Fruit cake
· You can add pretty much any type of fruit in this cake.
· You can use small loaf pan to make smaller cakes but make to adjust the cooking time.
· [bookmark: _GoBack]	

Ingredients
Prep Time: 15 min,
Cooking Time: 1h.

1 ½ cups almond flour;
½ cup tapioca flour;
½ tsp. baking powder;
5 eggs;
1 cup honey;
1 cup clarified butter or ghee;
1 tsp. ground clove;
1 tsp. ground cinnamon;
1 tsp. ground nutmeg;
1 tsp. vanilla extract[image: http://www.assoc-amazon.com/e/ir?t=elanaspantryc-20&l=as2&o=1&a=B000LKX2K4];
1 cup dates, chopped;
2 cups raisins;
1 cup dried cherries;
1 cup assorted dry fruits of your choice; (mango, apricots, cranberry) 
½ tsp. Sea salt;

Preheat oven to 350 F.
In a large bowl combine the almond flour, the tapioca flour, the salt, and the baking powder.
Add the ground clove, the ground cinnamon, and the ground nutmeg to the almond flour and mix again.
In another bowl mix the eggs, the butter, the honey, and the vanilla.
Stir in wet ingredients into dry ingredient and mix until smooth.
Add the dried fruits to the mix and stir again.
Empty the mix in a greased loaf pan and bake 45 min. to 1 hour.
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