Boiled Fruit Cake
¼ pint of milk

6oz of mixed fruit (or 2oz raisins, 2oz x currants and 2oz x sultanas)

6oz margarine

6oz dark soft brown sugar

8oz self raising flour

1 heaped tsp mixed spice

1/2 tsp bicarbonate of soda

2 eggs

Add the milk to a saucepan with the margarine and fruit and bring to the boil while stirring. Turn off the heat and stir in the sugar while the mixture is still warm. Allow to cool.

Turn on your oven and set it to 150 C.

When cool mix in the beaten eggs, the sieved flour, bicarbonate of soda and mixed spice. Spread the mixture into a seven inch square cake tin or a loaf tin and bake for about one and a half hours at 125 C.

