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230¢/80z Unsalted Butter
230g/8oz Billingtons Molasses Sugar
4 Egps
3 thlsp Millegr 7 thlspy Milk and 2 thisp Supercook Brandy Bl@vturing
140g/1 2oz Bero Self Raising Elowr (sfeved)
I tsp W Low Grosnd Mixed Spice
) i[,dg.ﬁfnz Huirreee O roniid Almionds
230p/80z W Low Currants
230gf8oz Daole Seedless Raisins
230g/80z Wm Low. Sultanas
“'f."ll,;'.-"‘{u.‘_‘, Wirr Lower it Mived Peel
’ F0go: W Low Glace Cherries

Prepare a 9cake tin by greasing and lining the base * Creamn butter and sugar until light and fluffy
Gradually@add the epgs, milk (and brandy flavouning) a little at a time * Fold in the flour, almonds and spices
« Add the frut * Put mixture into tin and tie a band of brown paper around the outside, approximately 3°
above the top + Bake at the bottom of a cool oven Gas 2 (150" Cf300° F) for 4 — 4 1/2 hours * To prevent
the top of the cake over-browning, cover with several thicknesses of brown paper after the first 2 /2 hours
* Allow the cake to cool in the tin * To give a ncher flavour prick the cake with a fine skewer and slowly
pour 2 — 3 thisps of brandy over, before stoning * The cake is best stored for 4 — & Wesls Belorelming with
marzipan and ICIng. .
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Approx 500g Renshaw Marzipan
Wi Low Apricot Jam jwarmed and sieved)

Lightly dust wark surface with icing sugar * Raoll out half the marzipan into a circle, slightly larger than the
cake * Brush a little warmed jarm onto the flatest side of the cake and lower cake onte marzipan. Trim excess
* Roll cut the remaining marzipan to the length of the circurmference and a little wider than the depth of
the cake = Lift and roll onto the edge of the cake * Trim excess.
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2 Egg Whites, 45521k Icing Sugar (sieved),
1/2 thisp Jif Lemon Juice, 1 tsp Glycerine
Whisk the egg whites until frothy = Stir in the sieved icing sugar a litthe at a time, beating thoroughly with a
wooden spoon = Continue adding more sugar, beating well after each addition until the icing forms soft peaks
when pulled up with a wooden spoon * Stir in glycenne + Store covered with polythene or in a small plastic
bucket until required « Alternatively; try Renshaws Regalice.




