Gluten-free Christmas Fruit Cake

 (Edmonton Chapter)
Ingredients:

¾ cup apple juice


      
¾ cup white rice flour

¼ cup orange juice                                       

¾ cup brown rice flour

1 cup chopped dates


 

¼ cup soy flour  

(or substitute any bean or pea flour)

½ cup raisins                                                 

1 tsp. baking soda

¾ cup candied fruit mixture                         

1 cup chopped nuts

¼ tsp nutmeg                                                 

2 eggs

1 tsp. cinnamon                                            

1/3 cup oil

1 tsp. xanthan  gum

Method:

Combine juices, dates, fruit mixture and raisins in medium pot.  Bring to a boil, turn off heat, cover the pan and let stand for 10-15 minutes.  

Sift dry ingredients in large bowl.  In a small bowl, beat eggs, then slowly beat in oil.  Alternately add the egg and fruit mixture to the dry ingredients.  Mix.  Stir in nuts.  Put into greased 9 x 5” loaf pan.  Bake at 325 degrees for 50-60 minutes.  Cool in pan and turn out.                                                                      

This cake has no added sugar – the fruit juice and fruit give it all the sweetness it needs without the sugar!   

Submitted by Marla Carroll
