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FRUIT
CAKES
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 HOW
TO PREPARE THE CAKE PANS

STEP 1

Using greaseproof
paper – cut out 2 circles the same size as the bottom of the cake
pan. Also cut out 2 strips of paper for the sides of the pan – it
should be higher than the pan and the 2 ends should be able to
overlap each other.

Make sure that the pan
will still fit into the oven!!

Grease the pan (sides
and bottom of the pan).

Place both layers of
the paper into the bottom of the pan and around the sides (see
picture below).
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Grease the paper
(sides and bottom of the pan).

STEP 2

Now cut brown paper
the height of the pan + the greaseproof paper. Wrap the brown paper
around the outside of the pan.

Tie the brown paper
around the pan with a piece of string (see picture below).

Place the prepared
cake pan onto a baking sheet.

Trim the top part of
the paper and make 100% sure that the pan still fits into the
oven.
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FRUIT CAKE
RECIPES
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COFFEE FRUIT CAKE

INGREDIENTS

500 g packed dates
(chopped)

500 g currants

500 g seedless
raisins

125 g red glace
cherries

125 g green glace
cherries

100 g pecans
(chopped)

500 ml brown sugar

500 ml strong black
coffee

125 ml oil

125 ml golden
syrup

10 ml ground
cinnamon

2 ml ground nutmeg

2 ml salt

10 ml bicarbonate of
soda

15 ml water

2 eggs (beaten)

1000 ml flour

125 ml brandy

METHOD

Grease and line the
cake pan with wax paper.

Combine the dates,
currants, raisins, cherries, pecans, brown sugar, coffee, oil,
syrup, cinnamon, nutmeg and salt together in a saucepan.

Bring to boiling
point.

Cook for 6
minutes.

Stir often.

Remove the saucepan
from the heat and allow the mixture to cool.

Combine the
bicarbonate of soda and water together.

Combine the eggs,
bicarbonate soda paste and fruit mixture together.

Mix well.

Add the flour.

Mix well.

Pour the batter into
the greased, lined baking pan. (See instructions in the section –
How To Prepare Cake
Pans).

Bake at 325 degrees F
for 60 minutes.

Lower the oven
temperature to 300 degrees F and bake for another 60 minutes.

Lower the oven
temperature to 275 degrees F and bake for another 60 minutes.

Lower the oven
temperature to 250 degrees F and bake the cake for another 60
minutes.

Remove the cake from
the oven and pour the brandy over the cake.

Allow the cake cool in
the cake pan.


 ORANGE
LIQUEUR FRUITCAKE

INGREDIENTS

500 ml golden
raisins

500 ml currants

500 ml dried apricot
halves

500 ml dried figs
(chopped)

250 ml pitted
prunes

250 ml pitted
dates

1000 ml walnuts
(chopped)

500 ml pecans
(chopped)

Zest from 3
oranges

Zest from 3 lemons

125 ml candied ginger
(chopped)

10 ml ground
cinnamon

5 ml ground
allspice

5 ml mace

2,5 ml ground
cloves

250 ml molasses

500 ml brandy

125 ml orange
liqueur

1000 ml flour

12,5 ml baking
powder

5 ml baking soda

7,5 ml salt

1 lb butter

759 ml dark brown
sugar

8 eggs

12,5 ml vanilla
extract

METHOD

Combine the golden
raisins, currants, apricots, figs, prunes, dates, walnuts, pecans,
orange zest, lemon zest and ginger together.

Mix well.

Add the cinnamon,
allspice, mace and cloves.

Mix well.

Add the molasses,
brandy and orange liqueur.

Mix well.

Cover the mixture and
leave for 24 hours at room temperature.

Prepare cake pans by
lining them with waxed paper and then grease the wax paper.

Add 250 ml of flour to
the fruit and stir it into the mixture.

Combine the remaining
flour, baking powder, baking soda and salt together.

Cream the butter and
brown sugar together.

Add the eggs 2 at a
time to the butter mixture.

Beat well.

Add the vanilla
extract to the butter mixture.

Combine the butter
mixture and the flour mixture together.

Mix well.

Combine the batter and
the fruit mixture together.

Mix well.

Pour the batter into
the greased baking pans. (See instructions in the section –
How To Prepare Cake
Pans).

Bake at 275 degrees F
for 2 hours or when a skewer inserted into the centre of the cake
comes out clean.


