
Fluffy and moist 
bars stuffed with  
deliciously sweet 
glacé cherries and 

topped with a  
cinnamon crumble.

IN THE KIT:YOU WILL NEED:
1/8 tsp ground cinnamon (bag 4)
50g demerara sugar (bag 5)
20g icing sugar (bag 6)
1 A3 baking sheet

1 butter measure
1 skewer 

130g light brown sugar (bag 1)
130g self raising flour (bag 2)
225g glacé cherries (bag 3)
100g self raising flour (bag 4)

115g (65g + 50g) soft butter
80g sour cream + Optional 80g to serve

2 eggs 
1 x 20cm square baking tin

40 minutes15 minutes
Baking time: Servings: 

9-12
Prep time: Skill level:



1. Preheat your oven to 180ºC/160ºC fan 
assisted/Gas Mark 4. Lightly grease and line a 
20cm square baking tin. Put to one side.

2. In a large bowl, cream together 65g butter 
and light brown sugar (bag 1) until light and 
fluffy.

4. Gently fold in the self raising flour (bag 2), 
and mix until just combined.

3. Mix in 80g sour cream. In a separate bowl, 
whisk together 2 eggs before adding to the 
butter mix.

5. Cut the glacé cherries (bag 3) in half, and 
put to one side in a separate bowl.

6. Pour the batter into the prepared tin. Place 
the cut cherries evenly over the top, and bake 
for 10 minutes in the oven.

7. Whilst the cake is baking, use your fingers 
to rub 50g soft butter together with the self 
raising flour and cinnamon (both bag 4) until 
you have a slightly sticky breadcrumb texture. 
Stir in the demerara sugar (bag 5).

8. After the cake has been in the oven for 10 
minutes, remove from the oven and sprinkle 
the prepared crumble mix evenly over the top.

9. Return to the oven and bake for a further 30 
minutes, or until the provided skewer comes 
out clean. Allow to cool for 5 minutes, before 
turning out onto a wire rack to cool completely.

10. Shortly before serving, use a sieve to lightly 
dust the icing sugar (bag 6) over the top of the 
cake and enjoy!

MY TOP TIP!
This cake is great on it’s own, 
but you could try serving it 
with some extra sour cream 
on the side as a tasty dessert.


	Cherry Crumble Front
	Cherry Crumble Back

