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Episode Six, Birthday Treats:  

Celebration Cake (contains nuts and 
alcohol)  

Ingredients 
1lb 6oz Currants 
8oz Sultanas 
8oz Raisins 
6oz Glace Cherries 
4oz Candied Peel 
4oz Almonds 
¼ lemon 
Lemon Rind 
14oz Plain Flour 
1 tsp Mixed Spice 
1 tsp Cinnamon 
12oz Butter 
12oz Sugar 
6 Large Eggs 
1 wine glass Brandy 

Method 
1. Cream the sugar and butter together 

2. Add eggs and add flour, and mix to a cake batter. 

3. Add the dried fruit and mix 

4. Add the mixed spices, cinnamon, lemon rind and almonds 

5. Add the brandy. If the consistency is too firm add orange juice and additional brandy 

6. Line the cake tin and put in the cake mix and place in a pre-heated oven. Gas Mark 2   or 150 C 
(300 F). 

7. Cooking Time: 4hrs approx. Cooked Weight: 6lbs approx. 

8. Then add 1lb 12oz Almond Paste and 2lb Royal Icing for topping.   
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Episode Six, Birthday Treats:  

 Manchester Tart  

Ingredients  
For the pastry:  
1 lb self raising Flour 
4 oz Lard 
4 oz Margarine 
Pinch of salt 
2oz Sugar 
Water 
For the custard:  
1 ½ pt  Milk 
3 tbsp Custard Powder  
3 tbspn Sugar 
For the Filling:  
Strawberry Jam 
3 large bananas sliced 
Thick custard 
Toasted desiccated coconut  

Method 
1. Mix flour and salt in basin, rub in the lard and margarine until the mixture is a crumble texture, 
add the sugar and mix in. 

2. Using a knife stir in a little cold water and keep adding till a stiff paste is formed.  

3. Turn the dough out on to a floured board or worktop and roll out. 

4. Roll out the pastry to the size of the flan tin 

5. Lay the pastry over the flan tin.  Carefully pressing the pastry into to the flan tin making sure if 
the tin is a fluted edge that the pastry is pressed into all edges. 

6. Roll off any surplus pastry, and bake blind. 

7. To bake the pastry blind, put a circle of greaseproof paper into the pastry case and pour either 
baking beans or rice on to the greaseproof paper.(this stops the pastry from rising) 

8. Bake in a moderate oven 190 Degrees C, 375 Degrees F, Gas Mark 5.for 15-20 minutes. Allow 
to cool. When pastry’s cooled, remove the greaseproof paper with beans /rice.  
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9. For the custard: Put 3 tablespoons of custard powder and 3 tablespoons of sugar in to a basin 

10. Add 2 tablespoons of milk and mix to a smooth paste 

11. Heat the remaining milk to nearly boiling and pour onto the custard mix, stirring well 

12. Return to the saucepan and bring to the boil over a gentle heat, stirring continuously. 

13. Until a thick consistency.  Take off heat and allow to cool. 

14. For the filling: Spread the jam on the base of the baked pastry case, add the sliced banana. 
Pour the custard on top of the banana, giving you 4 different layers (Pastry, Jam, Banana, Custard) 
chill in the fridge over night.                                      

15. Place the desiccated coconut on a baking tray. Turn on the grill, when the grill is hot place 
coconut under the grill to toast. Beware the coconut will toast very quickly so needs to be watched. 
When coconut is toasted sprinkle on top of the custard.  

16. Serve with cream.     
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Episode Six, Birthday Treats:  

 Sausage Plait  

Ingredients 
For the Pastry:  
1lb Plain Flour 
5oz Lard 
5oz Margarine 
2 pinches Salt 
As Required Cold Water  
For Sausage Mix:  
1lb 2oz Premium Sausage Meat 
2  Medium Onions 
As required Seasoning to taste 
As required Mixed Herbs 

Method 
1. For the pastry: Mix flour and salt and add lard and margarine, cut into small pieces 

2. Stir in with a knife (do not rub in) and mix to a stiff dough with water 

3. Roll out on a floured surface to a narrow strip 

4. Fold into three, and give a quarter turn so that one of the open ends is towards you 

5. Roll out again 

6. Do this three times in all 

7. Cover pastry and leave to rest (15 minutes approx) 

8. Roll into rectangular shape ready for sausage mix filling 

9. In hot weather allow pastry to rest for 20 – 30 minutes in a refrigerator or a cool place before 
use.  

10. For the Sausage Mix: Finely chop the onions.  

11. Mix with the sausage meat and add the mixed herbs and seasoning 

12. Using prepared pastry roll into a rectangular shape and place on a greased non-stick oven tray 

13. Place sausage mixture along the centre of the pastry, leaving 2” boarder all the way around 
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14. Down each side of the boarder, cut strips every inch from the mixture to the edge at 45 degree 
angle 

15. Using pastry strips from each side, plait alternately left to right, right to left, across the sausage 
mixture. 

16. When plaited, brush with an egg and milk mixture. 

17. Place in pre-heated oven. Gas Mark 8, 230C or 450F. Cooking time: 20 mins approx (until 
golden brown).  

18. When cooked, slice as required. 

 

 

  


