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Recipes from the Recipe Swap Tent

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

Programme:A Taste of Home
Submitted By:Douglas Hughes

Recipe Title:Ginger Cake
Ingredients:

250g self raising flour
2 level tsp ground ginger
½ tsp ground cinnamon
1 level tsp bicarbonate of soda
1 pinch of salt
200g golden syrup
2 tsp syrup from stem ginger jar
125g butter
55g stem ginger finely chopped
2 heaped tbsp sultanas
125g dark Muscavado sugar
2 large eggs
240 ml milk

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:Pre-heat the oven to gas mark 4 (160°C)

Sift the flour, ginger, cinnamon, bicarbonate of soda and salt.

Put the syrup and ginger syrup with the butter in a small pan and warm 
over low heat.  

Add the chopped ginger, sultanas and sugar.  Allow to bubble gently for 1 
minute stirring to prevent the fruit from sticking to the bottom of the pan.

Break the eggs into a bowl and add the milk to the mix.

Remove the butter mixture from the heat and pour into the flour stirring 
smoothly.  Add the milk and eggs.  The mixture should be sloppy with no 
traces of flour.

Pour the mixture into a baking tin and bake for 35-40 minutes.  Test with a 
skewer to see when it is ready.

Allow to cool in the tin and then place on greaseproof paper.  

For best results wrap in foil and leave for a couple of days to mature.

Notes:Serve as a hot desert with crème fraiche or cold as a slice of cake
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