CHRISTMAS CAKE RECIPE

Ingredients:

· 700g sugar – I use a mix of brown and caster, roughly 50/50

· 700g butter

· 12 large eggs

· 900g flour

· 3 kg mixed fruit/peel

· 340g cherries

· 250g nuts

· 1 tsp baking powder

· 4 tsp mixed spice

· pinch salt

Extras:
BIG plastic bowl

Food mixer

Baking parchment/ greaseproof paper

3 large tins – I use a 21 cm square tin, 9cm deep plus 2 round tins, 25 and 23 cm across by 6cm deep (there’s usually a bit left over to put in a small loaf tin for a taster)
Soak the fruit in an ample supply (a good glug or 3) of alcohol  overnight eg brandy, cointreau, whatever is in the cupboard.
Mix the butter (softened) and sugar together using an electric blender til pale. Beat the eggs. Mix the baking powder, mixed spice and flour together. Then add a bit of egg and a bit of the sifted flour/spice/baking powder alternately, mixing all the time to prevent it all curdling. Don’t add too much egg. I normally do it in about 5-6 measures. 

 When it’s all mixed together mix all the fruit in – use either a wooden spoon or mixer but its hard work!
Turn oven on to gas mark 3. Grease tins, line with greaseproof  paper so it sticks up about a couple of inches above the edges of the tins and then grease the inside of the paper too, using very soft, almost melted butter and either a brush or kitchen paper.
Then divide between the three containers, leaving a 1cm dimple in the middle to allow for the rise of the cake (squarish in square container; round in round). Only fill each one to half way at most.

Bake on gas mark 3 for ½ hour, then turn heat down to gas mark 1 and bake for another 4 1/2 hours at least.

After an hour or so check to see if the tops are becoming overdone. When they are and the cakes have risen fold over the greaseproof paper (&/or cut a piece to cover cake) and weight it down with teaspoons or skewers to prevent tops becoming too hard/ dark. If not using a fan oven rotate tins around oven, moving top one to bottom shelf etc
 The way to tell if the cakes are done is to put a skewer in and if it comes out clean they’re done. It will look moist but shouldn’t have any mixture stuck to it. If it has bake another 15-30 mins and try again.
These cakes will keep for at least 2 months if well wrapped in foil and then a double layer of cling film. Keep in a cool area. I don’t bother ‘feeding’ then (unwrapping, pricking and pouring over brandy) as I tried it once and didn’t taste any better! Anyway use enough alcohol and soak overnight and the fruit will retain the alcohol.
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