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Dark Fruit Cake 
 
Yield: 4 cakes 

 

 

1. Line 4 loaf pans with parchment paper. 

2. Prepare and mix the fruit and almonds. Dust with 60 ml of flour blend. 

3. Cream the butter and sugar. Add the eggs, one at a time. 

4. Mix in the molasses, jam, brandy and extracts. 

5. Add the spices and mix to blend. 

6. Combine the baking soda and water. Stir into the batter. 

7. Add the flour blend and mix to combine. 

8. Stir in the fruit. 

9. Divide the batter among the 4 pans. 

10. Place in a steamer (see next page) and steam for 2 hours at 275 oF. 

11. Remove from the steamer and bake at 275 oF for 40 minutes. 

12. Cool in the pans. 

13. Remove from the pans and wrap in cheese cloth. Sprinkle with additional brandy, 

as desired, and store in a glass, ceramic or stainless steel container several 

weeks. 

500 ml currants 2 cups 
1000 ml seedless raisins 4 cups 

60 g almonds, blanched and chopped 1/4 lb. 
60 ml orange zest 1/4 cup 

375 ml candied mixed peel 1 1/2 cup 
375 ml candied red cherries, quartered 1 1/2 cup 
375 ml candied green cherries, quartered 1 1/2 cup 
60 ml Natural Alternative flour blend 1/4 cup 

335 ml butter 1 1/3 cup 
250 ml dark brown sugar 1 cup 

5  eggs, large 5  
125 ml molasses 1/2 cup 
125 ml strawberry jam 1/2 cup 
125 ml brandy (optional) 1/2 cup 
10 ml vanilla extract 2 tsp 
5 ml almond extract 1 tsp 

5 ml mace 1 tsp 
7.5 ml nutmeg 1 1/2 tsp 
15 ml cloves 1 Tbsp 
15 ml cinnamon 1 Tbsp 
15 ml allspice 1 Tbsp 

5 ml baking soda 1 tsp 
10 ml water 2 tsp 

500 ml Natural Alternative flour blend 2 cups 

1 cake cut into 20 slices. Per ½ slice: 70 
calories, 2 g fat, 1 g saturated fat, 10 mg 
cholesterol, 25 mg sodium, 12 g carbohydrate, 
1 g fiber, 6 g sugar, 1 g protein 
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Pans: I used 4 aluminum foil pans, approximately 10 x 20 cm, 4 x 8 inch, doubled for strength. 

 

To make a steamer: 

 

Take a roasting pan that the cakes will fit comfortably into. Use the base and lid if necessary. 

Place a wire rack in each. 

Put enough hot water in the pan(s) to create steam. 

Cover and place the pan(s) in a 350 oF oven to heat until you have the cakes ready. 

Place the cakes in the pan(s), cover tightly with the foil and place in the oven. Reduce the heat to 

275 oF. 

 

 

Steamer pan Wrapped cakes ready for storage 


