Mini Fruit Cakes
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These little cakes are cooked in small baked bean tins (or anything of a similar size - the approximate capacity should be about 7 fl oz - 200ml) Just remove the labels, rinse and dry well. I've been using the same ones for years, and they are still in pretty good condition so you don't have to subject your family to endless meals of beans on toast every time you want to whisk up a batch of these cakes!!! -Also they don't have to be just for Christmas, they are great for any occasion. 

This recipe is enough for 6 cakes- so just multiply it up to make the quantity needed.
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Ingredients:

2 oz ( 50g) glacé cherries
1 oz (25g) no-soak dried apricots
13 oz (450g) Mixed Fruit 
2 fl oz (50ml) brandy/sherry/ whiskey
1 oz (25g) blanched (skinned) almonds 
4 oz (125g) Margarine 
finely grated rind of half a lemon
4 oz (125g) soft, dark brown sugar
2 eggs (size 2 - medium)
4 oz (125g) white plain flour
½ level teaspoon (2.5 ml) ground mixed spice
¼ level teaspoon (1.25 ml) ground cinnamon
¼ level teaspoon (1.25 ml) or less ground mace
1 Tablespoon (30 ml) Milk

Get the residents to help with the weighing- everyone loves to say”when”!! 
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1. Cut the cherries into quarters.. Place the cherries and the remaining dried fruit and spices in a bowl. Cover with 1½ tablespoons of brandy. Stir well, cover and leave to stand. (Let everyone have a go at adding and stirring)
2. Prepare six 8oz (227g) baked bean tins by lining with greaseproof paper. For each tin cut 2 circles of greaseproof paper the size of the tins, cut another strip of paper three times the height of the tin, big enough to go round the circumference with a small overlap. Fold in half and turn up a ½ inch cuff along the folded edge. Snip the cuff at ½ inch intervals. Grease the tin, line with one disc and fit strip, snipped side down. Grease base and top with second disc.

(I prepared all the circles and long pieces before hand- the residents then greased “their” tin, and then put all the papers in- I then wrote their name on the top of the greaseproof paper).
3. Beat 4oz (125g) Margarine with the finely grated lemon rind until soft and pale. Add the sugar into mixture until blended. Lightly beat the eggs, and then slowly beat into the creamed ingredients. The mixture should be of a smooth consistency after each addition of egg. 

(Again we passed the bowl around- the men really enjoyed this part!)
4. Using a metal spoon gently fold the flour into the creamed ingredients along with the soaked fruit, chopped nuts and milk. Spoon into the prepared tins equally and level each surface.

(Again we passed the bowl around- everyone made a wish – lots of memories about past Christmases. Some of the residents spooned their own mixture in- it’s up to you whether they do or not. You know your residents and who is able or not).
5. Bake at 170ºC (325ºF, Gas mark 3) for 1 1¼, then cool in the tins. Spoon over a little brandy, wrap and store for no more than a week before decorating. (Freeze at this stage if required) 

I cut out a square of card larger than the base of the cake and covered it with silver foil (one per cake).
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To decorate:
Two 8oz (250g) packets of Marzipan
Two ( or possibly three ) 8oz (250g) packets of ready-to-roll fondant icing
6 Tablespoons (90ml) Apricot Jam

1. Trim the tops of the cakes with a sharp knife, if necessary, and turn over so that the base now becomes the top. Heat the Jam with a tablespoon of water and sieve out any bits. (I did all of this prior to the session). While still warm brush over the cakes. ( A bit messy but some of the residents like doing it- others don’t want to get sticky). Roll out the marzipan quite thinly, dusting the work surface with icing sugar. Cut out strips long enough and deep enough to wind around the edge of your cakes. (Use the used greaseproof as a template) Fit these around your cakes trimming as necessary. Roll out the trimmings and cut out six circles ( 2¾ - 3 inches / 7 - 7.5cm) and fit onto the top of the cakes. Roll gently over the top to neaten. (If it looks a bit untidy at this stage it does not really matter as this will not be seen – just make sure the top and sides are completely covered). Put onto the card bases and leave at room temperature for about 6 hours for the marzipan to dry out slightly.

2. Roll out the icing (separately for each cake so that it doesn't dry out) into a circle of about 6½ inches (16cm) Lift over the cake and smooth down over the edges. Trim to fit. Using the palm of your hand or a cake smoother, smooth down the surface of the icing. Decorate as required with ribbons, icing trimmings . 
You can put them in cellophane or pretty see through bags and they can be given as gifts or sold or just saved for the special day.
Have fun- Sue @ NAPA November 2005
