recipe for boiled fruit cake

Recipe for Boiled Fruit Cake: A Timeless Treat with a Twist

recipe for boiled fruit cake is one of those cherished culinary traditions that never seem to go out
of style. This classic dessert, rich with dried fruits and warm spices, offers a moist and dense texture
that sets it apart from ordinary cakes. Unlike the conventional baked fruit cakes, the boiled version
involves a unique cooking method that intensifies the flavors and ensures a wonderfully tender
crumb. Whether you're preparing for the holiday season or simply craving a comforting slice,
mastering this recipe will add a delightful new dimension to your baking repertoire.

What Makes Boiled Fruit Cake Special?

When you hear “fruit cake,” you might think of dense, sometimes dry cakes studded with raisins and
nuts. However, the boiled fruit cake breaks away from this stereotype by introducing a cooking
technique that enhances moisture and melds flavors beautifully. Instead of baking the batter directly
in the oven, the ingredients are first boiled together, which helps soften the dried fruits and infuse the
cake with rich, deep flavors.

This method also allows the cake to keep longer, as boiling helps preserve moisture and prevents it

from drying out. The end result is a fruit cake with a luscious, tender texture and a complex flavor
profile—spiced, fruity, and utterly comforting.

Ingredients to Gather for Your Boiled Fruit Cake

A good boiled fruit cake relies heavily on quality ingredients, especially the mix of dried fruits and
spices. Here’s a rundown of the essentials you'll need:

e Dried fruits: Raisins, currants, sultanas, chopped dates, and glace cherries are popular
choices. Soaking them beforehand enhances plumpness and flavor.

e Butter and sugar: These provide richness and sweetness, helping balance the tartness of the
fruits.

Spices: Ground cinnamon, nutmeg, allspice, and cloves bring warmth and depth.

Flour and baking powder: The base of the cake, which holds everything together.

Eggs: Binding agents that also contribute to the cake’s structure.

Liquid: Traditionally, tea or fruit juice is used to boil the fruits and infuse flavor.

Optional extras: Chopped nuts like walnuts or pecans, a splash of brandy or rum for added
aroma, and citrus zest to brighten the flavor.



Step-by-Step Guide on How to Make Boiled Fruit Cake

1. Preparing the Fruit Mixture

Begin by soaking your dried fruits in warm tea, fruit juice, or even a splash of alcohol such as brandy
or rum. This soaking process usually takes a few hours or overnight, allowing the fruits to swell and
absorb moisture. Once soaked, transfer the fruit and liquid to a saucepan.

Add butter and brown sugar to the saucepan and gently heat the mixture. Stir continuously as the
butter melts and the sugar dissolves, creating a rich, syrupy base. This is the heart of your boiled fruit
cake, where flavors start to marry beautifully.

2. Boiling the Mixture

Allow the fruit and syrup mixture to simmer gently for about 10 to 15 minutes. This step softens the
fruits further and intensifies the flavor. It's important to maintain a low heat to avoid burning the
sugars or overcooking the fruits. After boiling, let the mixture cool slightly.

3. Combining the Dry Ingredients

While the fruit mixture cools, sift together your flour, baking powder, and spices. Sifting helps aerate
the flour and evenly distribute the spices throughout the cake batter, ensuring a consistent flavor in
every bite.

4. Mixing the Batter

Once the fruit mixture is warm but not hot, beat in the eggs one at a time, mixing thoroughly after
each addition. Gradually fold in the dry ingredients, taking care not to overmix. Overworking the
batter can develop gluten and result in a tougher texture, which is not ideal for this moist cake.

5. Baking Your Boiled Fruit Cake

Pour the batter into a well-greased and lined cake tin. Traditionally, boiled fruit cake is cooked slowly
at a low temperature to retain moisture. Bake at around 275°F (135°C) for 2 to 3 hours, or until a
skewer inserted into the center comes out clean.

