FRUIT COCKTAIL CAKE submitted by Gloria Saintes

1 can (2 cup) fruit cocktail
1% cup sugar

2 cup flour

2 eggs

2 tsp baking soda

Y2 cup brown sugar

Mix together fruit, flour, soda, white sugar and eggs. Beat 2 min. Pour into 8 x 12 un-
greased pan (12 inch Dutch Oven with parchment paper lining). Sprinkle brown sugar
over top. Bake at 350° for 40 min. (25 coals = 17 on top, 8 on bottom)

Frosting:

Y2 cup evaporated milk Y2 cup sugar 1 stick margarine or butter
Boil for 2 minutes Beat for 1 minute.

Add 1 tsp vanilla, 2 cup coconut (optional), and %2 cup pecans.

Pour over warm cake.
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