
Coffee Fruitcake
 Vegetarian

DESSERT

Ingredients
1 teaspoon baking soda

2 teaspoons cinnamon

3.3 cups currants  dried 

4 large eggs

3.5 cups flour  all-purpose 

1 teaspoon ground cloves

2 cups brown sugar  light packed 

1 cup blackstrap molasses  (not robust or blackstrap) 

READY IN

420 min.

SERVINGS

16

CALORIES

554 kcal

https://whatsheate.com


1 teaspoon nutmeg  freshly grated 

3 cups raisins

1 teaspoon salt

1 cup strong coffee decoction  lukewarm 

1 cup butter  unsalted softened 

Equipment
bowl

oven

knife

loaf pan

hand mixer

aluminum foil

skewers

Directions
Put oven rack in middle position and preheat oven to 250°F.

Brush loaf pans lightly with oil, then line bottom and sides with foil, pressing corners to help

adhere.

Sift together flour, cinnamon, salt, cloves, and nutmeg into a large bowl.

Toss currants and raisins with 2 tablespoons flour mixture in a bowl. Stir together coffee and

baking soda in a small bowl until dissolved.

Beat together with butter and sugar in a large bowl with an electric mixer at medium-high

speed until light and fluffy, 5 to 7 minutes.

Add eggs, 2 at a time, beating well after each addition, and beat in molasses. Reduce speed to

low, then add flour mixture and coffee mixture alternately in batches, beginning and ending

with flour mixture and mixing until just smooth. Fold in dried fruit mixture.

Divide batter between loaf pans and smooth tops by gently rapping bottom of each pan

against counter.



Bake until a wooden pick or skewer inserted in center of each cake comes out clean, 2 3/4 to

3 1/4 hours (cakes may sink slightly in center). Cool pans on racks 10 minutes, then loosen foil

from sides of pans with knife and turn out cakes onto racks. Peel off foil and cool cakes

completely, about 3 hours.

Nutrition Facts

 PROTEIN 4.36%
  FAT 20.64%

  CARBS 75%

Properties
Glycemic Index:17.36, Glycemic Load:38.95, Inflammation Score:-6, Nutrition Score:13.470869644828%

Flavonoids
Epigallocatechin: 0.01mg, Epigallocatechin: 0.01mg, Epigallocatechin: 0.01mg, Epigallocatechin: 0.01mg

Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg Myricetin: 0.01mg, Myricetin:

0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin:

0.01mg

Nutrients (% of daily need)
Calories: 553.95kcal (27.7%), Fat: 13.27g (20.41%), Saturated Fat: 7.84g (48.99%), Carbohydrates: 108.45g (36.15%),

Net Carbohydrates: 104.35g (37.94%), Sugar: 61.27g (68.08%), Cholesterol: 77mg (25.67%), Sodium: 270.29mg

(11.75%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 5.93mg (1.98%), Protein: 6.31g (12.62%), Manganese:

0.87mg (43.5%), Selenium: 17.72µg (25.32%), Potassium: 861.48mg (24.61%), Iron: 3.99mg (22.17%), Vitamin B1:

0.31mg (20.68%), Magnesium: 81.35mg (20.34%), Vitamin B2: 0.3mg (17.72%), Copper: 0.34mg (17.03%), Fiber: 4.11g

(16.43%), Vitamin B6: 0.33mg (16.36%), Folate: 60.87µg (15.22%), Vitamin B3: 2.68mg (13.4%), Calcium: 118.43mg

(11.84%), Phosphorus: 116.41mg (11.64%), Vitamin A: 445.01IU (8.9%), Vitamin B5: 0.6mg (5.98%), Zinc: 0.61mg

(4.05%), Vitamin E: 0.53mg (3.52%), Vitamin C: 2.89mg (3.51%), Vitamin D: 0.46µg (3.09%), Vitamin B12: 0.14µg

(2.26%), Vitamin K: 2.37µg (2.26%)