Because of the dense nature and moisture content, this cake may take longer than standard cakes to
cook through, so patience is key. Wrapping the cake tin in foil during baking can help prevent the top



from browning too quickly.

Tips for the Perfect Boiled Fruit Cake Every Time

Use fresh dried fruits: Old dried fruits can be hard and less flavorful. Freshness makes a
noticeable difference.

Soak fruits overnight: This step is crucial for plumpness and flavor infusion.

Don’t rush the boiling step: Gentle simmering melds flavors and softens fruits without
breaking them down completely.

Low and slow baking: Keeps the cake moist and tender.
e Wrap the cake: Use foil to protect the top and retain moisture during baking.

e Age your cake: Like many fruit cakes, the flavor improves when left to mature for a few days
or weeks, wrapped in greaseproof paper and stored in an airtight container.

Variations and Flavor Enhancements

One of the best things about the boiled fruit cake recipe is its versatility. You can tailor it to suit your
taste preferences or dietary needs.

Adding Nuts and Zests

Incorporate chopped walnuts, almonds, or pecans for added crunch and nutty flavor. A handful of
fresh orange or lemon zest can brighten the deep, spiced notes, balancing sweetness with a hint of
citrus.

Alcohol-Infused Versions

Many traditional fruit cakes benefit from a splash of alcohol like rum, brandy, or whisky. Adding these
spirits to the soaking liquid or brushing the finished cake with them during aging enhances aroma and
adds complexity. For an alcohol-free version, substitute with fruit juices like apple or orange.

Gluten-Free Boiled Fruit Cake



For those avoiding gluten, swapping regular flour for a gluten-free blend tailored for baking works
well. Ensure the baking powder you use is gluten-free too. The boiled method helps keep the cake
moist, which can be especially beneficial for gluten-free cakes that sometimes tend to dry out.

Serving Suggestions and Storage Tips

Boiled fruit cake is delightful on its own or paired with accompaniments. A dollop of clotted cream, a
smear of butter, or a scoop of vanilla ice cream complements the rich cake beautifully. It also pairs
wonderfully with a cup of tea or coffee, making it an ideal afternoon treat.

Because of its moist and dense nature, boiled fruit cake keeps well. Store it in an airtight container at
room temperature for up to two weeks. For longer storage, wrapping the cake in foil and refrigerating
or freezing it can preserve freshness for several months. When ready to eat, let it come to room
temperature or gently warm it to revive softness.

Exploring the recipe for boiled fruit cake opens doors to a comforting, flavorful dessert that feels both
nostalgic and fresh. Its unique preparation technique and rich blend of spices and fruits make it a
standout on any dessert table. Whether you're a seasoned baker or just starting out, this recipe offers
a rewarding experience and a delicious outcome that’s sure to impress.

Frequently Asked Questions

What are the basic ingredients needed for a boiled fruit cake
recipe?

The basic ingredients for a boiled fruit cake typically include mixed dried fruits, butter, brown sugar,
water, eggs, flour, baking powder, and spices such as cinnamon and nutmeg.

How do you prepare the fruit mixture for a boiled fruit cake?

To prepare the fruit mixture, combine dried fruits like raisins, currants, and chopped dates with
butter, brown sugar, and water in a saucepan. Bring to a boil, then simmer for about 10 minutes until
the fruits are plump and the mixture is thickened.

Can | use fresh fruits instead of dried fruits in a boiled fruit
cake?

Boiled fruit cake traditionally uses dried fruits because they hold up well during boiling and baking.
Fresh fruits have higher moisture content and may alter the texture and shelf life of the cake, so it's
best to stick with dried fruits.



How long should a boiled fruit cake be baked?

After preparing the batter, pour it into a greased cake tin and bake in a preheated oven at around
150°C (300°F) for 1.5 to 2 hours, or until a skewer inserted into the center comes out clean.

What tips can help prevent a boiled fruit cake from becoming
dry?

