NORFOLK FRUIT CAKE WITH GINGER

(A Mary Berry Aga Recipe)
INGREDIENTS
1. 450g (1lb) mixed fruit and nuts, such as apricots, cherries, nuts, raisins, sultanas    (dried cranberries are good and I use walnuts, almonds, hazelnuts and brazil nuts)    all roughly chopped

2. 100g (4oz) butter or margarine

3. 1 tsp bicarbonate of soda

4. 175g (6oz) light muscovado sugar

5. 225ml (8fl oz) water 

6. 2 eggs, beaten

7. 275g (10oz) self- raising wholemeal flour

8. 2 tsps ground ginger, 
9. 100-175 (4-6oz) stem ginger, drained of syrup, chopped (If you do not have stem ginger just increase the other fruits – dates are a good substitute)
MIXING
10. Grease and line a 20cm deep round cake tin.  Preheat oven to 160C/325F/Gas mark 3.

11. Put the prepared fruit and nuts, butter, bicarbonate of soda, sugar and water into a large pan.  Bring up to the boil and boil for 3 minutes.

12. Allow to cool.

13. Add the eggs, flour, ground ginger and stem ginger.  Thoroughly combine then turn into the cake tin and level the top.

IN AN AGA

14. Bake on the grid rack in the large roasting tin on the lowest set of runners in the Roasting Oven with the cold plain shelf on the 2nd set of runners from the top. After 30 mins, transfer the now hot plain shelf to the centre of the Simmering Oven and place the cake on top.  Cook for further 1 – 1 ½ hours or until a skewer comes out clean & the cake is firm to the touch.  ( I find that 20-25 mins in the top oven is enough and 1 hour in the bottom – depends on the stored heat. )

IN A CONVENTIONAL OVEN

15. Bake for about 1 1/4 – 1 1/2 hours or until a skewer comes out clean & cake is firm to the touch.

16. Turn cake if it is getting too brown on one side.

17. Cool in the tin before turning onto a wire rack.
Will Freeze For Up To 3 Months Either Whole Or In Pieces
My secret’s out! Now you all know how easy it is!
PS. It’s as good as a Christmas cake!
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