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Prune cake recipe without buttermilk

This old-fashioned plum cake is wonderful. The spices and hath will make him one of your favorites. Even if you don't like prunes, you're going to love this cake. Plum cake is an old recipe that anyone who tries it will like. 1 pitted, chopped plums (I used 25 diced plums for six pieces each) 1 buttermilk 1 oil
(I used canola) 1 1/2 cups sugar 3 eggs 2 cups each flour For the purpose 1 teaspoon baking soda 1/2 teaspoon salt 1 teaspoon cinnamon 1 teaspoon ground cloves 1 teaspoon seasoning 1 teaspoon nutmeg 2 teaspoons vanilla extract I don't use in the mixer with this cake. You'll need 3 bowls, 1 large
mixing bowl and 2 smaller bowls.  Place the chopped plums in one of the small bowls, cover with a cup of buttermilk and set aside.  In the large bowl add together the oil, sugar and eggs mix well with a spoon.  In the second bowl mix the flour, soda, salt, cinnamon, nail, stew and nutmeg and use a wire
whisk to mix well.  Pour the plums and milk into the large bowl with the sugar, eggs and oil.  Add the dry ingredients and mix well with a spoon. (I use a wooden spoon.)  Add vanilla extract and stir. Spray a 9 x 13 cake pan and add the batter.  Bake in a preheated oven for 325 degrees for 45-50 minutes
or until the centre of the cake.  Add the recipe to the topping down while they are warm. Toad for the plum cake 1/2 buttermilk 2 tbsp dark corn syrup 3/4 sugar 1/2 tsp baking soda 6 tbsp butter or margarine 1 tsp vanilla extract combine all the ingredients in the pan and bring to the boil.  Perforate the cake
and pour over the cake while it is hot. You can also use microwave coating.     Print this old-fashioned plum cake recipe is a cake your grandmother would make. It's definitely classic and you've got to try it. Serving: 10 Servings Author: Southern Lady Cooks 1 Chopped Pitted Plums (I used 25 diced
plums for six pieces each)1 buttermilk oil 1 I used Canola1 1/2 cups sugar3 eggs2 cups all-purpose flour1 teaspoon baking soda1/2 teaspoon salt1 teaspooncin 1 teaspoon ground cloves1 teaspoon allspice1 teaspoon nutmeg2 teaspoons vanilla extract Drum to plum cake1/2 butter2 tablespoons dark
corn syrup3/4 sugar1/2 teaspoon baking soda6 tablespoons butter or margarine1 teaspoon vanilla extract I don't use in a mixer with this cake. You'll need 3 bowls, 1 large mixing bowl and 2 smaller bowls. Place the chopped plums in one of the small bowls, cover with a cup of buttermilk and set aside. In
the large bowl add together the oil, sugar and eggs mix well with a spoon. In the second bowl mix the flour, soda, salt, cinnamon, nail, stew and nutmeg and use a wire whisk to mix well. Pour the plums and milk into the large bowl with the sugar, eggs and oil. Add the dry ingredients and mix well with a
spoon. (I use a wooden spoon.) Vanilla extract and stir. Spray a 9 x 13 cake pan and add the batter. Bake in a preheated oven for 325 degrees for 45-50 minutes or until the centre of the cake. Add the recipe to the topping down while they are warm. Icing instructions combine all the ingredients in the pan
and bring to the boil. Perforate the cake and pour over the cake while it is hot. You can also use microwave coating. Cakes are like books: there are new ones you want to read and old loved ones you want to re-read. - Alan Rose Be Safe and PIN Afterwards: Do You Read Our Digital Magazine, Front
Porch Life? It's full of great new recipes, village life, fantastic people, Southern charm, cooking tips and much more. We send it directly to your email so you can start reading, cooking and resting immediately! This is our premium content that is not on our website. Join 1,000 of others today and start
enjoying our magazine!    If you like this recipe, you might as well like my recipe for an old-fashioned carrot cake.   Follow us on Instagram.   © Southern Lady cooks pictures and text – all rights reserved. There is no copying, posting on other websites or other uses permitted without the written permission
of the copyright owner.                 03/06/2006 I couldn't find the recipe for this cake problematic at all! The aroma of baking this cake was amazing! My mother and I went through a handwritten homemade recipe book by my grandmother. My mom said she remembers the plum cake and how much her
brother and sister enjoyed that cake as little kids. She asked me to make her the cake one day just to see how it would turn out. The problem was that the page on which the recipe was written was so old that we couldn't understand some of the recipe instructions. I used this recipe instead because the
ingredients were very similar to my grandmother's recipe. My mom loved the cake and my mom said she tasted just like hers when she used to make it. Thank you so much for the recipe - it really is a recipe for old-fashioned cake! I also wanted to respond... I used to turn my nose to anything plum...
