¥-1 COp unsalted BUTTET, SOTTENE]

4 eggs
L4 cup molasses

8 oz pitted dates, snipped

1 cop white raisins

1 cup dark raisins

4 cups nuts (slivered almonds, pecan halves, walnuts)

Direc tions:

1.

The night before : Put dried fruit into a mppe rware container, and pour in the rum and arange
juice, {Could add raisins to this as well.) Let mace @ate ove rnight.,

. Before making the fruitcake, drain the macerated fruit, capturing the liquid. Setaside '4 of the

liquid for use atter baking, and save the rest for the batter.

Adjust oven rack to middle position and preaheat to 300°, Grease three 87 loaf pans or two 107
loat pans, (Optionally, line with brown paper.)

Creamn butter and sugar, Add eggs, one ata fime, beating after each and scraping down the
bowl.

Whisk moge ther the flour, baking powder, salt, and spices. Add to the batie r along with the
molasses, Mix toge ther on low until combined.

Pour in the liquid drained from the fruit (except for the 4 cup reserved for later use); mix into
the bater on low until combined,

Add the drained macerated fruit, along with the dates and misins. Mix fogether on low until
combined, scraping the bowl as needed.

. Add the nuts and mix toge ther on low until combined. Remove the bowl from the mixer and use

a spoon or spatula © make sure the nuts and froit are evenly distibuted throughout the batter,






