
Kid Friendly Fruit Cake
 Vegetarian

DESSERT

Ingredients
1 teaspoon double-acting baking powder

4 large eggs

4 cups flour  all-purpose 

4 cups candy  mixed red jelly beans, gummy bears, gummy worms, licorice pieces, and butterscotch

chips 

0.5 teaspoon salt

2 cups sugar

1 cup butter  unsalted 2 sticks 

1 teaspoon vanilla

READY IN

105 min.

SERVINGS

16

CALORIES

497 kcal

https://whatsheate.com


Equipment
bowl

oven

knife

whisk

loaf pan

toothpicks

stand mixer

Directions
Heat the oven to 350 degrees F. Grease and flour 2 (8 1/2 by 4 1/2-inch) loaf pans.

Put the candies in a large bowl and mix them up well. Take 2 tablespoons of the flour and toss

it with the candies to coat them so they will not sink or stick together. Set aside.

Whisk the baking powder and salt into the remaining flour and set aside.

Using a stand mixer with a paddle attachment or a hand held mixer, beat the butter until light

and fluffy, about 1 minute.

Add the sugar a little at a time scraping down the sides of the bowl once or twice, until the

mixture is smooth and fluffy.

Add the eggs 1 at a time beating well, then the vanilla.

Pour in half the flour mixture and beat on low speed until it is incorporated. Do the same with

the remaining flour. The batter will be stiff and you might have to finish this by hand. Fold in

the candies. Divide the mixture evenly between the 2 prepared pans pressing it in well so

there are no air pockets; smooth the top.

Bake until puffed and browned and a toothpick inserted into the center comes out clean,

about 60 to 70 minutes. While they are still a bit warm, run a knife between the cakes and the

pans to loosen them. Do not turn them out until they have completely cooled. Slice and enjoy.

Nutrition Facts

 PROTEIN 3.95%
  FAT 26.1%

  CARBS 69.95%



Properties
Glycemic Index:14.82, Glycemic Load:34.77, Inflammation Score:-4, Nutrition Score:6.3073913377264%

Nutrients (% of daily need)
Calories: 496.63kcal (24.83%), Fat: 14.49g (22.28%), Saturated Fat: 8.6g (53.77%), Carbohydrates: 87.37g (29.12%),

Net Carbohydrates: 86.52g (31.46%), Sugar: 59.33g (65.93%), Cholesterol: 80.83mg (26.94%), Sodium: 285.55mg

(12.42%), Alcohol: 0.09g (100%), Alcohol %: 0.09% (100%), Protein: 4.94g (9.87%), Selenium: 14.98µg (21.4%),

Vitamin B1: 0.26mg (17.08%), Folate: 63.49µg (15.87%), Vitamin B2: 0.23mg (13.42%), Manganese: 0.22mg (10.97%),

Iron: 1.72mg (9.54%), Vitamin B3: 1.86mg (9.31%), Vitamin A: 464.55IU (9.29%), Phosphorus: 67.82mg (6.78%),

Vitamin B5: 0.35mg (3.46%), Vitamin E: 0.52mg (3.45%), Fiber: 0.84g (3.38%), Calcium: 31.81mg (3.18%), Vitamin D:

0.46µg (3.09%), Copper: 0.06mg (2.94%), Zinc: 0.43mg (2.89%), Vitamin B12: 0.14µg (2.26%), Magnesium: 8.76mg

(2.19%), Vitamin B6: 0.04mg (1.77%), Potassium: 56.3mg (1.61%), Vitamin K: 1.25µg (1.19%)


