
Ingredients

1/2 cup unsalted butter
1 cup sugar
4 eggs
3/4 cup milk
1 teaspoon vanilla
1 1/2 cups all purpose flour
1 teaspoon baking powder
1 baking soda
1/2 teaspoon kosher salt
1/2 teaspoon nutmeg
1 teaspoon ground ginger
1 teaspoon allspice
2 cups persimmon pulp, mashed
1 cup walnuts, chopped
1/4 cup crystallized ginger, diced

Here’s How

1 Cream together butter and sugar, when light and fluffy
  add eggs, milk and vanilla. mixture will look curdled.

2 use wire whisk to combine flour, baking powder, baking
   soda, salt, nutmeg, ground ginger and allspice. set aside.

3 Add persimmon pulp to butter mixture, stir in flour
  mixture, walnuts and crystallized ginger.

4 pour batter into prepared pans, bake 35  minutes until
   cake pulls away from sides of pan and a toothpick 
   inserted into center of cake comes out dry.  

5 Cool cakes for 10 minutes in pan before tipping out onto
   rack to cool completely.

6 Assemble cake with Apricot mousse between layers and on
   top of cake.  Decorate with slices of persimmon.
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