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	Dried mixed fruit
	 
	Red Label teabags 
	 
	Dark brown soft sugar

 
	
	Ground cinnamon

 
	
	
	


Store cupboard ingredients: 2 eggs, self-raising flour 
Try
…mixing 350g mixed fruit with 350ml tea made using Red Label tea bags. Cover the fruit and leave to soak overnight, then mix with two beaten eggs, 270g self-raising flour, 200g soft dark brown sugar and 1 teaspoon of cinnamon. Bake in a preheated oven at 170˚C, fan 160˚C, gas 3 for 1 1⁄2 hours. Cool on a wire rack, then serve in slices with Olive Gold low fat spread for a rich afternoon tea treat. 

A great heritage
We've been working with Finlays, our tea supplier, since 1903. Today, all our Red Labels tea is Fairtrade. 

