Friendship Cake

Two ways to begin: 

1. Either I give you 1 ½ cups of fermented fruit starter juice (this juice should not be refrigerated) or;

2. You can combine ¼ cup warm water (100° to 110°F) and 1 teaspoon yeast.  Add yeast to the warm water and stir to dissolve.  No other recipe changes are needed.  

To begin your cake project:

Day 1 – Add 2½ cups sugar, 1 ½ cups starter, 1 large can peaches, sliced and it’s juice in a 1 gallon covered container.  Stir DAILY.

Day 10 – Add 2½ cups sugar, 1 large can chunk pineapple and it’s juice.  Stir together.  Stir DAILY.

Day 20 - Add 2½ cups sugar, 1 large can fruit cocktail and its juice and 

1 10-ounce jar of Maraschino cherries and its juice.  Stir together and stir DAILY.

Day 30 – Drain liquid from the fruit and divide fruit into three equal portions  to make 3 cakes.  Divide remaining starter juice in 1 ½ cup portions, place in tightly lidded containers to give to three of your friends with a copy of the instructions. DO NOT REFRIGERATE THE JUICE – this will stop the fermenting process.  Juice should be used within 5 days to begin a new batch of fruit.

During the 30 days of processing the contents of the fruit container may bubble and the lid may pop off – this is okay - just put the lid back on.  The cakes may be frozen after baking.  The cake will be heavy and looks grand in a Bundt or Angle Food pan shape.  Just sprinkle the top with powered sugar or top each slice with whipped cream.  Note:  Do not sprinkle with powdered sugar until you are ready to serve it – the sugar will melt into the cake and the outside will become soggy.

Recipe for one of the three cakes:

Preheat oven to 350°.   Mix the following ingredients and stir by hand  until completely mixed (do not over mix), fold in the 1/3 fruit portion.  

1 box yellow cake mix (I use inexpensive brand)

2/3 cup vegetable oil

4 eggs

1 box Instant Vanilla Pudding (small)

1 cup chopped walnuts or pecans



Bake for 50 minutes

