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Farmhouse Sultana Fruitcake with Rubies

Ingredients:
12 oz self-raising flour - sifted
6 oz caster sugar - sifted
6 oz butter or firm margarine
1/2 teaspoon salt
1 teaspoon mixed spice (if required)
8 oz sultanas
6 oz glace cherries - cut in halves
3 eggs
3 tablespoons milk
 
Method:

Grease an 8" cake tin and line with greaseproof paper.
 

Preheat oven to 180C, 350F, or gas mark 4.
 

Rub the butter/margarine into the flour until it has the appearance of fine breadcrumbs, then add the sugar, salt & mixed spice.
 

Add the dried fruits, and stir gently but thoroughly.
 

Add the eggs and milk.  Mix thoroughly.
 

Turn into the cake tin and flatten the top.  Push any protruding fruits back into the mixture so that they don't burn!
 

Cook for 1 & 1/2 hours in the oven.  
 

Check that it's cooked by inserting a warmed skewer into the cake, and checking that it comes out clean.
 

Leave to cool.
 

 
Recipe kindly supplied by Leicester College’s Paul Stretton

Food processor method
 

Grease an 8" cake tin and line with greaseproof paper.

 

Preheat oven to 180C, 350F, or gas mark 4.

 

Place all dry ingredients in the food processor.  
Blend until fine breadcrumb appearance.

 

Add the eggs and milk.   
Blend for a few seconds until well mixed.

 

Remove bowl from processor and add the fruits - mixing in by hand.

 

Turn into the cake tin and flatten the top.  
Push any protruding fruits back into the mixture so that they don't burn!

 

Cook for 1 & 1/2 hours in the oven.  

 

Check that it's cooked by inserting a warmed skewer into the cake, and checking that it comes out clean.

Do let us have your Ruby Rainbow cake and biscuit ideas. 
E-mail them  to lisa.reeves@bbc.co.uk 
or  post them to Lisa Reeves at CSV Action, BBC Leicester, 9 St Nicholas Place, Leicester, LE1 5LB