To keep your boiled fruit cake moist, make sure to properly boil the fruit mixture to retain moisture,
avoid overbaking, and consider wrapping the cake in foil during baking. Additionally, storing the cake
wrapped in an airtight container and occasionally brushing it with a little brandy or syrup can help
maintain moisture.

Additional Resources

Recipe for Boiled Fruit Cake: A Timeless Classic in Baking

Recipe for boiled fruit cake holds a distinctive place in the culinary world, especially among
traditional holiday desserts. This method, which involves boiling the cake batter or the fruit mixture
before baking, is a technique that imparts a unique moistness and depth of flavor to the finished
product. Unlike conventional fruit cakes that rely solely on baking to meld flavors and textures, the
boiled fruit cake recipe combines heat treatment and slow baking to ensure a dense, rich, and
flavorful outcome.

The Art and Science Behind Boiled Fruit Cake

Boiled fruit cake distinguishes itself from other fruit cake varieties primarily through its preparation
method. The process involves simmering a mixture of dried fruits, spices, sugar, and sometimes fats
like butter or suet, before combining it with the flour and leavening agents. This pre-cooking step
softens the fruits, allowing them to absorb the surrounding flavors fully, and creates a thick, aromatic
base that reduces the risk of a dry crumb.

From a scientific perspective, boiling fruit and sugar together initiates a Maillard reaction, which
enhances the complexity of flavors. It also breaks down the pectin in fruits, resulting in a tender
texture that contrasts beautifully with the firmness of the cake’s structure. This approach is
particularly effective when using robust dried fruits such as raisins, currants, and chopped dates,
which can otherwise remain chewy or hard in a traditional bake.

Key Ingredients and Their Roles

The success of a boiled fruit cake recipe depends heavily on the quality and balance of its
components. Each ingredient plays a specific role in achieving the cake’s characteristic moistness,
density, and flavor profile.



e Dried Fruits: Raisins, sultanas, currants, and chopped dates are standard. These fruits provide
natural sweetness and texture. Many recipes also incorporate candied peel or glace cherries for
added color and tartness.

e Liquids: Water, often combined with tea or fruit juices, acts as the boiling medium. Sometimes
alcohol like rum or brandy is added to deepen the flavor and preserve the cake.

e Fat: Butter or suet adds richness. Suet, a traditional choice, contributes to the cake’s moist
crumb, while butter offers a smoother mouthfeel.

e Sugar: Brown sugar or molasses is commonly used to impart a caramel note and enhance
moisture retention.

e Spices: Cinnamon, nutmeg, cloves, and allspice create the warm, festive aroma essential to
fruit cakes.

e Flour and Leavening Agents: Self-raising flour or a combination of plain flour with baking
powder ensures the cake rises appropriately despite its dense fruit content.

Step-by-Step Preparation Process

Understanding the method is crucial for anyone attempting the recipe for boiled fruit cake. The
procedure is straightforward but demands attention to timing and temperature control.

1. Soaking the Fruits: Begin by placing the dried fruits in a saucepan with water (or chosen
liquid) and simmer gently. This step softens the fruits and infuses them with moisture.

2. Adding Sugar and Fat: Add the sugar and fat to the fruit mixture, stirring until fully dissolved
and combined. Continue to simmer to create a thick, syrupy base.

3. Cooling the Mixture: Remove from heat and allow the mixture to cool to room temperature,
preventing premature cooking of eggs when they are added later.

4. Incorporating Dry Ingredients: Sift flour, spices, and leavening agents into a bowl. Gradually
fold in the cooled fruit mixture and beaten eggs to form a thick batter.

5. Baking: Transfer the batter into a prepared cake tin. Bake at a moderate temperature

(typically around 150-160°C or 300-320°F) for an extended period, often 2 to 3 hours, to ensure
even cooking without drying out the cake.

