
Snow-topped holly cakes
 Vegetarian   Popular

DESSERT

Ingredients
8  candied cherries

1 small thyme sprigs  washed and dried 

200 g t brown sugar  dark 

175 g butter  chopped 

700 g fruit  mixed dried 

50 g cherries

2 tsp ginger  fresh grated 

1  orange zest

READY IN

150 min.

SERVINGS

8

CALORIES

1151 kcal

https://whatsheate.com


100 ml orange juice  dark 

85 g pecans

3 large eggs  beaten 

85 g almond flour

200 g flour  plain 

0.5 tsp double-acting baking powder

1 tsp spice  mixed 

1 tsp cinnamon

250 g marzipan  halved 

2 tbsp apricot preserves  warmed 

500 g powdered sugar

Equipment
frying pan

baking paper

oven

knife

wire rack

aluminum foil

skewers

Directions
Tip the sugar, butter, dried fruit, whole cherries, ginger, orange zest and juice into a large pan.

Pour over the rum, brandy or juice, then put on the heat and slowly bring to the boil, stirring

frequently to melt the butter. Reduce the heat and bubble gently, uncovered for 10 mins,

stirring every now and again to make sure the mixture doesnt catch on the bottom of the pan.

Set aside for 30 mins to cool.

Stir the nuts, eggs and ground almonds into the fruit, then sift in the flour, baking powder and

spices. Stir everything together gently but thoroughly. Your batter is ready.

Heat oven to 150C/130C fan/gas



Butter and line the base and sides of a 18cm square tin with baking paper. Spoon the cake mix

into the tin and level the top with a spoon dipped into boiling water.

Bake for 45 mins, then turn oven down to 140C/120C fan/gas 1 and cook for 1 hr more or until a

skewer inserted comes out clean. Cool on a wire rack. Will keep well-wrapped in foil for 2

months or freeze for 1 year.

Carefully cut the square cake in half and trim the edges so that you see the texture of the

cake on all sides.

Roll out each piece of marzipan on a surface dusted with icing sugar until the size of the top

of each cake.

Generously brush the top of the cakes with jam, place jam-side down on top of the marzipan,

then trim away the excess marzipan with a sharp knife.

Make up the fondant icing to a spreading consistency, then spread on top of the cakes so

that it slightly runs over the edges. Top with cherries and holly, then leave to set. Will keep in a

plastic container in a cool place for 4-7 days.

Nutrition Facts

 PROTEIN 4.99%
  FAT 31.37%

  CARBS 63.64%

Properties
Glycemic Index:49.63, Glycemic Load:29.51, Inflammation Score:-8, Nutrition Score:23.162608830825%

Flavonoids
Cyanidin: 3.03mg, Cyanidin: 3.03mg, Cyanidin: 3.03mg, Cyanidin: 3.03mg Delphinidin: 0.77mg, Delphinidin:

0.77mg, Delphinidin: 0.77mg, Delphinidin: 0.77mg Pelargonidin: 0.02mg, Pelargonidin: 0.02mg, Pelargonidin:

0.02mg, Pelargonidin: 0.02mg Peonidin: 0.09mg, Peonidin: 0.09mg, Peonidin: 0.09mg, Peonidin: 0.09mg

Catechin: 1.06mg, Catechin: 1.06mg, Catechin: 1.06mg, Catechin: 1.06mg Epigallocatechin: 0.62mg,

Epigallocatechin: 0.62mg, Epigallocatechin: 0.62mg, Epigallocatechin: 0.62mg Epicatechin: 0.41mg, Epicatechin:

0.41mg, Epicatechin: 0.41mg, Epicatechin: 0.41mg Epigallocatechin 3-gallate: 0.24mg, Epigallocatechin 3-gallate:

0.24mg, Epigallocatechin 3-gallate: 0.24mg, Epigallocatechin 3-gallate: 0.24mg Eriodictyol: 0.02mg, Eriodictyol:

0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg Hesperetin: 1.57mg, Hesperetin: 1.57mg, Hesperetin: 1.57mg,

Hesperetin: 1.57mg Naringenin: 0.28mg, Naringenin: 0.28mg, Naringenin: 0.28mg, Naringenin: 0.28mg Luteolin:

0.06mg, Luteolin: 0.06mg, Luteolin: 0.06mg, Luteolin: 0.06mg Kaempferol: 0.02mg, Kaempferol: 0.02mg,

Kaempferol: 0.02mg, Kaempferol: 0.02mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin:

0.01mg Quercetin: 0.19mg, Quercetin: 0.19mg, Quercetin: 0.19mg, Quercetin: 0.19mg

Nutrients (% of daily need)



Calories: 1151.29kcal (57.56%), Fat: 41.87g (64.41%), Saturated Fat: 13.71g (85.66%), Carbohydrates: 191.13g (63.71%),

Net Carbohydrates: 178.19g (64.8%), Sugar: 146.7g (163%), Cholesterol: 116.78mg (38.93%), Sodium: 227.98mg

(9.91%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 14.98g (29.97%), Manganese: 1.7mg (84.76%), Fiber:

12.94g (51.76%), Vitamin E: 4.97mg (33.11%), Magnesium: 130.23mg (32.56%), Copper: 0.6mg (30.25%), Iron:

4.97mg (27.59%), Vitamin B1: 0.4mg (26.64%), Calcium: 258.92mg (25.89%), Vitamin B2: 0.43mg (25.48%),

Potassium: 868.38mg (24.81%), Phosphorus: 244.54mg (24.45%), Selenium: 16.53µg (23.62%), Folate: 89.3µg

(22.33%), Vitamin B3: 3.36mg (16.79%), Vitamin K: 16µg (15.24%), Vitamin A: 720.82IU (14.42%), Zinc: 2.01mg

(13.41%), Vitamin C: 10.93mg (13.25%), Vitamin B5: 1.07mg (10.68%), Vitamin B6: 0.2mg (9.8%), Vitamin B12: 0.2µg

(3.4%), Vitamin D: 0.38µg (2.5%)


