
Ingredients:
525g currants
225g sultanas
225g raisins
110g mixed, chopped candied peel
165 glace cherries, halved
300g plain flour300g plain flour
Pinch salt
½ level teaspoon mixed spice
½ level teaspoon ground cinnamon
½ level teaspoon ground nutmeg
300g butter, slightly softened
300g soft brown sugar
Zest of ½ lemonZest of ½ lemon
6 large eggs, lightly beaten
3 tbsp brandy (plus extra for feeding!)

Method:
Heat the oven to 150C/300F/Gas 2.
Line a 9" cake tin with 2 thicknesses
of parchment or greaseproof paper
and also line a double band aroundand also line a double band around
the outside. In a large bowl mix all
the fruit with the flour, salt and spices.

In another large bowl, cream the
butter and sugar until light and fluffy.
Stir in the lemon zest and add the
beaten egg to the mixture a little bit
at a time, beating really well afterat a time, beating really well after
each addition. Gradually fold the
flour and fruit into the mixture in small
batches. Finally add the brandy.

Spoon the mixture into the cake tin.
Once filled, smooth the surface with
the back of a spoon and make a
slight dip in the centre - this will rise
back up during cooking to give a
smooth surface for icing. Cook on
the middle tray in the oven. If thethe middle tray in the oven. If the
cake starts to brown a little quickly,
cover the tin with greaseproof
paper after 2½ hours. Avoid
opening the oven door as much
as possible during baking as this
may cause the cake to collapse.

After 4½ hours check the cake isAfter 4½ hours check the cake is
cooked. The cake should be nicely
risen and a deep golden brown all
over. Insert a skewer into the centre
of the cake. If there is sticky dough
on the skewer when you pull it out
then it needs cooking a bit longer.

Leave the cake to cool in the tin onLeave the cake to cool in the tin on
for an hour then remove and leave
to cool completely on a wire rack.
Once cooled, prick the surface of
with a fine metal skewer and slowly
pour over the brandy. This feeding
should be repeated every two
weeks up until Christmas. Store theweeks up until Christmas. Store the
cake in greaseproof or parchment
paper in an airtight tin. And the fun
bit; Decorate however you wish!

Overt Locke’s
Christmas Cake
Get ready for the festive period with
our gorgeous Christmas cake recipe.
By baking in November, it gives you
the perfect time to regularly top up
the brandy within it before the big day!the brandy within it before the big day!
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