chrictmae Frut cake

o | F\bq 7e\\ow cae wix

* /Z cup werter

* | FOMhd walnute

o | JrgF lewon extract

* | %SF almond extract

* 4 oegp

© /4 A wlt

° med white retging

* | pound wived candied Fruit
* Hour

. Sherrj wine or dlcohol ol choice

Blend cake wix, eg9e warter and Havoring at low wiver speed; when blended wive 4
winutes ot wmedum Speed, Dredae chopped tute and Fruit i I/Z cup Fowr and add to
cake wixture.

Pour into two well greased F4%5" loal ting lined with = thicknesses of* warr patper.

Place amdll pen of water in oven that had been Freheoﬁreo\ Yo ZT5 degrees F (IF
using glese peine %em\:era‘\'ure should be Z50 degrees). Place cales on erther ade.
Bake Z |/Z hours fo = houre or until tester comes out clean

When done cool 5 winutes on a rack- and \’ee\ offf the way petper.
When cold, woisten each cake with about |/4 cup of wine.

\l\lm\o well and store in refirigerator.

——BeﬁL]’ Levinthal— We Love fo Cook, K-epmore Mero] Hosf:;%a/



