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Recipes from the Recipe Swap Tent

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

Programme:High Tea
Submitted By:Rachel Ellis

Recipe Title:Grandad�’s Lardy Cake �– �“Drippers�”
Ingredients:

1½ level tsp dried yeast
½ pint tepid water
1 tsp sugar
1 lb strong white flour
2 level tsp salt
1 tbsp vegetable oil (plus extra for brushing)
2 oz butter
4 oz caster sugar
1 level tsp mixed spice
3 oz sultanas or currants
2 oz lard
 

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:Grease a 24 x 19 cm toasting tin.

Blend together yeast with the water and sugar.  Leave in a warm place 
until frothy.

Sift the flour and salt and pour in the yeast mix with the oil to form a soft 
dough.  Beat until smooth, and cover with a cloth and place somewhere 
warm to rise - until doubled in size.

Turn out the dough to a lightly floured surface and knead for 5-10 minutes.

Roll out to a rectangle about ½�” thick.  Cover the top 2 thirds of the dough 
with small flakes of butter, 3 tbsp sugar, half the spice and half the dried 
fruit.

Fold in half and roll out the rectangle again.  Dot with lard and the 
remaining sugar, fruit and spice.  Fold and roll as before.

Place the dough in prepared tins, pressing down so that it fills the corners.  
Cover with cloth and place somewhere warm to rise until doubled.

Brush with oil, sprinkle with sugar and cut into squares.

Bake in the oven at 220°C for about 30 minutes.

Cool on a wire rack.

Serve sliced with or without butter.
Notes:
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