
1. Moist Fruit Cake

Dairy Free, Wheat Free, Sugar Free

This recipe makes a deliciously moist fruit cake, no-one will believe it is dairy free and free from sugar and wheat.

100g dried dates

150ml water

80g vegetarian margarine (such as PURE Organic)

1 tsp ground mixed spice

3 eggs

120g rice flour

60g rye flour

2 tsp baking powder

225g raisins

125g grated carrot

1 apple, grated

1. Cut the dates into small pieces and place in a pan with the water.  Simmer over a low heat for approximately 10 minutes or until the dates are soft.  Allow the dates to cool.

2. Place the dates, margarine, mixed spice, eggs, the flours and baking powder in a food processor and process, or beat by hand, until well blended.  

3. Add the raisins, grated carrot and grated apple and stir in by hand.

4. Place in a greased and lined 18-20cm/6-8inch round cake tin and bake in a preheated 170(C/325(F/gas mark 3 oven for 30 minutes, then lower the temperature to 140(C/275(F/gas mark 1 and bake for a further 45 minutes.

5. Allow the cake to cool for 10 minutes in the tin, then turn out on to a wire tray and remove the lining paper.  Eat within 4 days or freeze in slices. 

Variation – If you like nuts, add 60g of walnuts at stage 3.