GRAN’S DARK FRUIT
CAKE

INGREDIENTS

380 g seedless
raisins

190 g golden
raisins

190 g currants

200 g candied peel

160 g red and green
glace cherries (chopped)

4 pieces crystallized ginger (chopped)

100 g pecan nuts
(chopped)

100 g almonds
(chopped)

50 g flour
(dredging)

170 g flour

2 ml bicarbonate of
soda

5 ml ground
cinnamon

5 ml ground
allspice

2 ml ground mace

2 ml ground nutmeg

150 g butter

120 g soft brown
sugar

4 eggs (separated)

100 g canned
strawberries

100 ml honey

50 ml brandy

5 ml salt

METHOD

Combine the raisins,
golden raisins, currants, candied peel, glace cherries,
crystallised ginger, pecans and almonds together.

Dredge the fruit and
nuts with the 50 g flour.

Sift the 170 g flour,
bicarbonate of soda, cinnamon, allspice, mace and nutmeg
together.

Cream the butter and
brown sugar together.

Beat the egg yolks
into the creamed butter mixture.

Beat well.

Add the honey,
strawberries and brandy to the butter mixture.

Mix well.

Combine the fruit
mixture and the butter mixture together.

Mix well.

Fold the flour mixture
into the batter.

Whisk the egg whites
until stiff.

Fold the egg whites
into the batter.

Grease and line a 22.5
cm round baking pan. (See instructions in the section –
How To Prepare Cake
Pans).

Pour the batter into
the baking pan.

Cover the baking pan
with aluminium foil, allowing the foil to stand up around the
side.

Secure tightly with
string.

Stand the baking pan
in a saucepan with boiling water.

Steam the cake for 2
hours.

Remove the cake from
the saucepan.

Place the cake in a
preheated oven – 120 degrees C.

Bake the cake at 120
degrees for 2 ½ hours.


PINEAPPLE
FRUITCAKE

INGREDIENTS

1 lb seedless golden
raisins

1 lb walnuts
(chopped)

½ lb red glace
cherries

½ lb green glace
cherries

1 lb desiccated
coconut

1 lb candied
pineapple

500 ml brandy

1 lb butter

1 lb sugar

12 eggs

1 lb flour

12,5 ml bicarbonate of
soda

62,5 ml warm water

30 ml brandy (to
sprinkle first time)

30 ml brandy (to
sprinkle second time)

METHOD

Combine the
golden raisins, walnuts, cherries, coconut, pineapple and brandy
together.

Leave for 24
hours.

Cream the butter and
sugar together until fluffy and smooth.

Add eggs to the butter
mixture.

Beat well.

Add the flour to the
butter mixture.

Mix well.

Combine the
bicarbonate of soda and warm water together.

Combine the
bicarbonate mixture and the butter mixture together.

Mix well.

Combine the butter
mixture and the fruit mixture.

Mix well.

Grease and line the
cake pan with wax paper. (See instructions in the section –
How To Prepare Cake
Pans).

Pour the batter into
the cake pan.

Bake at 350 degree F
for 60 to 80 minutes.

Allow the cake to cool
for a while.

Sprinkle 30 ml brandy
over the cake.

When the cake is
totally cold sprinkle another 30 ml brandy onto the cake.


UN-ICED FRUIT
CAKES
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You don’t have to ice
fruit cakes; they are delicious just as they are.

YOU ACTUALLY HAVE 3
CHOICES HERE:

- Serve the fruit cake
just as it is

- Decorate the cake
with candied fruit and nuts

- Decorate the cake
with marzipan, fondant icing and decorations
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 CAKES DECORATED WITH CANDIED
FRUIT

Bake one of the fruit
cakes listed in the recipes section above.

Allow the fruit cake
to cool down completely.

Paint the top and
sides of the cake with heated apricot jam (heat it up just enough
so that it is runny). You can use a pastry brush to paint the
apricot jam onto the cake.

Now you can decorate
it with candied fruit and nuts – see examples below.

You can use whole
candied figs, candies pineapple rings, candied orange slices. Great
nuts to use are whole pecan nuts, cashews and whole Brazil
nuts.
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STOLLEN RECIPE

INGREDIENTS

750 ml milk
(scalded)

250 ml sugar

375 ml butter

5 ml salt

4 eggs

4 egg yolks

2821 ml flour

2 oz dry yeast

5 ml ground
cardamom

250 ml seedless
raisins

250 ml candied citrus
peel

125 ml red glace
cherries

125 ml green glace
cherries

Butter

Glace cherries for
decoration (cut in half)

Colored sugar for
decoration

BUTTER FROSTING

25 ml hot milk

12,5 ml margarine

325 ml icing sugar

2 ml vanilla
extract

METHOD

Combine the milk,
sugar, butter and salt together.

Leave the mixture to
cool.

Add the eggs and egg
yolks.

Mix well.

Add 1500 ml of the
flour and the yeast.

Mix well.

Cover the dough and
leave the dough to rise in a warm place until it has doubled in
size.

Add cardamom, raisins,
citron peel, cherries and the remaining flour.

Mix well.

Knead the dough on a
floured surface.

