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Glebe Farm’s Gluten Free Farmhouse Fruit Cake
Serves: 8-10
Preparation Time: 10 minutes

Cooking Time: 1 hour 10 minutes
What you will need…
·   300g Glebe Farm Gluten Free Cranberry & Blueberry Muffin Mix
·   85g Melted Margarine 

· OPTIONAL – To avoid using dairy ingredients in this recipe replace the margarine with a non dairy margarine.
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3 Eggs Lightly Beaten
· ½ tsp Ground Cinnamon

· 170g Sultanas

· 2 tbsp Strawberry Jam or Marmalade

· Parchment Paper

Baking Instructions…
1. Pre-heat the oven to 180°C / 350°F / Gas Mark 4. 

2. Grease and line a 1lb (450g) loaf tin with parchment paper.
3. In a bowl whisk the melted margarine, beaten eggs, cinnamon, sultanas, jam or marmalade and the Glebe Farm Gluten Free Cranberry & Blueberry Muffin Mix until the mixture is combined.    Note the mixture will be runny.
4. Pour the mixture into the prepared tin and place in the oven to cook for 1 hour 10 minutes, until a skewer or fork inserted into the centre of the cake comes out with just a few moist crumbs clinging to it.
5. Leave to stand for 10 minutes, remove from the tin and place on a wire rack and leave to cool, serve and enjoy!
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