Comparing Boiled Fruit Cake to Traditional Fruit Cake



Methods

When evaluating the recipe for boiled fruit cake against conventional fruit cake recipes, several
differences emerge that impact texture, flavor, and shelf life.

Texture and Moisture Content

Boiled fruit cake tends to be moister due to the initial cooking of the fruit and sugar mixture. The
prolonged exposure to heat during boiling allows the fruits to release juices, which integrate deeply
into the batter. Traditional fruit cakes, where dried fruits are mixed raw into the batter, may have a
firmer or sometimes drier texture if not baked carefully.

Flavor Development

The boiling process enhances the infusion of spices and fruit flavors, resulting in a richer and more

harmonious taste experience. Additionally, when alcohol is used during boiling, it better permeates
the fruits and cake matrix, intensifying complexity. In contrast, traditional fruit cakes rely mostly on
aging and soaking after baking to develop flavor.

Preparation Time and Complexity

Boiled fruit cake requires more active cooking time before baking, which could be seen as a downside
for busy bakers. However, the ease of combining ingredients after boiling and the reduced risk of an
undercooked cake often make it a more forgiving recipe. Traditional fruit cakes are simpler in prep
but demand careful monitoring during baking.

Benefits and Drawbacks of the Boiled Fruit Cake Recipe

Advantages

e Enhanced Moisture: The boiling step locks in moisture, producing a cake that remains soft
even after days or weeks of storage.

* Improved Flavor Integration: Spices and fruits meld more thoroughly, yielding a nuanced
taste.

e Long Shelf Life: Properly stored boiled fruit cakes can last for several weeks, making them
ideal for holiday gifting.



e Versatility: The recipe can be adapted with different dried fruits, nuts, and alcohols to suit
personal preferences.

Disadvantages

e Longer Preparation Time: The additional boiling step increases overall cooking time.

e Requires Attention to Temperature: Over-boiling can lead to overcooked fruits, impacting
texture negatively.

¢ Not Suitable for Quick Baking: The method is less practical for those seeking rapid dessert
options.

Tips for Perfecting Your Boiled Fruit Cake

Professional bakers and culinary experts often recommend a few strategies to master the recipe for
boiled fruit cake:

» Use Fresh, High-Quality Ingredients: The flavor of the cake relies heavily on the quality of
dried fruits and spices.

e Control the Boiling Temperature: Maintain a gentle simmer rather than a rolling boil to
avoid breaking down the fruits excessively.

* Allow Adequate Cooling: Ensure the fruit mixture is completely cool before incorporating
eggs to prevent scrambling.

e Wrap the Cake During Baking: Covering the cake with parchment or foil midway through
baking prevents over-browning.

e Consider Aging: Wrapping the cooled cake in alcohol-soaked cloths or brushing with brandy
post-bake enhances flavor and moisture over time.

Exploring the recipe for boiled fruit cake reveals a culinary technique that balances tradition and
practicality. Its distinctive preparation method offers a rewarding baking experience, producing a
dessert that is both richly flavored and delightfully moist. Whether for festive occasions or everyday
indulgence, boiled fruit cake remains a testament to the enduring appeal of well-crafted, fruit-laden
confections.
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recipe for boiled fruit cake: Irish Traditional Cooking Darina Allen, 2018-11-05 Ireland's rich
culinary heritage is brought to life in this new edition of Darina's bestselling Irish Traditional
Cooking. With 300 traditional dishes, including 100 new recipes, this is the most comprehensive and
entertaining tome on the subject. Each recipe is complemented by tips, tales, historical insights and
common Irish customs, many of which have been passed down from one generation to the next.
Darina's fascination with Ireland's culinary heritage is illustrated with chapters on Broths & Soups,
Fish, Game, Vegetables and Cakes & Biscuits. She uses the finest of Ireland's natural produce to
give us recipes such as Sea Spinach Soup, Potted Ballycotton Shrimps with Melba Toast and
Rhubarb Fool.

