Mini -Christmas cake
½ tsp bicarbonate of soda

175g sugar

110g butter

350g mixed fruit

220ml water

1 egg

265g self raising flour

1tbsp milk

1 heaped tsp mixed spice

50g glace cherries -chopped
Put the bicarbonate of soda, sugar, butter, mixed fruit and water into a saucepan and gently bring to the boil. Simmer for 10 minutes and allow to cool.

Grease and line a cake tin. Preheat oven to 170C.

Put the cooled mixture from the saucepan in a bowl. Add the flour, ground spice, cherries, milk and egg and mix well. Put into baking tin.
Bake for 1 hour.

All cake tins need to be greased and lined.

