WHATSHEATE

C As-you-like-it Christmas cake )

(2, Vegetarian

READY IN SERVINGS

CALORIES

©

200 min. 771 kcal

DESSERT

Ingredients

1kg fruit mixed dried chopped (any blend of raisins, sultanas, currants, peel, cranberries, glacé cherries,

apricots, dates, figs or pineapple)

150 ml freshly tea for feeding brewed

2 lemon zest

250 g pack butter unsalted softened for the tin

250 g brown sugar light soft

2 tsp vanilla extract

4 eggs

200 g flour plain
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2 tsp spice mixed

100 g brazil nuts whole flaked chopped

Equipment
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[]

bowl

oven

cake form
aluminum foil

skewers

rections

Put your chosen dried fruit mixture into a large bowl with your choice of alcohol or tea, citrus

zest and juice.
Mix well, cover and leave overnight.
Heat oven to 160C/140C fan/gas

Butter and double-line a deep cake tin 20cm round or 18cm square with enough baking
parchment to come about 2.5cm above the top of the tin. Wrap the outside of the tin with a

few sheets of newspaper, securing with staples or string.

Beat the butter, sugar and vanilla until creamy, then beat in the eggs one by one. Tip in the
flour, mixed spice, soaked dried fruit and any liquid from the bowl, plus your chosen nuts, if
using. Stir everything together, then scrape into the cake tin. Using the back of your spoon,

make a slight dent in the centre of the mixture, then bake for 1 hrs.

Reduce oven to 140C/120C fan/gas 1, loosely cover the top of the cake with a double sheet of
foil or baking parchment, and bake for another 45 mins-1 hr or until a skewer poked right to
the bottom comes out clean. Cool in the tin, then lift out and wrap in greaseproof paper or
baking parchment. Keep in a cake tin with a tight-fitting lid, or wrapped in a large sheet of foil,
in a cool, dark place for up to 6 months. Open the cake every week or two to feed by poking
with a skewer in several places and dribbling over a little more of your chosen alcohol or tea.

Nutrition Facts
I

PROTEIN 3.18% [ FAT 33.52% cARBS 63.3%



Properties
Glycemic Index:17, Glycemic Load:12.26, Inflammation Score:-6, Nutrition Score:13.388260872468%

Flavonoids

Cyanidin: 0.6mg, Cyanidin: 0.6mg, Cyanidin: 0.6mg, Cyanidin: 0.6mg Delphinidin: 0.Img, Delphinidin: 0.Img,
Delphinidin: 0.Img, Delphinidin: O.Img Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.0lmg, Malvidin: 0.0Img
Pelargonidin: 0.02mg, Pelargonidin: 0.02mg, Pelargonidin: 0.02mg, Pelargonidin: 0.02mg Catechin: 0.12mg,
Catechin: 0.12mg, Catechin: 0.12mg, Catechin: 0.12mg Epicatechin: 0.08mg, Epicatechin: 0.08mg, Epicatechin:
0.08mg, Epicatechin: 0.08mg Hesperetin: 0.06mg, Hesperetin: 0.06mg, Hesperetin: 0.06mg, Hesperetin: 0.06mg
Naringenin: 0.06mg, Naringenin: 0.06mg, Naringenin: 0.06mg, Naringenin: 0.06mg Apigenin: 0.01mg, Apigenin:
0.01mg, Apigenin: 0.0Img, Apigenin: 0.0Img Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin:
0.02mg Kaempferol: 0.01mg, Kaempferol: 0.0lmg, Kaempferol: 0.0Img, Kaempferol: 0.01mg Myricetin: 2.4mg,
Myricetin: 2.4mg, Myricetin: 2.4mg, Myricetin: 2.4mg Quercetin: 4.51mg, Quercetin: 4.5Tmg, Quercetin: 4.51Img,
Quercetin: 4.51mg

Nutrients (% of daily need)

Calories: 771.44kcal (38.57%), Fat: 29.81g (45.86%), Saturated Fat: 15.06g (94.11%), Carbohydrates: 126.67g
(42.22%), Net Carbohydrates: 119.99g (43.63%), Sugar: 98.63g (109.58%), Cholesterol: 119.22mg (39.74%), Sodium:
41.63mg (1.81%), Alcohol: 1.86g (100%), Alcohol %: 1.03% (100%), Protein: 6.36g (12.71%), Manganese: 0.79mg
(39.39%), Selenium: 23.7pg (33.86%), Fiber: 6.68g (26.72%), Vitamin E: 3.4Img (22.76%), Vitamin B1: 0.31mg
(20.36%), Copper: 0.3Img (15.29%), Vitamin A: 720.83IU (14.42%), Phosphorus: 136.82mg (13.68%), Vitamin B2:
0.23mg (13.37%), Magnesium: 52.61mg (13.15%), Folate: 50.07ug (12.52%), Iron: 2.2mg (12.22%), Vitamin B3: 2.19mg
(10.95%), Vitamin K: 9.64pug (9.18%), Vitamin C: 7.52mg (9.11%), Calcium: 71.24mg (7.12%), Vitamin B5: 0.69mg
(6.87%), Potassium: 227.13mg (6.49%), Zinc: 0.95mg (6.36%), Vitamin B6: 0.12mg (5.94%), Vitamin D: 0.73pg
(4.85%), Vitamin B12: 0.2ug (3.32%)



