
Plum Cake Aka Georgian Period Fruit Cake

Ingredients:

Diffculty: Easy
(makes 1 cake in 24cm cake pan)

2.5 dl (or 1 cup) dried cranberries* (use currants if you like / fnd)
2.5 dl (or 1 cup) raisins*
5 dl (or 2 cups) all-purpose four
1 tsp ground nutmeg
1/2 tsp ground cloves
1/2 tsp ground allspice 
2 tsp baking powder
225 gr. butter, softened in room temperature
3 dl (or 1 1/4 cups) brown sugar
zest of 1 lemon
4 large eggs
1 dl and 4 tsp (or 1/2 cup) almond four (ground almonds)
1.5 dl (or 1/2 cup + 2 tbsp) sliced almonds
4 tbsp milk

*Put cranberries and raisins in a bowl and mix with 2 tbsp brandy and 2 tbsp sweet wine. Cover 
the bowl and soak overnight.

Instructions:

1. Preheat the oven to 180C. Grease a 24cm springform (or any other) cake pan and cover the 
base with a baking paper.

2. Sift all ingredients from four to baking powder into a medium bowl. 

3. In the bowl of an electric mixer, put butter and brown sugar and whisk in medium to high speed
for about 5 minutes, until creamy.

4. Add lemon zest and whisk for half a minute more. Scrape the sides of the bowl if needed.

5. Add eggs, one at a time and continue whisking until all ingredients incorporate. Scrape the sides 
if needed.

6. Add sifted dry ingredients, almond four and sliced almonds and continue to whisk until 
incorporated. Scrape the sides if needed.

7. Add milk and soaked dried fruits until you get an evenly mixed soft cake batter. 

8. Transfer the batter to the cake pan. Spread the batter evenly inside the pan using a spatula or 
back of a spoon. Bake in the oven, in medium rack for about 60-70 minutes, until a toothpick 
inserted in the middle comes out clean. If your cake gets too brown on the surface before having 
baked properly, cover with aluminium foil. When the cake is done, take out of the oven and let it 
cool inside the pan. The medium of the cake might sink just slightly, don’t worry. Enjoy the cake 



when it’s freshly baked but cooled, or better yet, enjoy it next day (the favours develop much 
much better and richer the next day). 


