
 

ECCLES CAKES 

 
INGREDIENTS-For the rough puff pastry 
 

250 g flour 
250 g cold unsalted butter, diced 
125 ml iced water 

 
INGREDIENTS For the filling 
60 g salted butter 
60 g brown sugar 
200 g currants 
A generous pinch freshly grated nutmeg 
Grated zest of one orange 
1 egg, beaten with a little water, for glazing 
Demerara or caster sugar, for glazing  

METHOD For the pastry 
Sieve flour into a pile on your work surface and then scatter over the butter. Using your fingers, quickly rub 
the butter into the flour, leaving quite large chunks in the mix. Make the mixture into a mound with a well 
in the centre and add the water to the well. Mix in the water then bring the dough together with the heel 
of your hand. Don’t overwork the dough – you still want to see chunks of butter in there  

Roll out into a large rectangle, about 20cm x 50cm. Fold the top third of the pastry into the centre and fold 
up the bottom third to meet it. Give the dough a quarter turn and roll out again. Repeat the folding and 
give the dough another quarter turn. Do it once more, then cover in cling film and pop in the fridge for 30 
minutes. 

Preheat oven to 200˚C 

For the filling  
Melt the butter over a low heat in a medium saucepan.  Add the sugar, currants, nutmeg and zest. Stir to 
combine and remove from heat. 

Take the dough out of the fridge and, on a lightly floured surface, roll the pastry out to a thickness of about 
3mm, then, using a round 10cm biscuit cutter, cut into rounds. You should get at least 12 disks. 

Place a tablespoon of the currant mixture into the centre of each pastry round. Dampen the edges of the 
pastry with water then gather the pastry around the filling, pinching it together to make a little parcel. 
Then flip the cake over so that the seam is on the bottom roll out a little to flatten. Place on a g baking tray 
lined with paper. Then make three small cuts across the centre of each cake. Brush with the egg/water 
mixture and sprinkle with a little sugar and bake for 20 minutes or until golden. Allow to cool on rack – the 
filling will be quite hot – but eat them warm. 

Note, you can re-form any pastry scraps and roll and cut again to use up any excess filling. They will be a 
little rough but still taste great.  


