1ib. (about 2/, cups) candied red
cherries, cut in pleces '

Vik, (ahewt 21/, cups) candied
pinespple, cut in pleces

11b. (abbwt 3 cups) golden raisias

1 1b, (wbout 4 cups) pecans,
cearsely chopped

4 cups sifted flour

2 teaspesns baking pewder

2 cups butter

4 teaspoens lemon juice

2y cups sugar

& large aggs, well beaten (wntil

thick awd piled seftly)

1. Thoroughly grease one 10-in. tubed
pan. Set aside.

2. Mix together the prepared fruits and
nuts, and 1 cup of the flour. Sift together
the remaining flour and baking powder.
Set aside.

3. Cream together butter and lemon juice
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until softened. Add sugar gradually,
creaming until fluffy after each addition.
4. Add beaten eggs in thirds, beating
thoroughly after each addition.

5. Beating only until smooth after each
addition, add dry ingredients in fourths
to creamed mixture. Finally, beat only
until smooth (do not overbeat). Mix in
the fruit mixture. Turn batter into pan,
spreading evenly.

6. Place a shallow pan containing 3 cups
water on bottom rack of oven during
baking time.

7. Bake at 275°F 4% hrs., or until a
cake tester comes out clean when in-
serted in cake.

8. Remove from oven. Set on cooling
rack. Remove from pan before entirely
cooled. About 7 lbs. fruitcake

from BEULAH CAIN
FAYETTEVILLE, N. C.

Old Fasbiowed Malus Fruileahe

This recipe more than fills & 9x5x3-in.
loaf pan. The baked cake may tend to
form a humped and slightly cracked sur-
face. This does not lessen the delicate
blend of flavors which are enhanced upon
aging the cake at least one week.

2 cops water
2 cops sugmr
2 cups (sbowt 10 ox.) dark
seedless rolsing
/2 cup butter
Vs Ib. condied eronge peel, cut in
pieces
s Wo. condied citrea, cut in pieces
V4 Ib. candied red chorries,
quertered
1 tablespoon finely chopped
crystollized ginger
3/ cups sifted Rewr
1 teaspoon baking seda
1 teaspoon grewnd cinnamen
1 teuspoen greund nutmeg
/3 teaspoon grewnd cloves
2 large eggs, well beaten (wntil
thick and piled softly)
1 temspoon vanilla extrect

1. Grease bottom only of one 9lex5Vx
23%-in. loaf pan. Line bottom with waxed
paper; grease waxed paper. Set aside.

2. Mix together in a saucepan the water,
sugar, and raisins. Bring to boiling and
cook over medium heat 10 min., stirring
occasionally. Remove from heat and
blend in the butter. Set aside to cool.
3. Mix candied orange peel, citron, cher-
ries, and crystallized ginger with % cup
of the flour. Set aside.
4. Sift together the remaining 3 cups
flour, soda, and spices. Set aside.
5. Add beaten eggs and vanilla extract in
thirds to the cooled raisin mixture, beat-
ing thoroughly after each addition.
6. Beating only until blended after each
addition, add dry ingredients in fourths
to raisin mixture. Finally, beat only until
blended (do not overbeat). Stir in the
fruit mixture. Turn batter into the pre-
pared pan, spreading to edges.
7. Place a shallow pan containing 2 cups
water on bottom rack of oven during
baking time.
8. Bake at 325°F 2 hrs. 15 min., or until
a cake tester or wooden pick comes out
clean when inserted in center of cake.
9. Remove from oven to cooling rack. Re-
move [rom pan before entirely cooled.
About 4 lbs. fruitcake
from MRs. L. W. REGESTER
FORT LAUDERDALE, FLA.
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—and Deodorized Too!

HATS A FAB WA

Microscope, magnifying fabric 100 times, shows

the amazing difference between FAB-washed
) clothes and others washed with less effective
products. FAB (see Picture No. 2) gets clothes
clean clear through, nof just surface clean . . . not
just bleached white or blued white, Millions of
women use washday products (see Picture No. 1)
that let soil and scum pile up in clothes. Do you?
Dirt can cause odor! No such problem with
FAB-washed clothes. They're really clean, yes,
clean clear through—and deodorized, too!

Clothes weaeshsad

Miditsan uec washing
. predaocts thet leave with wedern FAB are
hidhos dirt iu ciodinos eloon cloar threugh— -
| Bt ewy o eutow ...  amd deedonized, toe

e

Now FAB

¢ - Washes Clothes Cleaner

' and Whiter than ever before
... and it Deodorizes too!

PICTURE NO. 1

PICTURE NO, 2
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FAB is The Hard-Working, Heavy-Duty
Detergent For The Whole Family Wash,..
And Dishes, Of Coursel

- " vl Dt

- AND WONDERPUL FOR DiSHES




