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( Elegant berry wreath cake

Vegetarian Gluten Free Dairy Free

READY IN SERVINGS CALORIES
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210 min. 12 364 kcal

DESSERT

Ingredients
I:‘ 500 g marzipan
I:‘ 3 tbsp apricot preserves warmed

I:‘ 400 g powdered sugar

I:‘ 2 egg whites

I:‘ 1 egg whites
I:‘ 50 g brown sugar

I:‘ 1leaves bay leaves fresh

I:‘ 100 g cranberries frozen
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1 sprigs frangelico (smaller-leaf varieties look best)

Equipment
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baking paper
oven

sieve

cake form
aluminum foil
kitchen towels
skewers

palette knife

Directions

[

MAKE A RING-SHAPED CAKE: Prepare Hot toddy fruitcake mix (recipe opposite), then grease
and double-line a 23cm round, deep cake tin. Peel off the label from an empty 400g can and
wash well. Butter the outside of the can and wrap in non-stick baking paper. Fill the can one-
third full with baking beans, rice or dried pulses (to weigh it down), then position in the middle

of the tin. Spoon the cake mix around the ring, then smooth the top.

Bake at 160C/fan 140C/gas 3 for 1 hrs, then turn down to 140C/fan 120C/gas 1 and bake for

another hour or until a skewer comes out clean.

While the cake is still warm, use the skewer to pepper the cake with holes, poking it all the
way down. Dissolve the sugar in the tea, add the whisky or orange juice, then spoon over the
surface. If youre making the cake ahead of time, feed it with a fresh swig of hot toddy every
week, but take care not to make the cake soggy. Can be kept for a month well-wrapped in an
airtight container in a cool, dry place. If short on time, the cake can be made the same day
that you decorate it.

To decorate, lightly beat the egg white, then put the caster sugar on a flat plate or tray. Dip
the tips of the leaves into the egg white, shake off any excess, then dip into the sugar to coat.
Leave to dry while you cover the cake with marzipan. If your cranberries are frozen, leave
them on a few sheets of kitchen towel at this stage to thaw and dry out, or the juice will run

into the icing.

Roll the marzipan to a 23cm circle, shaping it into a round with your hands. Alternatively, roll
the marzipan a little larger than you need, then cut a round using the cake tins base as a



guide. Turn the marzipan over.

Brush the top of the cake with jam, then put it, jam side down, on the marzipan.
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Make the hole in the middle. Using the can, push through the hole in the centre of the cake
and punch out excess marzipan this is the easiest way to make sure the hole in the covering
matches hole in the cake. Turn cake right way up and sit on a cake plate.

Sieve the icing sugar, then beat with the egg white until thick and smooth.
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Spread over the marzipan with a palette knife, then decorate the top with cranberries, bay
leaves and the frosted eucalyptus sprigs. Leave to set overnight before cutting. Can be

decorated up to a day ahead. Keep cake wrapped in foil up to the icing.

Nutrition Facts
]

I prOTEIN 5.89% [ FAT 26.78% CARBS 67.33%

Properties
Glycemic Index:3.75, Glycemic Load:0.31, Inflammation Score:-3, Nutrition Score:7.0947826640761%

Flavonoids

Cyanidin: 3.87mg, Cyanidin: 3.87mg, Cyanidin: 3.87mg, Cyanidin: 3.87mg Delphinidin: 0.64mg, Delphinidin: 0.64mg,
Delphinidin: 0.64mg, Delphinidin: 0.64mg Malvidin: 0.04mg, Malvidin: 0.04mg, Malvidin: 0.04mg, Malvidin: 0.04mg
Pelargonidin: 0.03mg, Pelargonidin: 0.03mg, Pelargonidin: 0.03mg, Pelargonidin: 0.03mg Peonidin: 4.Img, Peonidin:
4.1mg, Peonidin: 4.1Img, Peonidin: 4.1mg Catechin: 0.05mg, Catechin: 0.05mg, Catechin: 0.05mg, Catechin: 0.05mg
Epigallocatechin: 0.06mg, Epigallocatechin: 0.06mg, Epigallocatechin: 0.06mg, Epigallocatechin: 0.06mg
Epicatechin: 0.38mg, Epicatechin: 0.38mg, Epicatechin: 0.38mg, Epicatechin: 0.38mg Epigallocatechin 3-gallate:
0.08mg, Epigallocatechin 3-gallate: 0.08mg, Epigallocatechin 3-gallate: 0.08mg, Epigallocatechin 3-gallate:
0.08mg Kaempferol: 0.0Img, Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.0Img Myricetin: 0.55mg,
Myricetin: 0.55mg, Myricetin: 0.55mg, Myricetin: 0.55mg Quercetin: 1.25mg, Quercetin: 1.25mg, Quercetin: 1.25mg,
Quercetin: 1.25mg

Nutrients (% of daily need)

Calories: 364.34kcal (18.22%), Fat: 11.08g (17.05%), Saturated Fat: 0.88g (5.49%), Carbohydrates: 62.69g (20.9%),
Net Carbohydrates: 61.1g (22.22%), Sugar: 55.89g (62.1%), Cholesterol: Omg (0%), Sodium: 30.22mg (1.31%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 5.49g (10.97%), Vitamin E: 5.12mg (34.11%), Manganese: 0.67mg
(83.43%), Magnesium: 60.33mg (15.08%), Vitamin B2: 0.19mg (11.07%), Phosphorus: 102.45mg (10.25%), Copper:
0.2mg (10.18%), Vitamin B3: 1.45mg (7.27%), Folate: 25.63ug (6.41%), Fiber: 1.59g (6.35%), Iron: 0.93mg (5.15%), Zinc:
0.65mg (4.3%), Potassium: 141.89mg (4.05%), Selenium: 2.28ug (3.25%), Vitamin B1: 0.05mg (3.14%), Calcium:
31.26mg (3.13%), Vitamin C: 1.65mg (1.99%), Vitamin B5: 0.17mg (1.7%), Vitamin B6: 0.03mg (1.3%)