Cover the dough and
leave the dough to rise in a warm place until it has doubled in
size.

Divide the dough into
6 to 8 pieces.

Roll each piece of
dough into an oval shape.

Spread butter onto the
oval shape.

Fold the oval in half
lengthwise and place it on a greased baking sheet.

Cover the dough and
leave in a warm place to rise until double the size.

Bake at 375 degrees F
for 25 minutes.

Allow the stollen to
cool on a wire rack.

Beat the margarine and
milk together.

Added icing sugar and
vanilla extract.

Beat until creamy.

Frost the stollen with
the butter frosting.

Decorate with glace
cherries and colored sugar.
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 DECORATE THE FRUIT
CAKES

This section will
teach you how to make the marzipan, cover the cake with the
marzipan, make the fondant icing, cover the cake with the fondant
icing and decorate the fondant covered cake.

 HOW TO MAKE THE MARZIPAN TO
COVER THE FRUIT CAKE

BOILED MARZIPAN
RECIPE

INGREDIENTS

450 g sugar

200 ml water

350 g ground
almonds

2 egg whites (lightly
beaten)

5 ml orange flower
water

25 ml lemon juice

50 ml icing sugar

METHOD

Combine sugar
and water in a saucepan.

Heat over gentle heat
until the sugar has dissolved.

Boil without stirring
until the syrup reaches 115 degrees C.

Remove from the heat
and beat with a wooden spoon until the mixture becomes cloudy.

Return to heat and
stir and boil for 2 to 3 minutes.

Add orange flower
water, ground almonds, icing sugar, egg whites and lemon juice.

Pour the mixture onto
a marble slab sprinkled with icing sugar.

Leave until the
mixture has cooled and then knead until smooth.
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SIMPLE MARZIPAN
RECIPE

 INGREDIENTS

250 g icing sugar
(sifted)

250 g castor sugar

500 g ground
almonds

5 ml vanilla
extract

2 eggs (lightly
beaten)

Lemon juice

METHOD

Combine the icing
sugar and sugar together.

Add the almonds.

Combine the vanilla
extract and eggs together.

Combine the egg
mixture and the icing sugar mixture together with enough lemon
juice to form stiff dough.

Knead the mixture
until smooth and pliable.


 HOW TO MAKE THE FONDANT
ICING TO COVER THE CAKE

FONDANT ICING
RECIPE

INGREDIENTS

25 ml gelatin

125 ml water

10 ml almond
extract

250 ml corn syrup

25 ml glycerin

4 lb icing sugar

6 ml shortening

METHOD

Sprinkle the
gelatin over the water
and allow resting for 2 minutes.

Place the gelatin over a bowl of boiling
water until the gelatin
dissolves.

Remove from the
boiling water.

Add the almond
extract, corn syrup and glycerin.

Sift the icing
sugar.

Combine 3/4 of the
icing sugar and the liquid mixture, stir with a wooden spoon until
the mixture becomes sticky.

Add the remaining
icing sugar by kneading it into the mixture.

Knead in as much of
the icing sugar as you can.

Knead until the
fondant is a smooth, pliable mass.

Rub the shortening on
your thumbs and knead it into the fondant.

Wrap the fondant in
plastic wrap and place it in a tightly sealed container to prevent
it from drying out.
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 HOW TO COVER THE FRUIT
CAKE WITH MARZIPAN AND FONDANT ICING

STEP 1

Place the cake on the
cake board (make sure it is exactly in the middle of the
board).
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STEP 2

Make sure that the
cake is 100% even; cut any bits that are protruding off. Once the
cake is covered you want it to give you a perfect even surface.

STEP 3

Paint the entire cake
with apricot glaze (i.e. apricot jam that has been warmed enough to
make it runny). Use a pastry brush or a thin paint brush.

STEP 4

Roll the marzipan out
on a clean surface that has been sprinkled with icing sugar. The
icing sugar will prevent the marzipan from sticking to the surface.
Roll the marzipan out so that it is large enough to cover the
entire cake.
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STEP 5

Using a long palette
knife, loosen the entire piece of marzipan gently from the
surface.
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Lift it with the help
of the palette knife and gently place the marzipan on top of the
cake – make sure that the marzipan is centred and that the entire
cake will be covered.

[image: tmp_47cbdcdb7dd72a0e97c7ab559cf4641d_9Ublxl_html_m56cd55a.jpg]

STEP 6

Now gently press the
marzipan onto the cake, start from the centre of the cake and work
down. Once the cake is covered neatly with the marzipan you can cut
off the excess pieces of marzipan around the bottom of the
cake.
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STEP 7

Now gently smooth the
rough parts of marzipan with your finger. You can dip your finger
in a little egg white to moisten the marzipan. Try to get as smooth
a surface as you possibly
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