinaerad purture shisemaibesty wiih flour murtuns. Wi wel
Cornbime ¢ hoppid fruids, peets, and nuts; Told inig batter. Four wtio 1 weel- gl
L4 cup rng mokd and G veoll greased 412 ¥alh nch ko pam. (01, turn g
weol greased G0 Cup g mok] e ) wesd gressed 10399 W ach ioaf pan |
Rshe 8t 275 degrvss B0 1o 70 mingas, or tH dood. Cood n pdnk, tum gul of perg
Wisp In sveral leysey of wing rmicatenasd chemeciolh. Qverwran wah fof St in
ol pbcw 01 it ora wenk . Flar mocrlen ¢ haatd Loth B8 M.

RARK FRUITCAKE
3 cups slftad a!l-purposs flour
2 tenspoons baking powder
2 teaspoons ground cinnamon
1 teaspoon salt
%4 tannpoon ground nutmeg
Y4 teaspoon ground allaplce
Y teaspoon graund cloves '
1 1-pound packaga (2% cups} mixed candled frults and
poaln
1 15 ounca packaga (3 cupsireising
1 8ounce packaga (1% cupsl whole candlad cherriow
18 ounco packega(l% cupa) pittad dates, spippaed
1 cup slivared almends
{ cup pacan halves
% eup candlad plneapple, chopped
4 agge
1% cups brown tugar
1 cup erangn Julco
¥, cup butter or margatine. mohted and cooled

% cup light molasens
Oven J00 dagrass

ol Thowr, Bahwig povivdds, Cvamon, s, nuimeg, Wikecs, and cove g lerge
trerng Boead  Add canded frums and pesl, rabine. cended charies, dates, &
monds, pacars . gnd candiec pinaspode, Min a foodts and oot set vl Sobted, Bas:
sqge 13 Toamy. Gracusly scd brown wgee, Beating 18 wel combined. Blend in
of Brge paicwr, Batier oF margatoe, and bghl molessed. Add 1o i mixturs; sie il
yrwrl Oembarp

Grapen ong SWd Rl % wnch ipa! pan, ona B xdBd W inch iost pin, a0 one
10ad % xd ¥ nch boal pan. Lina BoHom And wodes o pend with §irips of Browen piipaw:
prihn ke, Tuen bafter ntg prepeced pana, Mg sech sbhout % T Daks pr X0
clogreon tel done. [AXow aboul 1M howns for BN ) Ned % nch g v and sbout 2
hgurd lor 1he grher T pard } Cover a0 pang with fod stter 1 howr, Conl tharpughiy:
reimirve froem pans Yrasp in seeers! Leyers of weiri-od Trode jules moitsoed Clvie-
thath Ower-wrap wirth fod, Sioc i nefiigae sios. Ra- maoeten Chambiciooh i richd
i Cak e bri hept longi Thin one wissk
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