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Recipes from the Recipe Swap Tent

Series: Hairy Bikers - Mums Know Best �– Series 2
Category:Baking Sweet

Programme:Distant Shores
Submitted By:Hazel Slough

Recipe Title:Australian Christmas Cake
Ingredients:

350g glace cherries
227g can pineapple (in natural juice)
350g dried apricots
125g blanched whole almonds
rind of 2 lemons (finely grated)
350g sultanas
250g self raising flour
250g caster sugar
250g softened butter
90g grated almonds
5 medium eggs

Decoration
Apricot jam
Whole blanched almonds
Glace cherries
Glace pineapple
Pecan nuts
Dried apricots
125g icing sugar
ready to roll marzipan

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.
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Method:Set the oven to warm (gas mark 3, 160ºC, 335ºF)

Cut each cherry into ¼, rinse and drain well.  Drain and roughly chop the 
tinned pineapple.  Dry both the cherries and pineapple thoroughly on 
kitchen roll.

Snip the apricots into pieces and roughly chop the almonds.

Place the prepared fruit and nuts un a bowl with the grated lemon rind and 
sultanas.  Gently mix together.

Put the rest of the cake ingredients in a bowl and beat well for about 1 
minute, until smooth.

Lightly fold in the fruit and nuts, then turn the mixture into the prepared 
cake tin and level the surface.

Bake in the centre of the oven for about 2 hours or until golden brown.  
The cake is done when a skewer inserted into the centre comes out clean.

Cover the cake loosely with foil after 1 hour �– this will prevent the top 
becoming too dark in colour.

Allow to cool in the tin for about ½ hour and then turn out on a wire rack 
to finish cooling.

AT THIS POINT THE CAKE COULD BE FROZEN BY WRAPPING IN 
BAKING PARCHMENT AND FOIL.  It can be stored in the freezer for 
up to 3 months.  Allow to defrost overnight.

Decoration
Spread the cake with a thin layer of apricot jam on the top and around the 
sides.

Roll out the marzipan making a large circle, big enough to go over the top 
of the cake and leave enough to go around the sides.  Lay the marzipan 
over the cake so it fits snugly, using the left over bit to make a longer strip 
and attach to the sides.

Spread the now marzipan-ed cake with a thin layer of apricot jam, and 
arrange the fruits and nuts on the top to make a pleasing pattern.

Glaze with a little melted, sieved apricot jam, or icing sugar mixed with 
enough water to give a thin icing drizzled over the top.

Finish off with a nice Christmassy ribbon tied around.

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.
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Notes:A lovely fresh alternative to stodgy Christmas cake

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.


