Aunt Lavan’s Fruit Cake

2 cups seedless raisins

2 cups halved candied cherries

1 cups sliced candied pineapple

½ cup ground candied lemon peel, chopped

1 cup ground candied orange peel, chopped

2 cups broken walnut meats

½ cup fruit juice

5 cups sifted flour

1 ½ tsp. salt

3 tsp. baking powder

1 pound shortening

2 cups white sugar

1 cup brown sugar

2 tsp. Cinnamon

1 tsp. Allspice

10 eggs, well beaten

1 Tbsp. Vanilla

1 cup pecans

Combine fruits, nuts, orange and lemon rind.  Pour fruit juice over combined fruits.  Sift flout, salt, and baking powder together.  Cream shortening, sugars, and spices until fluffy.  Add beaten eggs and mix thoroughly.  Add flour, prepared fruit mixture, and vanilla flavoring and stir until fruits are well distributed.  

Bake at 275-285 degrees

10 inch tube pan – 3 ¾ - 4 hours

10x5x3 loaf pan – 3 – 3 ¼ hours

About 10 lbs. Of cake
