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Recipe for Simnel Cake

Ingredients

110g/40z butter or margarine , 110g/40z sctipaowB eggs, beaten, 150g/50z plain floof,gahch
% tsp ground mixed spice (optional), 350g/1@caismse currants and sultanas, 55g9/20z cheoppedeh
Y% lemon, grated rind only, 1-2 tbsp apriceiggniehten for glazing.

For the almond paste: (Marziparshop bought ready made, 2509
125g/40z caster sugar, 125g/40z ground almgmdsedten, ¥z tsp. almond essence.

Method

1.To make the almond pagpace the sugar and ground almonds in a beméugdddeaten egg to give
a fairly soft consistency. Add the almorwe esskeknead for a minute until the pastehisasghoot
pliable. Roll out a third of the almoni paske a circle 18cm/7in in diameter and heserwvainder
for topping of the cake.

2. Preheat oven to 140C/275F/ Gas 1.

To make the cala@eam the butter and sugar together until flaféyattadually beat in the eggs untij
well incorporated and then sift in tleali@und spice (if using) a little at a tintg, &aokthe dried fruit,
peel and grated lemon rind and mix inttutieewalk

3. Put half the mixture in a greased and lin&dh X&dw tin. Smooth the top and cover witletbé ci
almond paste. Add the rest of the cakeamiktumeoth the top leaving a slight dip inréht adlow
for the cake to rise. Bake in the preheatid @ehours. Once baked, remove from the teerean
to cool.

4. When you are ready to decorate the cakefheives to 180C/350F/Gas 3. Brush the topadéthe
cake with the apricot jam. Divide the reafdirelaimond paste into two; roll out a coeks the top
of the cake with one half and form 11 swailiodle other half.

5. Place the circle of paste on the jam andbaks tloeind the edge. Brush all the top tetheaten egg.

6. Return the cake to the preheated oven b0 atiautes or long enough for the almond paste.to b
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ABBOTS LANGLEY GARDENING SOCIETY AUTUMN SHOW

FOR BEST IN SHOW
DAHLIAS

ROSES

FLOWERS

FRUIT

VEGETABLES
WINE/BEER
ART/CRAFTS
DECORATIVE
HOUSEHOLD
YOUNG EXHIBITORS
PHOTOGRAPHY

PRIZEWINNERS 2008

Gentry Cup

Bert Cooper Cup
Leon G Lay Trophy

Norman Cup

John Peatey Cup
Ron Brothers Memoi@Galice
Faulconer Vase

Silver cup
Crownshaw Cup
Barry Highland Cup
Val Beattie Cup

FOR EXHIBITORS GAINING THE MOST POINTS

DAHLIAS

ROSES

FLOWERS
FRUIT/VEGETABLES
WINE/BEER

ART/CRAFTS

DECORATIVE

HOUSEHOLD

YOUNG EXHIBITOR, 4-7yrs,

YOUNG EXHIBITOR, 8-12yrs,
STEWART CHALLENGE PLATE, (awarded to family who gaihe most points overall)

Drusilla DersnChalice
Walter Ashby Rose Bowl
Jane Lay Glaal
Kitchingman Trophy
Silver gu
Silver Cup
Henderson Cup
Doreen Higgsp
Silver Cup
Silver Cup

Les Clark
Mrs Carol Gissing
Keith Gissing
John Beaumont
Mrs Sally Sanderson
Leon Lay
Mrs Doreen Higgs
Mrs Doreen Higgs
Mrs Doreen Higgs
(no entries)

Mrs Yvonne Merr

Leon Lay
Pat Colwell
Keith &iisg/Leon Lay
Mrs Doreen Higgs
Leon Lay/Mrs Doreen Higg
Mrs Yvonnesiy
Mrs Doreen Higgs
Mrs Doreen Higgs
(no entries)

(no entries)

awarded to the Higgamily
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