Nam’s Fruit Cake
Cut into small pieces:
¼  lb. candied lemon peel
¼ lb. candied orange peel
¼ lb. citron
¼ lb. candied cherries
¼ lb. candied pineapple
½ lb. raisins
½ cup currants

Let stand overnight in 6 TBSP. grape juice (or any kind of juice)

The following day combine with 

1 cup coarsely broken pecans
¼ lb. blanched almonds

Dredge mixture with 2 TBSP flour

Cream 1 cup shortening

Add ½ cup sugar and cream until light and fluffy

Add gradually ½ cup honey (or syrup)

Then add 5 eggs, beaten, gradually, and cream well.

Sift together:

2 cups flour (any kind of flour will do)
1 tsp. salt
1 tsp. baking powder
½ tsp. allspice
½ tsp. cloves

Add to the creamed mixture and beat until smooth.  Stir in the fruit and nuts.  Mix very thoroughly.  Line the cake tube pan with 2 layers of greased brown paper cut in strips so it will come up on sides.  Pour in cake mixture.  

Bake in slow over, 275, for 3 ½ to 4 hours.  Keep a pan of water in the oven during the entire baking time - just sit a small pan of water somewhere in the oven.

