CHASE FAMILY'’S OLD-FASHIONED BOILED RAISIN CAKE

Ingredients:

* 2 cups sugar

* 1 cup butter (2 sticks) *Rosey uses 1-1/2 and Barry uses 2
* 2 cups strong coffee

e 1/4tspsalt

* 3 cupsraisins

* 1/2 tsp orange peel, finely grated
* 2 tspcinnamon

* 1tspcloves

* 1/2 tsp. nutmeg

* 3 cups King Arthur's Flour

* 2 heaping tsp. baking soda

Directions:

1. Combine all ingredients EXCEPT flour and baking soda in a saucepan and let
mixture come to a boil. Cool thoroughly. (Barry does this first step at night and
then lets it cool overnight)

2. After mixture is cool, preheat oven to 275 degrees.

3. Sift the baking soda into the flour and stir into boiled mixture, and thoroughly
mix. Pour into prepared pan, and spread evenly.

4. Bake for 1 hour or until a tester inserted in the center of the cake comes out
clean.



