CHRISTMAS CAKE – REGINA’S RECIPE
Ingredients:

9oz plain flour

¼ level teaspoon salt

1 level teaspoon mixed spice

12oz sultanas

12oz currants

12oz raisins

2oz candied peel

2oz almonds (flaked)

30z glace cherries (halved)

8oz soft brown sugar (dark)

8oz butter  (at room temperature)
4 eggs – lightly beaten (all at room temperature)
1½ level tablespoons black treacle

4 tablespoons brandy

Line base and sides of an 8” round cake tine with a double layer of buttered greaseproof paper.  

(Or 7” square tin for same cooking times.  8” square tin - cooking time is less)

Weight out sultanas, currants, raisins, candied peel and cherries – place into a bowl and mix with 2 tablespoons brandy, then leave to soak (preferably overnight)

Sieve flour, salt and spice into a large bowl.

Cream butter and sugar until pale and creamy (ensure bowl/beater warm) – then beat in a little egg at a time with small amount of sieved flour, with mixer setting at slowest speed.

Add treacle to mixer, then flour – mix on low setting until combined.
Stir almonds into fruit, then add little at a time to cake mixture, combining by hand using wooden spoon.

Turn complete mixture into cake tin, filling edges and levelling top.

Tie a double band of brown paper 1” wider than the depth of the tin around the outside.

Cooking Time:  140°c for 2 hours then reduce to 120º for 1 hour until skewer inserted into

   cake comes out clean
   (8” square tin – reduce cooking time appropriately)

Leave cake to cook in tin for 15 minutes then turn out onto wire rack.  When almost cold, turn upside down and pierce with a skewer and spoon brandy over cake.

When cold wrap in greaseproof paper and tin foil and store in airtight container.

If stored for several months -spoon more brandy over base of cake before marzipan/icing.












