
Makes 6 (5” X 3”) or 2 (9 ½” X 4 ¾”) loaves

Ingredients
3 pounds of dried (not candied) fruit, a 
combination of your favorites
½ pound nuts (walnuts, pecans, hazelnuts, 
or almonds)
½ cup dark rum, or peach brandy
½ pound butter, room temperature
½ pound unrefined sugar
6 eggs

2 cups unbleached flour
½ teaspoon salt
1 teaspoon ground cinnamon
1 teaspoon ground cloves
1 teaspoon ground mace
½ teaspoon ground allspice
½ teaspoon ground nutmeg

oil for greasing pans, parchment paper
½ cup milk

½–1 cup dark rum, or peach brandy to 
brush on finished loaves

Instructions
Chop the larger fruit to the size of raisins. 
Put the fruit, nuts and ½ cup rum in a large 
bowl. Stir, cover and allow to rest overnight. 

The next day preheat oven to 250° F.  Cream 
together the butter and sugar. Stir in the 
egg yolks (be sure to save the whites). To 
this add the flour and all of the spices and 
mix these ingredients to create the dough. 
Stir in the soaked fruit and nuts. Whip the 
egg whites until stiff and fold into the firm 
dough.

Oil pans and line with parchment paper. 

Divide the dough evenly into the pans. 
Brush the tops with milk. The large loaf pans 
will take about 3 ½ hours to bake. The small-
er loaves will take about 2 ½ to 3 hours. Use 
a toothpick or fork to test the center, when it 
comes out clean they are ready.

Cool on a wire rack for at least 15 minutes 
before you peel off the parchment paper.  
Once the loaves are thoroughly cooled, 
brush each side with rum, or peach brandy. 
For long storage, soak a clean piece of 
cheesecloth in rum or brandy and wrap this 
around your fruitcake. Store in a cool dark 
place.

Old Fashioned Fruitcake
Recipe By: Kirsten K. Shockey from Taproot Issue 12:: BREAD

-



Makes 6 (5” X 3”) or 2 (9 ½” X 4 ¾”) loaves

Ingredients
3 pounds of dried (not candied) fruit, a 
combination of your favorites
½ pound nuts (walnuts, pecans, hazelnuts, 
or almonds)
½ cup dark rum, or peach brandy
½ pound butter, room temperature
½ pound unrefined sugar
6 eggs

2 cups unbleached flour
½ teaspoon salt
1 teaspoon ground cinnamon
1 teaspoon ground cloves
1 teaspoon ground mace
½ teaspoon ground allspice
½ teaspoon ground nutmeg

oil for greasing pans, parchment paper
½ cup milk

½–1 cup dark rum, or peach brandy to 
brush on finished loaves

Old Fashioned Fruitcake
Recipe By: Kirsten K. Shockey from Taproot Issue 12:: BREAD

-
Instructions

Chop the larger fruit to the size of raisins. 
Put the fruit, nuts and ½ cup rum in a large 
bowl. Stir, cover and allow to rest overnight. 

The next day preheat oven to 250° F.  Cream 
together the butter and sugar. Stir in the 
egg yolks (be sure to save the whites). To 
this add the flour and all of the spices and 
mix these ingredients to create the dough. 
Stir in the soaked fruit and nuts. Whip the 
egg whites until stiff and fold into the firm 
dough.

Oil pans and line with parchment paper. 

Divide the dough evenly into the pans. 
Brush the tops with milk. The large loaf pans 
will take about 3 ½ hours to bake. The small-
er loaves will take about 2 ½ to 3 hours. Use 
a toothpick or fork to test the center, when it 
comes out clean they are ready.

Cool on a wire rack for at least 15 minutes 
before you peel off the parchment paper.  
Once the loaves are thoroughly cooled, 
brush each side with rum, or peach brandy. 
For long storage, soak a clean piece of 
cheesecloth in rum or brandy and wrap this 
around your fruitcake. Store in a cool dark 
place.


