Fryit Cate

(it is not a traditional froit cake-it's better!)

Mpx toge ther:

2 cyps of applesance and 2 teas baking soda

L a large bow! cream together:

1 cube softened bytter or margarine

1 cup White sugar

1 cup brown suygar

2 teas each cinnamon and nytreg

7122 teas each cloves, allspice and salt

Add the applesance/ soda mixtyre and 1 teas vanilla

L a separate bowl, toss together:

2 cyps flowr

1 cyp raisins

722 poynd dates-cyt in two

12-15 cyt yp big gumdrops (no black)

1 cyp each pecans, almonds and walnyts

1 cyp maraschino cherries (drained and eyt in two.)

Now mix everything all together and add 2 more cyps of floyr
The dough will be very stiff

Put into greased logf pans (2 large or about 5 small) and bake at 300 degrees for 172 hoyrs for the big size.

Place a pan of water in the oven while baking
Cover with foil if it gets too brown
After cooled, keep tightly wrapped to keep moist



