Christmas Cake
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INGREDIENTS

50g plain flour
1 level tsp mixed spice
40g butter/soft margarine
40g brown sugar
1 small egg, beaten
125g Mixed dried Fruit
6 glace cherries, each cut into 8

METHOD
1. Preheat oven to Gas 2, Elec 150C.
2. Prepare tin by greasing and bottom-and-side lining with double thickness greaseproof paper, also lightly greased.
3. Tie a double thickness band of newspaper around the outside.
4. Beat the margarine and sugar together.
5. Add the egg in two lots, beating well.
6. Sift the flour and mixed spice into the mixture and fold gently with a metal spoon.
7. Gently stir in all the other ingredients.
8. Make a dent in the centre of each to prevent peaking.
9. Write your full name on a piece of paper with your group number on. Place down the side of the cake.
10. Bake for 1 hour. If cake starts to brown too much on top, cover with a piece of greaseproof paper.
11. Cake is done when a skewer inserted into the centre comes out clean. It’s better to slightly undercook than overcook.
12. Leave cake to cool in tin, then wrap in Clingfilm until ready to decorate.


