[image: image1.png]


Dundee Cake 
Ingredients
 

300 gr. of mixed dried fruit (raisins, sultanas, and apricots, for example).

1 teaspoon of ground orange peel

1 teaspoon of ground lemon peel

2 tablespoons of whisky

150 gr. of butter

150 gr. of sugar

3 eggs slightly beaten

375 ml. / 260 gr. of flour

½ teaspoon of baking powder

4 tablespoons of milk

1 tablespoon of ground almonds (15 almonds)

50 gr. of peeled almonds (to decorate)

 

Preparation
 

 1.- Line a cake tin with aluminum foil and grease it.

 2.- Chop the dried fruit if it is bigger than a raisin. Put in all in a big bowl.

 3.- Add the ground orange and lemon peel and the whisky, and mix with a spoon.

 4.- Measure and pour in a pot the butter and the sugar.

 5.- Measure the flour and baking powder.

 6.- Turn on the oven at 230º.

 7.- Beat slightly the three eggs in a plate or glass.

 8.- Mix and beat the butter and sugar with a fork until you get a light, creamy mixture (around 5 minutes are enough).

 9.- Add a little egg and mix to eliminate curdles. Continue adding and mixing until all the egg is mixed and the mass is more or less homogenous. Pour the mixture on the big bowl with the fruit.

10.- Add the flour and baking powder to the mixture in the big bowl. Add the ground almonds and the milk. Mix everything with a metal spoon until it looks homogenous (one or two minutes are enough).

11.- Pour the mixture on the tin, levelling it with the spoon, and decorate with the almonds on top.

12.- Put in the oven and leave for ½ hour at 230o, lower to 160o and leave for 1½-2 hours. Use a long needle or a khebab skewer to check if it comes out dry; if the mixture still sticks to it, leave for a few minutes more.

13.- Take out of the oven, leave to cool for 20 minutes before turning the tin over to get it out. Put on a wire rack to let it cool completely. Keep in a closed container and it will keep for days without getting hard.






