Yule Cake

Ingredients
3 c.

walnuts or pecans, and some whole, shelled brazil nuts

1/2 c.

pitted dates

1/2 c.

seedless raisins

1 jar

maraschino cherries, drained

3/4 c.

sifted all-purpose white flour

3/4 c.

granulated sugar

1/2 t.

salt

1/2 t.

baking powder

3

eggs

1 T.

vanilla extract

Procedure
Place fruit and nuts in large bowl.  Measure dry ingredients and sift together over nut and fruit mix.  Shake to coat.

Beat eggs until light and fluffy; add vanilla and blend into fruit and nut mix.

Let stand a while before pouring into a greased loaf pan.  Bake at 300( for two hours.

Notes
If a pyrex pan is used, grease the inside of the pan and line with greased waxed paper.