recipe for boiled fruit cake: Fat-Back and Molasses Ivan F. Jesperson, 1989 Fat-back &
Molasses is a collection of favourite old recipes from Newfoundland & Labrador. In addition to the
homespun recipes, this book contains sketches and stories that also give a deep insight into the
culture and life of a people very much in communion with nature and the joy of life.

recipe for boiled fruit cake: Bold Palates Barbara Santich, 2012 Bold Palates is lovingly
researched and extensively illustrated. Barbara Santich helps us to a deeper understanding of
Australian identity by examining the way we eat. Not simply a gastronomic history, her book is also a
history of Australia and Australians.

recipe for boiled fruit cake: Marie's Cook Book W D Mayberry, 2021-12-09 This eBook
contains recipes from my nan Marie Romviel, my mum Kaye Mayberry and a couple collected over
the years by their friends. I grew up eating these delicious meals, cakes, slices, conserves and exotic
Indonesian foods.

recipe for boiled fruit cake: Recipes For A Perfect Marriage Kate Kerrigan, 2012-03-29
They say there is no such thing as a perfect marriage, but of course there is. A perfect marriage is
where two people live together for most of their lives until death separates them. What there is no
such thing as is an easy marriage. And when it comes to love, people have somehow come around to
equating love with ease”. New York food writer Tressa returns from honeymoon worried that she has
married her impossibly handsome new husband Dan out of late-thirties panic instead of love. In
1930’s Ireland, her grandmother, Bernadine, is married off to the local schoolteacher after her
family are unable to raise a dowry for her to marry her true love, Michael. During the first year of
her marriage, Tressa distracts herself from her stay-or-go dilemma by working on her grandmother’s
recipes, searching for solace and answers through their preparation. Through the stories of these
two women RECIPES FOR A PERFECT MARRIAGE challenges the modern ideal of romantic love as
a given and ponders whether true love can really be learned. 'This story is written with so much
heart, its beat is palpable in every word on every page' Cecelia Ahern, author of P.S., I LOVE YOU

recipe for boiled fruit cake: Carmarthenshire Farmhouse Fayre ,

recipe for boiled fruit cake: Mary Berry's Baking Bible Mary Berry, 2012-03-31 The definitive
baking collection from the undisputed queen of cakes This stunning cookbook brings together all of
Mary Berry's most mouth-watering baking recipes in a beautifully packaged edition. Filled with 250
foolproof recipes, from the classic Victoria Sponge, Very Best Chocolate Cake and Hazelnut
Meringue Cake to tempting muffins, scones and bread and butter pudding, this is the most
comprehensive baking cookbook you'll ever need. Mary's easy-to-follow instructions and handy tips
make it ideal for kitchen novices and more experienced cooks alike, and full-colour photographs and
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beautiful illustrations will guide you smoothly to baking success. Drawing on her years of experience
to create recipes for cakes, breads and desserts, Mary Berry's Baking Bible will prove to be a
timeless classic.

recipe for boiled fruit cake: How To Bake And Decorate Fruit Cakes Brenda Van Niekerk,
2013-10-29 Step by step instructions and recipes on how to bake and decorate fruit cakes. Some of
the content with the book: Fruit Cake Recipes, How To Prepare The Cake Pans, Coffee Fruit Cake,
Orange Liqueur Fruitcake, Gran’s Dark Fruit Cake, Pineapple Fruitcake, Un-iced Fruit Cakes, Cakes
Decorated With Candied Fruit, Stollen Recipe, Decorate The Fruit Cakes, How To Make The
Marzipan To Cover The Fruit Cake, Boiled Marzipan Recipe, Simple Marzipan Recipe, How To Make
The Fondant Icing To Cover The Cake Fondant Icing Recipe, How To Cover The Cake Board With
Fondant, Piping Borders And Decorations On The Fondant Covered Cake and much, much more.......

