Christmas Cake
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Ingredients

0.8 cup apple juice

0.5 teaspoon baking soda

4.5 ounce blanched slivered almonds

0.5 cup brandy

2 cups brown sugar packed

1 cup butter

16 ounce candied cherries

8 ounce candied citrus peel mixed
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|:| 1 cup dates pitted chopped
|:| 1 cup currants dried

|:| 6 eggs

|:| 2 cups flour all-purpose

|:| 1 teaspoon ground allspice
|:| 1 teaspoon ground cinnamon
|:| 1teaspoon ground cloves
|:| 0.8 cup blackstrap molasses

|:| 2 cups raisins
|:| 0.5 teaspoon salt

Equipment
bowl

frying pan
baking paper
oven

toothpicks

HiNIEinEnn

cake form

Directions

|:| In a medium bowl, combine cherries, citrus peel, raisins, currants, dates, and almonds. Stir in

brandy; let stand 2 hours, or overnight. Dredge soaked fruit with 1/2 cup flour.

|:| Preheat oven to 275 degrees F (135 degrees C). Grease an 8x8x3 inch fruit cake pan, line with
parchment paper, and grease again. In a small bowl, mix together 2 cups flour, baking soda,

cloves, allspice, cinnamon, and salt; set aside.

In a large bowl, cream butter until light. Gradually blend in brown sugar and eggs.
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Mix together molasses and apple juice. Beat into butter mixture alternately with flour mixture,
making 4 dry and 3 liquid additions. Fold in floured fruit. Turn batter into prepared pan.

|:| Bake in preheated oven for 3 to 3 1/2 hours, or until a toothpick inserted into the center of

cake comes out clean.



I:‘ Remove from pan, and lift off paper. Cool cake completely, then wrap loosely in waxed paper.
Store in an airtight container.

Nutrition Facts
!

I prOTEIN 4.15% [ FAT 24.67% CARBS 71.18%

Properties
Glycemic Index:63.42, Glycemic Load:71.55, Inflammation Score:-9, Nutrition Score:32.167826154958%

Flavonoids

Cyanidin: 0.42mg, Cyanidin: 0.42mg, Cyanidin: 0.42mg, Cyanidin: 0.42mg Catechin: 0.39mg, Catechin: 0.39mg,
Catechin: 0.39mg, Catechin: 0.39mg Epicatechin: 1.46mg, Epicatechin: 1.46mg, Epicatechin: 1.46mg, Epicatechin:
1.46mg Quercetin: 0.41Img, Quercetin: 0.4Img, Quercetin: 0.41Img, Quercetin: 0.41mg

Nutrients (% of daily need)

Calories: 1713.03kcal (85.65%), Fat: 47.26g (72.71%), Saturated Fat: 21.88g (136.77%), Carbohydrates: 306.86g
(102.29%), Net Carbohydrates: 295.62g (107.5%), Sugar: 203.02g (225.58%), Cholesterol: 245.02mg (81.67%),
Sodium: 695.77mg (30.25%), Alcohol: 6.68g (100%), Alcohol %: 1.62% (100%), Protein: 17.89g (35.78%), Manganese:
2.02mg (101.07%), Selenium: 38.57ug (55.09%), Magnesium: 218.98mg (54.75%), Potassium: 1774.24mg (50.69%),
Fiber: 11.24g (44.97%), Iron: 8.07mg (44.84%), Vitamin E: 6.51mg (43.39%), Vitamin B2: 0.72mg (42.19%), Copper:
0.84mg (42.04%), Vitamin B1: 0.52mg (34.56%), Phosphorus: 340.46mg (34.05%), Vitamin B6: 0.64mg (32.08%),
Calcium: 298.63mg (29.86%), Folate: 117.95ug (29.49%), Vitamin B3: 5.01mg (25.04%), Vitamin A: 1215.32IU
(24.31%), Vitamin B5: 1.6mg (15.96%), Zinc: 1.97mg (13.11%), Vitamin B12: 0.46pg (7.6%), Vitamin D: 0.88ug (5.87%),
Vitamin C: 4.26mg (5.16%), Vitamin K: 5.05ug (4.81%)



