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Bobbie’s Fruitcake 
 

Bobbie Hiatt 
 
Makes 2 9x5 loaf pans 
 
4 c. flour 
1/2 tsp. baking powder 
1 1/2 tsp. cinnamon 
1 1/2 tsp. salt 
1 tsp. nutmeg 
-------------------- 
1 lb. chopped pecans, half finely chopped and half coarsely 

chopped 
3/4 lb. candied cherries, halved 
3/4 lb. candied pineapple chunks 
1 lb. golden raisins 
-------------------- 
1 c. butter 
1/4 c. sugar 
6 eggs 
3 T. brandy 
-------------------- 
Brandy for soaking * 
 
 In a very large bowl, sift together the flour, baking powder, 
cinnamon, salt and nutmeg.  Add the candied fruit and nuts.  Mix 
until all ingredients are well coated.  Set aside. 
 In another large bowl, cream together the butter and sugar 
until light and fluffy.  Add eggs, beating well after each addition.  
Add brandy.   



 

Recipe shared by the Bottger Mansion of Old Town, Albuquerque, New Mexico 
110 San Felipe NW, Albuquerque, NM 87104  (505) 243-3639 

www.bottger.com 

 Add the fruit mixture to the 
batter and mix well.  (The batter will 
be very thick and stiff, and that is 
correct.  Its purpose is simply to 
make enough “cake” to hold the fruit 
and nuts together.)  Turn into 9x5 
loaf pans lined with parchment paper 
(see below).  (Tip:  I use a kitchen 
scale to weigh the total amount of 
fruitcake batter, then divide it by 
weight between the two pans.  
Otherwise, I always end up with one 

loaf bigger than the other!) 
Bake at 275 degrees for about 1 1/2 hours.  Use a 

thermometer—when the internal temperature reaches 180 
degrees, it’s done (mine needed another 10 minutes of baking).  
Remove from pans and cool completely.   

Unwind cheesecloth so it’s a single thickness and cut to a 
size so it will wrap around a loaf several times.  In a medium bowl, 
pour about 1/2 cup of brandy.  Immerse the cheesecloth until it is 
dripping wet and squeeze out liquid gently.  Lay out the 
cheesecloth and put the loaf at one end. Wrap the loaf entirely in 
the cheesecloth and tuck the ends around.  Wrap the entire 
bundle in aluminum foil, which will keep the brandy from 
evaporating.  About every 4-7 days, unwrap the loaf, re-soak the 
cheesecloth, and re-wrap it.  This should take at least a full 
month to six weeks.  Do not skimp on the brandy or the soaking 
time, or your fruitcake will be too dry. 
 
* Instead of brandy, you could use whisky or cognac, or even rum. 
Experiment to see what you like best. 
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We use parchment sheets 12 ¼” x 
16 ¼” (We buy them in large boxes 
from a  baking supplier. You may be 
able to buy a roll of parchment paper 
and cut it to size, or check the cake 
decorating section of any large hobby 
store.) Set the loaf pan in the middle 
and trace around the bottom. I drew 
the lines so you can see, but you don’t 
have to. I cut off the corners 
diagonally just so there wasn’t extra 

parchment paper sticking up and getting in the way. Then cut 
diagonally to the corners of the loaf pan tracing. You’ll want to 
cut a little farther into the box because the parchment liner 
should be a little smaller than the pan.   
 

Fold all the sides up along the lines, 
then place in the loaf pan. The 
diagonal ends will overlap.  
 
You won’t need to spray the pan, the 
fruitcake won’t stick, and it will pop 
right out of the pan. 
 
 
 
 