recipe for boiled fruit cake: The Oxford Companion to Sugar and Sweets Darra Goldstein,
2015 Not a cookbook, but a encyclopedia collection of entries on all things sweet. The articles
explore the ways in which our taste for sweetness have shaped-- and been shaped by-- history. In
addition, you'll discover the origins of mud pie; who the Sara Lee company was named after; why
Walker Smith, Jr. is better known as Sugar Ray Robinson; and how lyricists have immortalized
sweets from Blueberry Hill to Tutti Fruiti.

recipe for boiled fruit cake: Catering and Food Services Recipe for Fifty Graham Allen,
2012-02-18 Catering and Food Services Recipe for Fifty is a part of planning a menu and costing for
chefs and managers. The times have changed & formal occasions have become less frequent, but
many meals still retain the old form of European quality. The largest influence in Catering and Food
Services Recipe for Fifty has been the range of Middle Eastern & Asian foods, which come from the
use of fresh produces. This is reflected by the range of recipes & ideas gathered in this

recipe for boiled fruit cake: On a Shoestring Samela Harris, 2009 Journalist Samela Harris
survived being a working mum through her healthy sense of the ridiculous. While raising her two
sons she attracted droves of hungry lads to generous, delicious and healthy spreads cooked on a
shoestring budget. In On a Shoestring Samela serves up over 100 simple recipes while she
entertains us with stories From her house of the Raising Sons. Brenda Maxwell's wicked illustrations
make a delicious accompaniment.

recipe for boiled fruit cake: Cooking With Mrs Simkins Sue Simkins, 2012-11-06 In this
book you'll find good wholesome recipes that you can make yourself whatever your level of
expertise. For the novice cook it offers step by step guidance and encouragement by explaining the
recipes in a straightforward and accessible way. For the more experienced cook it offers new recipes
and fresh ways of doing things. Mrs Simkins understands the importance of good home cooking. In
this book she shares some of the delicious but economical recipes that she has cooked over the years
for her own family and friends: *hearty hot dinners and roasts *light lunches *simple soothing soups
*plenty of baking (including pastry and sponge cakes) *perfect puddings *tempting toasty snacks
*plus how to make your own bread with a bread maker.

recipe for boiled fruit cake: The Alternative Christmas Tree darren saunders, 2016-03-14 A
wonderful collection of heartwarming Christmas stories of Christmas without a Christmas tree. What
would you do? How would you cheer up and fill your friends and family with the Christmas spirit?
Several little stories about what was done for friends and family at different times of life. Including a
chapter showing different ways to make ornaments and ways to make little gifts, including a couple
of recipes that can be used for gifts.

recipe for boiled fruit cake: Fifty Recipes to Stake Your Life On Charles Campion,
2004-10-20

recipe for boiled fruit cake: Bakes and Wee Treats Jonny Murphy, 2025-03-13 THE
INSTANT IRISH TIMES & SUNDAY TIMES BESTSELLER Thanks for stumbling across my wee book.
I'm Jonny, aka The Hungry Hooker. I used to be a professional rugby player, but after an injury led
to my retirement I jumped straight into my other passion, baking. It has totally changed my life and
this book has all the recipes that have helped me find my way again. And they’re seriously delicious.




If you enjoy baking without all the fuss, I've made this book for you. Jonny x Whatever your baking
skill, you’ll find treats you can tackle in this cookbook. With over 100 recipes, discover something
perfect for: Sunday morning brunch Celebrating a birthday or anniversary Treating your colleagues
Making with kids for the school fair Or simply; enjoying by yourself, with a cuppa. From traybakes
and breads to cakes and buns, this is a book for bakers to fall in love with - from Jonny and his
nanny’s kitchen to yours. Irish Times Bestseller March 2025 Sunday Times Bestseller March 2025

