100% EMPLOYEE OWNED

Fruitcake Fruit
BLEND

Perfect for award-winning fruitcake.

A mix of our favorite fruitcake fruits: raisins, pineapple, currants, cranberries, and dates.

© NETWT 32 0Z (2 LB) 908g



GOlden Frllitcake MAKES 2 LOAVES

Our Fruitcake Fruit Blend gives this light-gold and mildly-ﬂavored

cake bright flavor and pops of color for a twist on a holiday favorite.

FRUIT
+ 3 cups (360g) Fruitcake Fruit Blend
+ 3/4 cup (170g) brandy, rum, whiskey, or apple juice,

plus extra to brush over the cakes after baking

CAKE
+ 16 tablespoons (227g) unsalted butter, at room temperature, at least 65°F
+ 13/4 cups (347g) sugar
« 1/4 cup (78¢) light corn syrup
+ 2 teaspoons baking powder
+ 1 teaspoon salt
« 1/2 teaspoon nutmeg
*5 |arge eggs, at room temperature
* 3 3/4 cups (447g) King Arthur Unbleached All-Purpose Flour
« 1 cup (227g) milk, at room temperature

DIRECTIONS

To prepare the fruit: Combine fruitcake fruit blend with liquid in a
bowl. Cover and let steep overnight.

To prepare the cake: Preheat oven to 300°F. Lightly grease two
81/2" x 41/2" loaf pans.

In a large bowl, beat together butter, sugar, corn syrup, baking powder,
salt, and flavors. Beat in eggs one at time. Stir in flour alternately with the

milk. Add undrained fruit and spoon batter into baking pans, filling 3/4 full.

Bake 50 to 80 minutes, depending on pan size; smaller pans will bake

for the shorter time. Cakes are done when light golden brown all over and
cake tester inserted into center comes out clean. Cool in pans 10 minutes
before transferring to rack. Brush with liquor of choice while warm.

When completely cooled, wrap well and let rest at least 24 hours
before serving.

BEST IF USED BY:

Nutrition Facts

22 servings per container
Serving size 1/3 cup (409)
|

Amount per serving 1 3 O

Calories
% Daily Value*

Total Fat Og 0%
Saturated Fat Og 0%
Trans Fat Og

Cholesterol Omg 0%

Sodium 35mg 2%

Total Carbohydrate 28g 10%
Dietary Fiber 2g 7%
Total Sugars 27g

Includes 10g Added Sugars 20%

Protein 1g

|

Vitamin D Omcg 0%

Calcium 17mg 2%

Iron Omg 0%

Potassium 176mg 4%

*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

INGREDIENTS: Golden Raisins (raisins,
sulfur dioxide), Pineapple (pineapple, sugar,
citric acid), Currants, Cranberries (cranberries,
sugar), Dates (dates, gluten free oat flour),
Confectioners' Sugar (cane sugar, corn starch).

For information on allergens and cross-contact prevention,
visit: KingArthurBaking.com/allergen-program

KING ARTHUR BAKING COMPANY, INC.
NORWICH, VERMONT 05055
800-827-6836 | KingArthurBaking.com

Store cool and dry.

Call or chat online with our friendly, experienced bakers.

855-371-BAKE (2253)
KingArthurBaking.com/bakers-hotline
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