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Recipes from the Recipe Swap Tent

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

Programme:Family Classics
Submitted By:Christine Clatworthy

Recipe Title:Tropical Boiled Fruit Cake
Ingredients:

2¼ cups (375g) sultanas
1½ cups (250g) chopped raisins
1½ cups (250g) currants
½ cup mixed peel
¾ cups halved glace cherries
¼ cup chopped glace pineapple
¼ cup chopped glace apricots
250g butter
1 cup brandy
½ cup water
5 eggs (lightly beaten)
1 tbsp treacle
2 tsp grated orange rind
1 tsp grated lemon rind
1¾ cups plain flour 
½ cup self raising flour
½ tsp bicarbonate of soda
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 Method:Combine the fruit, butter, sugar, brandy and water in a saucepan.  Stir 
constantly over heat without boiling until the sugar has dissolved. 

Bring to the boil, reduce the heat and simmer covered for 10 minutes.

Transfer to a large bowl and allow to cool down to room temperature.

Grease a deep 23 cm (or deep 19 cm square) cake pan.  Line the base and 
sides with 2 thicknesses of greaseproof paper, bringing the paper to about 
5 cm above the edge of the pan.

Add the eggs, treacle and rinds to the fruit mixture and stir until combined.

Stir in the sifted dry ingredients.

Spread the mixture evenly into the prepared pan.

Decorate at this point with glace cherries or almonds if you like.

Bake in a slow oven (300°F, 150°C or gas mark 3) for about 2½ hours. 

Cover the cake with foil and allow to cool in the pan
Notes:This cake could keep for up to 3 months
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