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Unexpected Guests And No Christmas Cake To Serve? This Last-Minute Loaf Tastes
As IF + Had Been Made In November. Decorate With A Snow Shower OF lcing Sugor

2004 Raisins And Sultanas
509 Sour Cherries
I00g Dried Figs, Chopped
1504 Mixed Peel
| Orange, Zested And Juiced
250ml Brandy
I5g Butter, Plus Extra Melted For The Tin
5 Muscovado Sugar
4 Eggs. Beaten
209 Selﬁ—Kaiehﬁ Flour
| Tsp Boking Powder
©0Og Brioche Crumbs
40g Chopped Pecans And Pistachios
% Tsp Ground Mace
4 Tsp Ground Cinnamon
lcing Sugar, To Serve (Optional)
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Urlexpec,+ed Guests And No Christmas Cake To Serve? This Last-Minute LoaFk Tastes
As I H Had Been Made In November. Decorate With A Snow Shower OF lcing Sugar
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| - Tip The Fruit And Peel Into A Bowl With The Orange Juice
And Zest And I50ml OF The Brandy. Stir Well Then Leave In
A Warm Place For 2 Hours For The Fruit To Plump Up.
Heat Oven To I7OC/I50C Fan/Gas 4.

2 - Brush A 9009 Loaf Tin With The Melted Butter, Then
Line With Baking Parchment. Beat The Muscovado Sugar
And Butter until Light And Flublhy, Then Add The Eggs One At
A Time. Mix In The Fruit And The Rest OF The Ingredients
Except For The Remaining Br‘andy And lcing Sugar. Spoon
The Mixture Into The Loak Tin Put The Tin In A Deep Tray
And Bake For | hr I5 Mins - | hr 30 Mins Or Until A Skewer
Prodded In Comes Out Clean. Remove From The Oven And
Immediately Pour Over The Brandy This Makes It Easier For
The Cake To Sodk i Up). Leave To Cool Then Dust With
lcing Sugar, = Using
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