recipe for boiled fruit cake: The Complete Comfort Foods Cookbook - an Heirloom of
Recipes and Photos Robert T. Laing, 2011-11 In the beautifully and fully illustrated cookbook, The
Complete Comfort Foods Cookbook - an Heirloom of Recipes and Photos, the Florida based author's
love of the cuisine of his native Newfoundland, along with many other mouth watering recipes, is
shared for his readers delight and culinary enjoyment. As the title reflects, the cookbook contains
many 'comforting and delicious' family recipes which reinvents old classics with a new edge. This
truly superb cookbook will provide a minimal amount of kitchen time as you prepare your entire
menu, no matter what the occasion, with down home favorites such as Newfy Toutens and Boiled
Molasses Pudding with Vanilla Sauce. These down-to earth style and easy-to-follow recipes will be a
great addition to your collection of kitchen essentials.

recipe for boiled fruit cake: Year at Silwood Author 1, 2014-11-01 The Silwood School of
Cookery is South Africa's oldest cookery school, boasting student achievement unmatched by any
cookery school in the country. Silwood has, over the past 49 years, earned itself a world-class
reputation. Graduates can be found in top kitchens around the world, from Heston Blumenthal's The
Fat Duck and Dinner restaurants to Jamie Oliver's Fifteen, Raymond Blanc's Le Manoir, Gordon
Ramsay's numerous establishments and even The French Laundry.

recipe for boiled fruit cake: Dishes with Strange Names Ian Grierson, 2024-05-24 British
and Irish cuisine, rich in tradition and flavour, has faced challenges in adapting to the modern world.
Renowned for its hearty ingredients and lengthy cooking times, this style of cooking often clashes
with today’s fast-paced lifestyle, where time is precious and health consciousness prevails.
Moreover, these cuisines are known for their quirky and sometimes whimsical dish names. This
cookbook celebrates the unique and oddly named dishes of British and Irish fare, offering just under
200 recipes for culinary exploration. Each recipe is preceded by a story delving into the dish’s
history and distinct features. While some dishes remain widely recognized and cherished classics,
like ‘the full English,’ ‘colcannon,’ ‘toad in the hole,” and ‘bubble and squeak,’ others are regional
favourites, such as ‘scouse’ in Merseyside and ‘parmo’ in the North East. There are also
lesser-known, rarely eaten delicacies like ‘apple hat’ and ‘collier's foot.” For those intrigued by the
misleading, such as ‘squab pie’ (made with lamb, not pigeon) or ‘Glamorgan sausages’ (meatless,
cheese-based sausages), this book is a treasure trove of culinary surprises. And for the more
adventurous, how about trying ‘toenail pudding’ or a slice of ‘fly cemetery’? This book promises to
pique your curiosity and introduce you to the charming eccentricities of British and Irish cooking.

recipe for boiled fruit cake: Mary Berry's Ultimate Cake Book (Second Edition) Mary
Berry, 2012-03-31 Over many years, Mary Berry has perfected the art of cake-making and her skills
have earned her a reputation as the queen of cakes. Now she has updated her classic home baking
bible, the Ultimate Cake Book, and once again shares with you the secrets of her success. With over
200 classic cake recipes, Mary Berry's Ultimate Cake Book includes recipes for every cake, biscuit
and bun you ever wanted to bake and many more. From the traditional Victoria Sandwich Cake,
Tarte Tatin or Millionaires Shortbread to the indulgent Very Best Chocolate Roulade, Swiss Wild
Strawberry and Walnut Cake or Sharp Lemon Cheesecake, there is sure to be a cake or bake here to
suit everyone. Ideal for cake-baking novices as well as more experienced cooks, Mary explains the
basic methods of baking and gives advice on ingredients and equipment. Mary's easy recipes are
interspersed with baking tips and solutions for the most common problems, making it possible for
everyone to bake their favourite cake, whatever the occasion.

recipe for boiled fruit cake: The Deseret Weekly , 1893
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5 minutes. Cool to lukewarm and add bi-carb soda. Then add sifted flours
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