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SERVES 12

200g butter, well softened, plus extra for greasing
725g luxury mixed dried fruit

freshly squeezed juice and finely grated zest 1 orange
200g plain flour

50g ground almonds

1 tsp ground mixed spic

150g dark brown muscovado sugar

4 medium egg

Preheat the oven to 150°C on the Conventional setting. Grease a
deep 20cm loose-based cake fin with butter and line the base and
sides of the tin with a double layer of baking parchment.

Place the dried fruit in a /orge mixing bowl. Stir in the orange juice
and zest. Cover the bow! with cling film and leave fo stand for 30
minufes.

To make the cake, mix the flour, ground almonds and mixed spice in
a large mixing bowl. Beat the softened butter and sugar in a separate
ixing bowl with an electric whisk or wooden spoon until pale and

fluffy. This will take about 10 minufes.

Cradually beat the eggs into the butter and sugar, a little at a time,
whisking well between each addition. If the mixture starts to curdle,

add one tablespoon of the flour and continue whisking as before.

Once all the eggs are incorporated, use a large metal spoon fo fold
in the flour and spices, ensuring the mixture is well combined. Stir in
the soaked fruit.

Pour the cake mixture info the prepared fin.

Bake in the middle of the oven for 1 ¥ hours or until a skewer
inserted into the middle of the cake comes out clean. If the cake
begms to overbrown before it is feao’y, cover the surface /oose/y with

a piece of folded foil.

Leave the cake to cool in the tin for 5 minutes then turn out onfo a
wire rack. Sprinkle with a litfle sugar just before serving
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