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Bolo Pretu

1 lb. pitted dates
1 lb. pitted prunes
1 lb. raisins
1 lb. mixed candied fruit
1/2 lb. blanched almonds
1/2 lb. figs
1/2 lb. glace cherries
1/2 lb. currants
1/2 lb. glazed lime peel
1/2 lb. glazed papaya
2 Tbs. ground nutmeg
2 Tbs. ground cinnamon
1 Tbs. ground allspice
2 cups dark corn syrup
2 cups Cherry Cordial liqueur
1 cup Brandy
1 cup Creme de Cacao
1 cup Malaga wine

2 2/3 cups unsifted all-purpose flour
2 Tbs baking powder
1 tsp. unsweetened cacoa powder
1 1/2 cups firmly packed dark brown sugar
2 1/2 cups butter 
8 large eggs, 1 Tbs. vanilla essence, 2 tsp. almond essence 

All the fruits and nuts are ground as finely as possible in a food grinder. Place the fruit/nut mixture in a large bowl. Add nutmeg, cinnamon, allspice, corn syrup, cherry cordial, brandy, Creme de Cacao and the wine. Mix well, cover and set aside for at least 2 weeks. 
Baking day arrives!! Grease and line the base and sides of two 10" to 12" square or round baking pans with brown paper and grease well with shortening.

Preheat the oven to 275°F, (140°C). Cream the butter and sugar well, add well-beaten eggs, vanilla and almond essence. Beat well. Sift the flour with the baking powder and cacoa and fold them into the butter and sugar mixture. Add the fruit mixture a little at a time untill it is evenly blended. Spoon the cake mixture into the prepared baking pans. Bake for approximately 3 hours. A cake tester inserted in the center should show no visible sign of raw batter though it may be sticky from the fruit. Be sure not to over bake! Leave to cool completely in the pan before turning out onto a wire rack. When the cake is cold, wrap it well in two layers of brandy soaked cheesecloth. Wrap the moist cloth in plastic wrap then in silver foil or keep it in an airtight container, and store in a cool dry place. Periodically, brush more brandy or rum on the cheesecloth if it is dry.
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