Martha Las ﬁ:‘ngt‘on
Lfg/ﬂ‘ ﬁm‘z‘caée

From the Kitchen of Judy

This recipe makes 10 \-/6 fruitcakes.

| /4 3 oz butter

e 3!‘Wfafed' Suqgar, divided
I ¢ eqq y::-ff‘s

| oz lemon juice

2 ¢ bread flour

3 ¢ pastry flour

/2 24/ salt

/2 28/ mace

l/ £ Z‘.‘tgf -'Wfﬂfes

| oz + | ¢ brandy

I ¢ eqq wntes

4 jafd’en raisins

2 ¢ currant's

2 /8 ¢ oz candied Freit (/4 inch dice)

Soak raisins, currants, and candied freit in | ¢ brandy for 24 hours.
Cream butter and 2 ¢ granulated sugar til light and £lufFy. Slowly
add eqq yaﬁf‘j and lemon Jm'c:e. Conrdine d’ry f}ﬁfﬂcﬁ&fﬂ‘_‘s and add. Add
| o2 brandy. thip eqq whites and | ¢ granulated sugar and fold in.
Add soaked Freat.

Pect 1 18 batter ina /4 fa:‘fpan. Bake at 350 For an Aowr and 15 runctes.



