
TRADITIONAL CHRISTMAS CAKE (gf/df) 
Makes a 7”, 8” or 10” square cake  

(8”, 9”, or 11” round) 
 

Ingredients 

7” Square Cake or 

8” Round Cake 

8” Square Cake or 

9” Round Cake 

10” Square Cake or 

11” Round Cake 
100g glace cherries, chopped 

100g dried apricots, chopped 

275g currants 

175g sultanas 

175g raisins 

50g mixed peel 
5 tablespoons brandy 

225g gluten free plain flour 

½ teaspoon xanthan gum 

1 teaspoon grated nutmeg 

1 teaspoon mixed spice 
225g stork block 

225g dark brown sugar 

5 free range eggs 

50g mixed chopped nuts 

3 tablespoons black treacle 

Zest of 1 lemon 
Zest of 1 orange  

 

Baking time: 4¼ hours 

 
7” square loose-bottomed cake tin/ 
8” round loose-bottomed cake tin 

 

150g glace cherries, chopped 

150g dried apricots, chopped 

400g currants 

225g sultanas 

225g raisins 

70g mixed peel 
7 tablespoons brandy 

275g gluten free plain flour 

1 teaspoon xanthan gum 

1.5 teaspoons grated nutmeg 

1.5 teaspoons mixed spice 
275g stork block 

275g dark brown sugar 

6 free range eggs 

65g mixed chopped nuts 

4 tablespoons black treacle 

Zest of 2 lemons 
Zest of 2 oranges 

 

Baking time: 4½ hours 

 
8” square loose-bottomed cake tin/ 
9” round loose-bottomed cake tin  

225g glace cherries, chopped 

225g dried apricots, chopped 

550g currants 

350g sultanas 

350g raisins 

100g mixed peel 
10 tablespoons brandy 

450g gluten free plain flour 

1.5 teaspoons xanthan gum 

2 teaspoons grated nutmeg 

2 teaspoons mixed spice 
450g stork block 

450g dark brown sugar 

9 free range eggs 

100g mixed chopped nuts 

6 tablespoons black treacle 

Zest of 3 lemons 
Zest of 3 oranges 

 

Baking time: 5 hours 

 
10” square loose-bottomed cake tin/ 
11” round loose-bottomed cake tin 

 

Method 
 

Making the Cake 

1 Chop the cherries into quarters and rinse them to remove the sticky juice.  This helps to stop them 

sinking to the bottom of the cake (not that it matters if they do!) 
2 Put the fruit, cherries and chopped apricots into a large bowl and mix in the brandy.  Cover and leave 

in a cool place overnight to allow the fruit to soak up the brandy. 

3 The next day, preheat the oven to 140oc/120oc fan oven. 

4 Grease and line your chosen cake tin with a double layer of parchment paper. 

5 Put all the remaining ingredients into another very large bowl and beat well until all combined. 
6 Stir the fruit mixture into the flour mixture and stir well until everything is well mixed. 

7 Spoon the mixture into the prepared tin and smooth out the top.  

8 Fasten a double layer of parchment paper over the top of the cake and secure around the sides of the 

tin with string. 

9 Bake for between 4¼ and 5 hours, depending on the size of your tin (see 

ingredients) or until the cake feels firm to touch and a cake tester put into the 
centre of the cake comes out clean. 

10 Leave to cool in the tin, then remove the parchment paper.  Wrap in a double 

layer of fresh parchment paper and then a double layer of foil.  Place the cake 

in a cool, dark place and leave to mature. 

11 Roughly every week, take out the cake, pierce all over with a cake tester and 
feed with a little brandy then re-wrap and store away safely.  This will ensure 

that your cake is lovely and moist by Christmas. 

 


