chrictmas Fmr\‘ CAe

[ pkg je oW Cale Wi >/4 Jﬁ? et

VZ cp warter I peund white retising

| ‘;ouno[ watlnute L FWW\ wived candied Hrurt

| ‘h‘: lemon extract +  Four

[ top alwond extract . S\r\en7 wine or dlcolho| of choice
4 eqe

Blend cake wix, egge, werter and flavering ot low mixer speed; winen blended wix 4 winutes
at wedum Speed. Dredge chopped nute and fruit i I[/Z cvp Flour and add to cake wixture.

Pour info two well greased 9'%E" loaf tins, lined with = thick-nesses of wer petper.



Place emall pan of water in oven that had been Frehea%eq Yo Z7T5 degrees F (if using qlase
patne Jremyeroﬁ'ure hould be 250 degrees) Place cakes on either sde, Bake Z |[/Z hours o
2 houre or untl tecter comee out clean

When dene cool B winutes on a rack- and ‘*‘e\ PP the weax petper.
When cold, woisten each cake with about |/4 cuip of wine.

Wrap well and store in refrigerador.

—Betty Levnthal— We Love to Cook, F-enmore Mercy Hospital



