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It's sweet, nutty and dripping in
liquor, but still, the fruitcake has
earned a rotten reputation.

The fruitcake is seen as a cruel, yule-

time joke of a gift for the naughty.

But Wendy Wolter, owner of Wolter’s
Bakery in Ambherst, said the downgrod-
den dessert is actually quite nice —
she said she can barely keep up with
their holiday fruitcake inventory.

“We have a number of customers
that just can’t wait for us to make the
first fruitcakes of the season,” she said.
“It’s all the kinds of different nuts —
and quality nuts make the best fruit-
cake.”

Wolter’s German family recipe pro-
duces loaves that are rum-soaked,
decked with raisins and candied fruits,
pecans, walnuts and almonds that will
make other holiday desserts seem like
doorways without mistletoe — simply
~ uncharacteristic.

“It’s a German fruitcake with an
American flavor,” she said. “I hope the
fruitcake will not be something they
put in the back of the cabinet. I'd like
them to create good memories with
their food.”

Like memories, Wolter’s fruitcake
will last forever without tasting like a
1970s Twinkie.

But 3 good fruitcake needn’t be
stored.

“It’ll have a richer flavor over time.
You know how there’s only one fruit-
cake made and passed from person to
person?” she said. “It’s because people
have (a fear) of trying new things. But
with a little douse of brandy sauce on
it, the fruitcake is excellent.”

Still think traditional fruitcakes are
as lethal as poinsettias are to the fami-
ly pets? Think again.
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A gift-giver’s
guide to
fruitcake:

~ Muscoreil's

B WHERE: 3960
Niagara Falls Blvd.,
Wheatfield.

B PRICE: $9.99 to
$45.50.

B SHELF LIFE:
Wrap it in brandy-
soaked muslin cloth
andstoreitinatinat
room temperature,
and the fruitcake will
have a whopping
one-year shelf life.

B PRESENTATION:
Put it in a festive tin
or tie a gold ribbon
and bow around it.

B CONTACT:

(716) 692-9081.

Sweet Beginnings

W WHERE: 3759
Delaware Ave.,
Kenmore.

B PRICE: $4 to
$7.50.

M SHELF LIFE:
Because of the less-
dense consistency,
this fruitcake should
be stored at room
temperature for no
longer than a week.

W PRESENTATION:
Make it a centerpiece
for other holiday -
desserts or serve it
warm with egg

B CONTACT:

(716) 875-1431.

Wolter's Bakery

B WHERE: 5225
Sheridan Drive,
Ambherst.

M PRICE: $8.95 to
$15.95.

M SHELF LIFE:;
Properly stored, this
fruitcake will stay
fresh at least until
next Thanksgiving.

B PRESENTATION:
Top with sorbet for a

holiday sundae. ——
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