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I don’t usually like to start thinking about Christmas 

until after Thanksgiving, but I think we all need a 

little extra holiday cheer, so why not start a little 

early?  Twenty-twenty has been a challenging year, 

but what I am learning about myself is that it has 

made me more adventurous and bold.  My oldest 

daughter has a birthday in November.  She has only 

one rule, no one is allowed to start playing 

Christmas music, watch holiday movies, or 

decorate until after her birthday.  True confession, I 

am listening to Christmas music at this very 

moment, I sure hope I don’t get caught.   

I’ve decided to shake things up this year, and break 

the mold so to speak, by starting new traditions.  

Life is worth celebrating and I can’t think of a 

better way than this.  I have always envied families 

that have strange, simple traditions like playing a 

particular board game on Christmas Eve or some 

ugly sweater contest.   Our family doesn’t really 

have a lot of these, but that is about to change!  

First item on the list, to create a fruitcake that 

defies all prior stereotypes and is actually good!  

Have you ever heard the saying, “You’re Nuttier 

than a fruitcake?” I never really understood it until 

I began looking at recipes for fruitcake to put on 

the menu this year.   

Fruitcakes are loaded with nuts!  When you look 

back at the early versions of this festive cake during 

Roman times it was thought to contain 

pomegranate seeds, pine nuts, and raisins mixed 

into a barley mash.  But as time went on, honey, 

more nut varieties, and preserved fruits were 

added to the mix.  Many of today’s recipes call for 

fruits soaked in spirits and some type of tree nut 

mixed in a lightly sweetened bread base.  In the 

dessert category, fruitcake is kind of healthy.  With 

all the sugary sweets offered this time of year, why 

not throw a little healthier dish in the mix? Looking 

at reputable food websites, and star ratings, here’s 

what I surmised.  The simplest way to make a 

fruitcake to suit your palate is to start with a 

decent bread base recipe and add your favorite 

nuts and dried fruits to it.  For me, I might consider 

starting with zucchini, apple spice, or even 

pumpkin bread.  To this I would choose my favorite 

nut (not nuts for me, I only like one variety at a 

time) and add dried chopped fruits like Medjool 

dates, dried apricots, currants, and golden raisins.  I 

think I would skip the liquor that most recipes call 

for as it’s not my thing. 

What about you?  Do you have a favorite fruitcake 

recipe or family tradition that you would like to 

share?  What would you put in a fruitcake to make 

it your own?  I would love to hear from you guys!  

Maybe I can convince the ladies in the kitchen to 

let me feature one of YOUR signature fruitcake 

recipes next year.  I didn’t have much luck this time 

around, when I suggested adding fruitcake to your 

Christmas meal I think they thought that I might be 

nuttier than a fruitcake.     Fruitcake is like liver 

and onions, you either love it or hate it.  Since I lost 

the battle this year, I am offering up a recipe that 

you can make at home.   

Fruitcake Cookies  

1 ½ cups of all-purpose flour 
½ tsp baking soda 
½ tsp ground pumpkin pie spice 
1 stick of butter or ½ cup sunflower oil 
½ cup packed light brown sugar 
2 eggs, lightly beaten 
¼ cup whole milk 
3 ½ cups coarsely chopped pecans 
1 cup dried cherries, chopped 
3 slices candied pineapple, chopped 
½ box of golden raisins, chopped 
 
Preheat oven to 300 degrees.  Line cookie sheets 
with parchment paper.  Stir dry ingredients in a 
separate bowl.  Mix butter, sugar, and eggs.  
Gradually add in dry ingredients alternating with 
milk.  Fold in the nuts and fruit.  Drop the batter in 
tablespoonful and bake for 20-25 minutes until 
done.   


