1 medium pineapple

1 lb dates, halved and pitted

1 cup raisins

8 oz. glazed cherries [plan ahead and candy them yourself during cherry season]  

2 cups walnuts in large pieces

4 eggs lightly beaten

1 cup flour [I use a combination of rice, oat, millet, buckwheat, and flax]

¼ cup raw sugar

1tsp baking powder

¼ tsp salt

candy the pineapple in corn syrup [1 inch chunks]

preheat oven to 400 and drop it to 325 as soon as you put it in

combine the eggs and sugar, then add the fruits and nuts

combine the dry ingredients and stir into the egg and fruit mix
bake in a greased and floured bunt pan for about an hour, with a pan of water below

