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Elegant Walnut Spice Easter Cake    Inspired by Marge Walker’s Prune Cake 
Recipe 

2 cups all purpose flour 
1 teaspoon nutmeg 
1 teaspoon allspice 
1 teaspoon cinnamon 
1 teaspoon cloves 
1/4 teaspoon salt 
2 cups granulated sugar 
1 cup canola oil 
3 eggs 
1-1/2 teaspoons baking soda 
1 cup buttermilk* (see cook’s note) 
1/2 cup fine ground walnuts 
 
Vanilla Butter Sauce 
1/2 cup granulated sugar 
1/3 cup buttermilk* 
1/4 cup butter 
1/2 teaspoon vanilla 
1/2 Tablespoon white corn syrup 
1/4 teaspoon baking soda 
 
Lemon Decorating Glaze: 
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1-1/2 cups confectioner’ sugar 
4-1/2 teaspoons lemon juice 
3 teaspoons water 
1 cup prune plum pastry filling or your favorite fruit pastry filling 
24 walnut halves 
 
Preheat oven to 350 degrees F.  Grease 10x15 inch baking pan.  
 
In a large bowl, combine flour, nutmeg, allspice, cinnamon, cloves, and salt; set aside. 
 
In a mixing bowl, beat sugar and oil, add eggs until creamy.  Stir 1-1/2 teaspoon baking 
soda into buttermilk until dissolved.  Alternately add flour mixture and buttermilk to cake 
batter, beating after each addition.   
 
Spread into greased 10x15 inch baking pan. Sprinkle ground walnuts over cake top. 
Bake in preheated 350 degree F. for 30 minutes, rich golden brown, and tests done.   
Remove from oven.  
 
Prepare Sauce:  Place all sauce ingredients in large saucepan; bring to a boil over 
medium heat.  Remove from heat. 
Punch holes in warm baked cake with fork; Spoon sauce carefully over cake.   
 
Prepare decorating glaze:  In a medium sized bowl, stir sifted confectioners’ sugar, 
lemon juice, and water together until smooth.  Fill a piping bag or decorating bottle with 
glaze.  Make diagonal lines across cake top; then make diagonal lines from the opposite 
corner across the cake, forming diamond shapes.   
 
Spoon 24 large teaspoons prune filling evenly over cake to form 24 serving squares.  
Place walnut half on top of each filling.  Place in refrigerator until firm. 
   
Cut cake into 24 serving squares.  Serves:  24 * see cook’s note 
 
Cook’s Note:  

1.  You can make smaller cake squares if desired.  
2.  If you don’t have buttermilk:  Use one of these substitutes 

1 scant cup milk (whole, 2%, or heavy cream) 
1 tablespoon lemon juice or vinegar 
Instructions 
Combine the milk and lemon juice. Measure 1 scant cup of milk. Stir in 1 tablespoon of 
lemon juice or white vinegar.   Let stand 5 to 10 minutes.  The milk will slightly thicken 
and have small curdled bits, but it will not be as thick as regular buttermilk. 
 
Other Buttermilk Substitutes: 
Yogurt:  Mix 3/4 cup plain yogurt with 1/4 cup water to thin. Use as you would 
buttermilk. 
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Sour cream: Mix 3/4 cup sour cream with 1/4 cup plain water to thin. Use as you would 
buttermilk. 
For more information see: 
http://www.thekitchn.com/how-to-make-a-quick-easy-buttermilk-substitute-cooking-
lessons-from-the-kitchn-185757 
 

A Family Favorite “Prune Cake”   

Marge Walker, who is 88 years old and a wonderful Kentucky cook, shared one of her 
favorite recipes with her daughter, who shared it with one of her friends, who then 
shared this favorite dessert with me.  Now – you know that it just has to be good.  It’s 
one of those caring, sharing desserts that it perfect for celebrating special occasions. 

The Prune Cake recipe can be prepared using chopped prunes or a jar of prune baby 
food.  You can find the original recipe printed on: 

http://www.tasteofhome.com/recipes/prune-cake-with-glaze 

Prune Cake with Glaze Recipe 

A note from the person submitting the recipe to them: 
This cake recipe was given to me years ago by a friend, who got it from her mother. I'm 
82 years old, have been married 57 years and still enjoy baking this cake for my 
husband. 
 
 
About the Recipe:  This European styled cake is perfect for celebrating Easter.  The 
cake has a rich spicy flavor and is drizzled with a sweet butter glaze.  Crunchy ground 
walnuts cover the top. It can also be served simply cut in squares without the 
decorations and can be prepared using different pan sizes.  For a fancy touch, add a 
plum prune topping or use your favorite pastry filling. A special thanks to Marge for 
sharing her delicious recipe with the world.  


