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Preface

Fruit Cake is served for special days, such as Christmas day or at weddings. Fruit Cake is special because to make it, we need to process it carefully, thoroughly, and with a lot of patience. 

Fruitcakes usually consist of equal parts cake and dried fruits, and there are even some recipes that use more dried fruits than flour. 

As such, the composition of the fruit cake can vary. 

The type of dried fruit can be chosen according to taste, ranging from dried prunes, apricots, apples, and sultana. Other ingredients that can be added are nuts, such as walnuts and almonds. Dry spice is also usually added, such as cinnamon, cloves, and grated nutmeg seeds. 

We also can use rum/ liqueur, or brandy when soaking dried fruits for Fruit Cake, so that the result is perfect. Liqueurs can also enhance the taste; dried fruits can be soaked in rum or brandy to give even more complexity to the fruit cake.

This book consists of 25 fruit cake recipes that are guaranteed to be delicious and easy to make. For best results, carefully follow the instructions on the recipe.  Fruit cakes taste better with age; the longer you let it sit and let the flavors blend together, the richer the taste will be.


Tips to Making Fruit Cake


	Read the recipe carefully, measure the right amount of ingredients, and follow every step of the recipe.

	Prepare the necessary equipment before making the cake. Do not make your dough when the baking pan has not yet been prepared.

	Preheat the oven about 15 to 20 minutes before use. The ideal oven temperature is between 175 and 200 degrees Celsius. For best baking results, learn about the type of your oven and study its features accordingly.

	Fully baked means: you stick a toothpick or a knife into the cake and the toothpick/ knife comes out clean. Don't leave the cake in the oven too long, because the maturation process will continue.

	To prepare dried fruit to spread on top of cake (rather than the fruit sinking inside the batter while it bakes), add flour to the dried fruit and stir until all the fruit is covered with flour; then, spread on top of the cake batter.



	6, If you like rum or liqueur, soak the dried fruit in it overnight, and the cake will be more fragrant and the taste more delicate. An alternative to liqueur is to soak the dried fruit in apple juice for at least 24 hours in the refrigerator. This will make dried fruit softer. Before mixing the dried fruit into flour, you should drain it first. Use apple Juice that is not made from concentrate.



	Cover the dried fruit and nuts until they are completely coated in flour. But before you add the fruit to the dough, remove the excess flour.

	The temperature of the oven has to be low enough for the fruit cake to ripen fully without becoming dry (around 250 degrees F is recommended).

	Line the baking pan with some paper to help the cake retain some moisture as it bakes.

	Always fill baking pan up to 2/3 with the batter, but never completely.

	After baking, cool the cake on a rack, and then wrap it with aluminum foil and store in a cake box. You can pour brandy and the fruit juices over the cake to enrich the flavor.

	Always use the best quality of spices, dried fruit, and nuts.

	Do not add wet fruit in dough, as it will make the cake loose and crumbly.




Christmas Fruit cake

Ingredients:


	150 g candied dried fruit mix

	150 g raisins

	75 g walnuts, chopped

	75 g almonds, chopped

	1 tsp. orange peel, grated

	325 g all-purpose flour

	1 1/2 tsp. baking Powder

	1/4 tsp. salt

	2 tsp. ground cinnamon

	1/2 tsp. cardamom, ground

	1/4 tsp. ground cloves

	225 g butter, mashed

	80 g palm sugar

	75 g caster sugar

	5 eggs

	1 tin evaporated milk 

	2 tsp. powdered sugar









Directions:


	Preheat the oven to 150 degrees C. Lightly grease a 22cm baking pan with melted butter or oil. Lightly grease parchment paper with oil. Combine dried fruit mix, raisins, nuts, and grated orange peel in a bowl, then set aside.

	Mix the flour, baking powder, salt, cinnamon, cardamom, and cloves in medium-sized bowl, then set aside. Cream the butter, palm sugar, and granulated sugar with an electric mixer in a large bowl until fluffy, approximately 1 minute. Add 4 eggs, one at a time, beating well after each addition. Add the flour mixture little by little alternately with milk until everything has been added, and beat well until batter is smooth. Mix in fruit and nuts. Pour batter into baking pan.
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