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Hi there Fruitcake fans! 

I’m baking, packaging, delivering and marketing 
like a frothing lunatic!  However, as I write this 
it’s 39 days until Christmas, and I figure that I 
can do anything for 39 days.  You may wonder 
how, so please see article on the left for some 
hints…… 

This month’s tested recipe: 

Chocolate Pate: Serves about 8 chocaholics 

1 pound of Callebaut chocolate chopped into 
chunks 
1 cup of heavy cream 
4 Tbsps. Butter 
4 egg yolks 
½ cup icing sugar 
6 Tbsps. Cointreau or Grande Marnier 

Melt the chunks of chocolate, and add the 
cream and butter, stirring until it’s all smooth. 
Remove from heat and let it cool for a minute 
or two while stirring.  Whisk in egg yolks.  Stir in 
the icing sugar, whisking constantly.  Add the 
liqueur, then pour into a loaf pan lined with 
parchment paper.  Refrigerate for at least 8 
hours.  Then unmould, slice and serve with a bit 
of raspberry puree.  To make this, just process 
thawed raspberries with sugar to taste. 

 Right and Wrong Way to Transport Dogs: 

I often see people making the error of placing 
their dogs into the back or their vehicles, 
behind a gate.  As you can imagine, this type of 
transport conveys to the dog that he or she is 
some sort of smelly, dirty animal.  The correct 
way to drive with dogs in a car, however, is to 
allow the dog to sit wherever he or she is most 
comfortable.  For example, when I have the 
three dogs in the car,  Mojo enjoys sitting on my 
lap so she can look out the window. Arnie is 
happy on the passenger seat.  Ricky is tiny, and 
can’t see anything unless riding shotgun behind 
my neck.  As you can imagine, they have no 
idea that they’re animals.  So really, isn’t that a 
far more humane way of driving with dogs? 

Really Adorable Christmas Gifts: 

Hopefully you made jars of jam or chutney in 
the summer.  If you didn’t, there are a lot of 
specialty grocery stores that carry artisan 
products.  Because of your lack of planning, you 
will pay through the nose for these, but they’re 
worth it.  Once you’ve bought an assortment,  
go to Value Village or any thrift shop and buy 
random Christmas-themed cloth napkins. Unfold 
and place your jar in the centre, gather at the 
top, and wrap with a nice ribbon.  You now 
have the perfect gift for almost anyone. 

 

If you wish to unsubscribe, please e mail me, 
and I will remove your name from the list! 

If you’re currently thinking, 
“Hmmm, I wonder if I should 
order a fruitcake?” please let 
me assure you that you 
should!  Even I am getting a 
bit scared as I see my shelves 
of stock emptying, so please, 
if you are thinking about it, 
go ahead and Just Do It. 

   
How to impress with your 
largesse: 

Go to the liquor store and get 
a 16 litre box of Entre Lacs 
white wine, made in Canada 
by Bright’s Wines.  This costs 
around $107.  Then over time 
save all white wine bottles 
except chardonnay, which no-
one should drink anyway.  Re-
fill these with  Entre Lacs and 
sturdily cork.  At a dinner 
party, bring out the labeled 
bottles from all the local 
wineries. Sauvignon blanc, 
rieslings and pinot blancs work 
really well.  Guests will start 
uncorking and drinking, 
detecting a hint of pineapple, 
some honey and even a bit of 
citrus.  Every bottle will be 
different, and people will 
leave thinking, “How in the 
world can he/she afford it?” 

 
Turning fruitcake haters into 
fruitcake lovers since 1996.  

 
This incredibly moist 

fruitcake is made with tons 
of glace cherries and 

pineapple.  
  

It's also loaded with chunks 
of gourmet chocolate.  

0 Trans Fats  
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PRODUCTS: 
 
Totally Decadent  
Fruitcake    
Totally Decadent Fruitcake is a 
gourmet product made for 
people who appreciate high 
quality ingredients.  
 <<read more>> 

Okanagan Harvest Cake : 
We now make a natural fruit version 
of Totally Decadent Fruitcake™  
<< read more>>

Okanagan Fruit and  
Rum Bars : 
Here is the perfect gift for the 
business or corporation that wants 
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