Simnel Cake Recipe

Ingredients:

175 g soft margarine, plus extra for greasing

175 g light muscovado sugar

3 eggs

175 g self-raising flour

175 g sultanas

90 g currants

90 g glace cherries, quartered

30 g mixed peel

Grated zest of a lemon

1 tsp ground mixed spice

500 g almond paste

2 tsp apricot jam

1 egg white

Method:

Grease and line a deep 18 cm round loose-bottomed cake tin.
Roll out one-third of the almond paste into a round the shape and size of the tin.

Combine all the cake ingredients in a bowl and beat well until blended. Spoon half
the mixture into the prepared tin and smooth the surface.

Top with the round of almond paste.
Spoon the remaining cake mixture on top and level.

Bake in a preheated oven at 150 C for 2 %2 hours or until golden brown and firm to
the touch.

Remove from tin after 10 minutes and leave to cool completely.
Warm the jam and brush on to the top of the cake.

Roll out half the remaining almond paste into a 18 cm round and put on top of the
cake, crimping the edges.

Roll the remaining almond paste into 11 even-sized balls and place around the edge
of the cake, using egg white to attach.

Heat under a hot grill for 2-3 minutes to brown the top.



