"Butch, I would like to share this great fruit and nut cake which originated many many years in Healdton by my step Mother's mother, Mabel King Feeney who operated King's drive-in there for many years. Mabel Feeney of Healdton and Norman was the best old-fashioned home cook I have known. She inspired me to get into the 'art of cooking' and was the first to introduce me to the sights and smells of The Crescent Market at The Plaza Court downtown Oklahoma City which changed my life. The Crescent was an exotic mix of smells, beautiful meats, squeaky wooden floors, and temptations that appealed to this young 16 year old aspiring cook. This cake was Mabel 's original recipe and she made it every Thanksgiving so it could 'ripen' in time for Christmas giving or better yet, eating.
The Bishop's Cake
1 cup unsalted butter (2 sticks), at room temperature
1 cup granulated sugar
5 extra large eggs
1 lb. candied pineapple, cut in bite-sized pieces
4 cups pecans halves 
1 lb. candied cherries, halved
3/4cup flour ( total amount )
1/2teaspoon baking powder
1/4teaspoon salt
2 tablespoons lemon extract
2 tablespoons vanilla
Preheat oven to 300 degrees. Grease and flour an angel cake pan. Set aside.
Cream butter with sugar until light and fluffy. Add eggs, one at a time, beating after each addition. Dredge pineapple, nuts and candied cherries in flour. Combine the remaining flour (from dredging) with baking powder and salt. Add fruit to creamed mixture with lemon extract and vanilla.
Bake in well-greased and floured angel food pan 30 minutes at 300 degrees. Reduce temperature to 250 degrees and continue baking 1 1/2 hours. Cool. 
I like to wrap this cake in cheesecloth 
Sprinkle it with dark rum and Grand Marnier or another oranges flavored liqueur and place in a tin with tight-fitting cover. Best if it ripens a couple of weeks. I usually add more liqueurs after a week to keep it moist. To serve, cut in very thin slices with sharp knife. Makes one 4-pound cake.
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