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Inaredien’rs

* 1509 soft Butter

* 1509 Light Muscovado Sugar
e 2 Eaas

* 2259 SeH'—Raic:-ing Flour

* 2259 Mincemeat

* 1009 Currants

* 1009 Sultanaos

* 509 Blanched Almonds




Method

Preheat the oven to ILO-C/Fan 140°C/Gas 3. Grease two 4509 (I b) loaf tins (+oP measurement
7 % I em/Gh x4 in) and line with baking parchment.

Meoasure all of the ingredients, except for the amonds, into a large bowl and beat well unti
thoroughly blended. Turn into the prepared loaf tins and level out evenly. Arrange the almonds
on top of each cake mixture.

Bake in the Pr‘ehea+ed oven for about | 4 hours or until the cakes are go\den brown, firm to
the touch and a skewer inserted into the centre comes out clean

Allow the cakes to cool in the tins for a Few minutes, then loosen the sides with a small

Pale++e knife, turn out on to a wire rack and leave to cool



