chrigtmas Fmrk Cee

* 1 pkg 7e oW ke wix =/4 +QF et

. /2 cup water * | pound white raising

* | pound wetlnuie * | pound wixed candied Fruit

o +9F lewon eytract + Hour

. ’\‘QF awond extract . Sherrj wine or dlcohol of
choice

* 4 oegpe

Blend cake wix, eqge water and Havoring at low wirer speed; when blended
wie 4 winutes af medum speed. Dredge chopped tute and Frit in I/Z cup
Hour and add to cake micture.



Pour info fwo well greaced 9% loaf ting lined with = thicknesces oft wety
patper.
Place amall pen of water in oven that had been Frehea%eq Yo ZT5 degrees

F (I using glase peing ‘\‘emFer&ﬁ‘qre should be ZEO degreed). Place cakes on
either dde, Bake Z |/Z houre fo > hours or until teeter comes out clean

When dene cool B winutes on a rack- and Fee\ offf the way petper.
When cold, woieten each cake with about |/4 cup of wine.

Wmﬁ’ well and store in refrigerator.

——Be‘H']’ Levinthal— We Love fo Cool, K-epmore I\//ero]' Hos‘fai‘f'&f{