Especially cake. But everyone should try this cake. I can promise you'll like it. 01/06/2004 I made some changes... I used plain yogurt instead of buttermilk and reduced the amount of sugar to 1 and 1/4 cups. We never jugged 0.25%- instead of baking in a pan in a pan, I used one 9X13 pan or 22 9-inch
round pans. I also tried using biel fruits and chopped crystals (usually eaten in Thailand and found in an Asian food shop) to replace the plums and compliment it with roasted almond sticks. That was a big hit! This Biel cake won't go with the spices though as the bael fruit has its own separate aroma.
01/06/2004 Oh, my God, Jackie... I can eat my body. In these things. Talk about one damp cake. It's really good. A lot of people cheat their noses at the word forested plum, but I promise one bite of this cake and they'll change their minds. Can't wait for another piece!! 09/12/2007 It's great, without the
glaze! I replaced a fingernail with a catch, based on an old recipe. I used 16oz.jar of sweet prunes, which yielded about 1.5 cups of mezuzane plums, and the cake was very moist. I made this years ago using prunes, and it wasn't as moist as with cooked. When my teenage son heard it was done with
prunes, he initially refused to try it. When he heard my husband react how delicious it was, he tried it and loved it! Advertise it as a spice cake and no one will ever know! 01/06/2004 I also remember this cake from my childhood but the recipe was lost during. It's a new favorite when we want something
other than chocolate. A big cake to take to checkout you can come home with an empty pan! 07/24/2005 This recipe made two 8x8 cakes and was made in 25 minutes at 350 degrees. I boiled the dried plums and let them simmer for 10 minutes before cutting them. Use a slather instead of white sugar
and can't taste the difference. My old recipe has baking soda in the frosting and I'd probably go back to this recipe for the topping but otherwise very moist and delicious! 01/06/2004 Excellent cake very moist I also didn't use glaze as it was sweet enough. Reduce the sugar to 1-1/4. Use chopped walnuts
instead of pecans. Will definitely do it again. 01/06/2004 At the last meeting of college classmates ('67) even their taste buds fondly remembered my mother's plum cake and asked for the recipe! It's almost identical to... And among the best of my childhood culinary memories! 01/06/2004 I was so happy
to find this recipe. Besides the name plum cake, plum haters will never know. Call it a spice cake and no one will suspect. 03/31/2009 The glaze on this cake is lethal and the texture is lovely and the balance of spices is just right. It still tastes like prunes. I admit it seems a little unfair to give something
called a low-rating plum cake because it tasted like prunes, but I took me by Sunsweet's commercials on the individually wrapped plums tasting like sweets - they didn't - and hoped to use them in some way where I wouldn't have to taste them. Well, well. If you like prunes or even raisins try it. You must
like it. (Incidentally: Heat the glaze over a low heat and stop once the butter has melted and the sugar has melted. 1 of 5 old-fashioned plum cake Sharon Roy 2 of 5 old-fashioned plum cake JENROLLINS69 3 of 5 old-fashioned plum cake cpowell011 4 of 5 old-fashioned plum cake sereen 5 of 5 old-
fashioned plum cake ellyx3 it A recipe given to me years ago by my mother-in-law. A very sweet, dense cake that my husband grew up with and to this day still asks. Directions to the cake: Mix sugar, oil and eggs. Add variable dry ingredients with the milk. Add vanilla, nuts and prunes. Bake in a 13x9x2
pan at 300 degrees for 45-60 minutes. While hot and still in the pan pour icing on the cake. Topping: Mix all the ingredients in a saucepan and bring to the boil. Remove from the heat and pour over the cake. Use my branch to punch holes in the cake to absorb the icing. Products used2 vegetable oil2 cups
extra granulated sugar Imperial granulated sugar3 large eggs2 cups all-purpose flour *1 teaspoon ground cinnamon1 teaspoon ground cloves1 teaspoon ground solution1 teaspoon salt1 butter1 teaspoon baking soda1 cooked plums, cut into 1 chopped pecan step by step for cake: cream the first three
ingredients together; Mix well. In a separate bowl, mix dry ingredients and mix well. Add flour and buttermilk mixture to creamed mixture; Mix well. Stir in the shears. Spray a glass pan with a no stick spray and pour the mixture into the pan. Bake at 375 degrees for 30-40 minutes, or until the cake runs out.
For the glaze: Heat buttermilk and sugar in a saucepan until the sugar has melted. (Don't boil boil.) Gradually pour over a hot cake, allowing the glaze to soak before adding more. You can pierce the cake to help it along. Recipe for Printing Card Course/ Dish: Fruit Cakes Chocolate Desserts Of Chocolate
Builders Dream Cherry Cake Smashed Cake Cake My Scary Cake Show 28 Comments &amp; Reviews
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