A Good Fruit Cake for Christmas.

Requirements:  8” – 12” Round Cake Tin lined double with greaseproof paper. Oven temp: 150C (Gas ... very slow oven) Preheat oven before starting anything.   
Ingredients:
1Kg  Mixed Fruit (I give it 3 to 4 washes or till the water is clear – then place the fruit between two clean tea towels and dab it as dry as you can get it , it needn’t be too dry as the water left in it ,will evaporate in the baking – I usually chop up all the cherries depending on how large they are as they tend to break up the slices of cake - -  now it’s ready for the cake!!).
2 Cups Brown Sugar – pack the sugar into the cup!
1 heaped teaspoon each of:- Nutmeg, Ground Ginger, All Spice, & Cinnamon powder, Salt (this can be a level spoon) and ¾ heaped teaspoon of Bi-carb of soda.
3 Cups of FINE grained Semolina
1 Cup Self Raising Flour - - loosely packed and heaped.
1 Standard pkt. of Butter
1 Cup – Milk
4 – Large Eggs
1 teaspoon - Vanilla Essence
1 teaspoon – Lemon Essence
2 Tablespoons – “Cottees”  Plum Conserve
1 Pkt. Slivered Almonds
250 grams – Mixed Citrus Peel
250 grams- Walnuts chopped up
To be used after the cake is baked:  
1/2 Cup Brandy	
1/2 Cup Rum
¼ Cup Grand Marnier
Method
Combine the mixed fruit and brown sugar, mix well - - the easier way to do it, would be to stand it overnight – being summer, the sugar will melt overnight. The next day combine butter and milk in a saucepan and melt butter over medium heat and keep aside.  Add all the spices, salt, soda, almonds, walnuts, jam, citrus fruit,  beaten eggs, essences, sifted flour, semolina and combine the lot together thoroughly together with the melted butter and milk. Pour all of this mixture into the lined cake tin and place in the bake. Once it has firmed on top, place a few sheets of Brown paper on top of tin to avoid the top of the cake from over cooking from the rest of the cake. Bake for 5 ½ to 6 hours. However check after 4 ½ hours to see how things are going and use a knitting needle to test if it is cooked in the middle.  Knitting needle should come out clean after piercing the cake in 4 or 5 places. If not continue the baking time accordingly. 
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Christmas Cake recipe continued :
Once the cake is ready, let it stand in the tin for about 10 mins before turning it out into a large serving platter or flat dish – now measure out the Brandy, Rum and Grand Marnier  ( I pour all three of them into a jug) and pour it all over the cake evenly.  You’ll find that a pool will form under and around the cake - - don’t worry about this, as the cake will absorb the lot in due course.  After a few hours, after all the liquid has been absorbed and the cake has cooled down completely, turn it on it’s head so that the liquor can be distributed evenly throughout the cake.  It’s ready!!
I wrap the cake in 3 layers of Al Foil and place it in the pantry to mature for a few weeks. Each week turn the cake over (without opening the foil) so that the liquor spreads evenly through the cake.  If this is not done, then the bottom of the cake will be overly moist and the top will be drier. At the end of 3 – 4 weeks the cake will be ready for eating.
Enjoy!!!!!

