
Barbara’s Individual Fruit Cakes – Karen Verney 

“If you don’t like traditional Fruit Cake, you might like this version.  Almost bite-sized, mostly 
fruit and nuts, very tasty.  My mother-in-law always made these for the holidays.  My favorite 
fruit cake:  nothing icky, and more like a chunky cookie than a cake.  Don’t miss Barbara’s notes 
below…” 

1 lb. walnut halves 
1 lb. pitted dates 
¾ lb. candied cherries (red only) 
1 lb. candied pineapple, diced 
¾ Cup all-purpose flour 
¾ Cup sugar 
½ teaspoon baking powder 
½ teaspoon salt 
3 eggs, well beaten 
½ teaspoon almond extract 
Foil baking cups 

Preheat oven to 300° 
1. Combine the nuts and fruit in a large bowl.  Only the pineapple is diced; the walnuts and other
fruits are not.
2. Sift the flour with the salt, baking powder and sugar; add to the fruit and nut mixture.  Mix
thoroughly, using hands, so that the fruit and nuts are well coated with the flour mixture.
3. Combine the beaten eggs with the almond extract and fold into the mixture of flour, fruit and nuts
until well blended.
4. Pack in foil baking cups, filling well.
5. Bake in a 300° oven about 40 minutes.

These can be made well in advance.  They keep well in a cool place or they can be frozen for 2-3 
months.  Wrapped in foil and tied to the Christmas tree they are ready gifts for holiday guests. 
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