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Miriam’s Christmas Cake


Grease and line a 9” tin with double thick greaseproof paper


225g butter


280g self-raising flour


225g light brown sugar


4 eggs


A generous glass of rum, whisky or brandy


170g currants


170g sultanas


170g raisins


55g chopped mixed peel


55g glace cherries (chopped)


1 heaped teaspoon mixed spice


 


Soak all the dried fruits overnight in the rum/whisky/brandy.


 


Whisk the butter, sugar and flour together to look like breadcrumbs.  Whisk the eggs lightly in a separate bowl and add them to the mixture, followed by the soaked fruit. Mix together until the fruit is fully incorporated.  Tip into the prepared tin.


 


Cook in a moderate oven starting at 150°C for 40 minutes, then 3 hours at 120°C














