(ﬁacg/o / %@W @%@
Fruit cakes can be quite divisive, some people love them and some people really don't like them. If there is was ever a
fruit cake to possibly convert them, this is it. The addition of figs and cranberries, marmalade and chocolate with delicate

spice notes, makes our Haigh's Christmas Cake extra special and has already converted some non-fruit cake lovers!

Preparation time: 20 minutes + soaking time | Cooking time: 3 hours | Serves: 24

Ingredients Topping eggs, one at a time, beating well
3 cups (500g) sultanas Y cup (40g) almonds, roughly between each addition. Add

1% cups (2409) currants chopped marmalade, stirring to combine.
1% cups (300g) dried figs, chopped Va cup (160g) dried cranberries, 4. Add flour, cocoa and salt to egg
12 cups (195g) dried cranberries roughly chopped mixture, stirring to combine.
Juice & zest of 1 orange juice 50g Haigh's Dark Chocolate Pastilles, Add soaked fruit, chocolate

Va cup (60ml) brandy r%lj,gmy chopped and a!monds, stwrmg until lweII
2509 unsalted butter, softened 4 ombined. Spoon mixture into

1 cup (220g) light brovzp suﬁar fethod ared cake tin. . .
Zest of 1lemon .‘ L ~ Place fruit in a bowl and pour Syl bow] qomblne topping

Zest of 1orange . S over juice and brandy, stirring lients, stirring to complne.

2 teaspoo ixed spic ( n ier and leave tc wver top of cake mixture

% teaspoon ground nutmeg ake in preheated oven for

1 tablesp 0 °C (1 or until a skewer comes

4 exd entre clean. _"t



