
Simnel Cake 
 

Makes a 20cm (8inch) round cake 
Ingredients 

225g (8oz) plain flour 

175g (6oz) butter 

175g (6oz) light brown soft sugar 

3 eggs, beaten 

175g (6oz) sultanas 

175g (6oz) currants 

50g (2oz) mixed peel, chopped 

50g (2oz) glacé cherries, chopped 

2-3 tbsp brandy 

1tbsp golden syrup, warmed 

1 tsp ground mixed spice 

½ tsp ground cinnamon 

pinch of salt 

Milk, if necessary 

600g (1lb 5oz) marzipan 

1tbsp warmed apricot jam, strained 

1 egg for glazing 

 

Method 

1. Preheat the oven to 170°C (gas mark 3) and grease and double-line a 

20cm (8 inch) round cake tin with greaseproof paper. 

2. Roll a third of the marzipan into a 20cm (8 inch) circle (to fit the tin). 

3. Cream together the sugar and butter until light and fluffy. Pour in the 

eggs slowly while constantly beating the mix. Sift in the flour, mixed 

spice, cinnamon and salt. Add the currants, sultanas, mixed peel, 

brandy and golden syrup and combine. If the cake mixture is too thick it 

can be softened by adding a little milk. 



4. Spoon half the cake mix into the lined tin, smoothing out any air 

bubbles. Place the marzipan disc on top and add the remaining cake 

mix, smoothing out again. 

5. Wrap the tin in brown paper and tie with string to secure it. Bake for 1½ 

- 2 hours checking frequently towards the end. Test the cake by 

pressing the centre (it will feel firm when ready) as a skewer test will lift 

the marzipan. 

6. When cooked, remove the cake from the oven and rest for 30 minutes 

before turning out onto a wire rack. 

7. Roll out another 20cm (8 inch) circle using 200g (7 oz) of marzipan. 

When the cake is completely cold, brush the top with the warm apricot 

jam, place the marzipan circle on top and trim for a neat finish. This is 

often scored in a criss-cross pattern but can be left plain. 

8. Brush some of the beaten egg over the marzipan and place under a 

pre-heated grill until golden brown in colour. 

9. Roll the remaining marzipan into eleven small balls, place on a baking 

sheet, brush with beaten egg and colour under the grill. 

10. Add the balls to the top of the cake to finish. 

 


