CANDY CAKE 

YOU WILL NEED: 

1 CUP BUTTTER 

2 CUPS SUGAR

4 EGGS 

½ CUP BUTTERMILK WITH 1 TSP BAKING SODA IN IT

3-1/2 CUPS FLOUR 

8 OUNCES CHOPPED DATES

1 CUP COARSELY CHOPPED WALNUTS

1 CUP FINELY CHOPPED WALNUTS 

4 OUNCES COCONUT 

1 POUND ORANGE CANDY SLICES – DICED 

½ CUP ORANGE JUICE 

1-1/2 CUPS CONFECTIONER’S SUGAR

DIRECTIONS:

WITH MIXER, CREAM BUTTER AND SUGAR UNTIL SMOOTH.  ADD EGGS ONE AT A TIME AND BEAT WELL.  DISSOLVE BAKING SODA IN THE BUTTERMILK AND ADD TO BUTTER MIXTURE.  PLACE FLOUR IN A LARGE BOWL AND ADD THE DATES, NUTS, COCONUT AND CANDY.  COMBINE FLOUR MIXTURE AND BUTTER MIXTURE.    DOUGH WILL BE STIFF AND IT IS EASIEST IF MIXED WITH YOUR HANDS.  GREASE AND FLOUR A RECTANGLE CAKE PAN.  ADD DOUGH TO PAN AND BAKE AT 250 DEGREES FOR 2-1/2 TO 3 HOURS.  WHEN CAKE IS NEARLY DONE (TOOTHPICK READY), COMBINE ORANGE JUICE AND CONFECTIONER’S SUGAR IN A SAUCE PAN AND WARM OVER LOW HEAT.  POUR OVER CAKE AS SOON AS IT COMES OUT OF THE OVEN.  COOL CAKE IN PAN OVERNIGHT.  COVER WITH FOIL AND REFRIGERATE.  

THIS RECIPE IS FROM LORI WAJER. 

