MacxanbHbIn TOPT CUMHenNb - Easter Simnel Cake

PeuenT Ha aHrMUMINCKOM Ai3bIKe
Ingredients:

For the almond paste

2509 caster sugar

250g ground almonds

2 free-range eggs, beaten

1 tsp almond essence

For the cake

175g butter or margarine

1759 soft brown sugar

3 free-range eggs, beaten

1759 plain flour

Pinch salt

2 tsp ground mixed spice (optional)
350g mixed raisins, currants and sultanas
55g chopped mixed peel

2 lemon, grated zest only

1-2 tbsp apricot jam

1 free-range egg, beaten for glazing

Method:

For the almond paste, place the sugar and ground
almonds in a bowl. Add enough beaten egg and
mix to a fairly soft consistency.

Add the almond essence and knead for one
minute until the paste is smooth and pliable.

Roll out a third of the almond paste to make a
circle 18cmin diameter and reserve the remainder
for the cake topping.

Preheat oven to 140C 1. Grease and line a 18cm
cake tin.

For the cake, cream the butter and sugar together
until pale and fluffy. Gradually beat in the eggs
until well incorporated and then sift in the flour,
salt and mixed spice (if using) a little at a time.
Finally, add the mixed dried fruit, peel and grated
lemon zest and stir into the mixture.

Put half the mixture into a greased and lined 18cm
cake tin. Smooth the top and cover with the circle
of almond paste. Add the rest of the cake mixture
and smooth the top leaving a slight dip in the
centre to allow for the cake to rise. Bake in the
preheated oven for 1% hours. Test by inserting a
skewer in the middle - if it comes out clean, it is
ready. Once baked, remove from the oven and set
aside to cool on a wire rack.

Brush the top of the cooled cake with the apricot
jam. Divide the remainder of the almond paste in
half; roll out a circle to cover the top of the cake
with one half and form 11 small balls with the
other half.

Place the circle of paste on the jam glaze and set
the balls round the edge. Brush the cake topping
with a little beaten egg.

Preheat the grill to high. Place the cake onto a
baking tray and grill for 1-2 minutes, or until the
top of the marzipan begins to brown. Alternatively,
lightly heat the cake topping using a cook's blow
torch, until the marzipan is golden-brown.

PeuenT Ha pycCcKOM fi3blKe
UHrpeaveHTbI:

[0na muHganbHOM NacTol

250 r caxapHou nygpbl

250 r monoToro MuHaans

2 anua, B3buTble

1 YanHas noxka MMHAANbHON acCeHUUn
Ons TopTa

175 r cnUBOYHOrO Macna unu MaprapuHa
175 r kKOpMYHEBOro caxapa

3 anua,

175 r Mmyku

LLlenoTka conu

2 YaNHOM NOXKM MOFOTbIX CMELLaHHbIX Creuni (No XenaHuo)
350 r cmelLaHHOro nstoma, CMOPOAUHLI

55 r Hape3aHHOW cMeLlaHHOW Lieapbl
TepTasa uegpa Y2 NMMOHa,

1-2 cTonoBble NOXKN abpUKOCOBOrO AKema
1 anuo, B3GUTL NS rnasypwu

MpuroToBneHue:

[ns MMHAanbHOM NacTbl: NONOXMTE caxap U MONOTLIN
MuHAanb B mucky. [lobaesbTe B3OUTHIE ANLA U NepemeLLanTe B
[0BONbHO MsArkyto Maccy. [lobaBbTe MUHAANBHYK 3CCEHLNIO U
BbIMELLMBaNTE B TedeHne O,EI,HOI7I MUHYTbI, NOKa nacTta He
CTaHeT rnagkon 1 rmbKon.

PackaTavite ogHy TpeTb MMHOANbLHOW NacTbl B Kpyr 18 cm B
anameTpe.

Pasorpente gyxoeky go 140C. CmaxbTe dhopmy Ans TopToB
18 cm gnameTpom U BbINTOXUTE ee Nekapckon Gymaromn.

[lns TopTa: pasoTpute Macrno 1 caxap BMeCTe 40 CBETON
neHncTom macchbl. [locteneHHo B6enTe aKLa, 3aTem npocenTe
MYKy, OBaBbTe COMb M CMEeLUaHHbIE NPSIHOCTU (MpY XKenaHuK).
HakoHeLl, fo6GaBbTe CMeLLaHHbIe CyXOPYKTbl, HATEPTYHO
Luenpy nMMmMoHa 1 nepemMeLlanTe.

Monoxute NONOBMHY TECTA B CMa3aHHY N BbICTAAHHYIO
nekapckon 6ymaron oopmy ans Bbineykun, gnameTpom 18 cm.
PaspoBHsanTe BEPXYLLKY W BbINIOXWUTE Ha HEE MUHOAMNBHYIO
nacty. [lo6aBbTe OCTaBLUYIOCA YaCTb TECTA, PA3pOBHANTE,
OCTaBnss HebonbLLoe OTBEPCTUE B LIEHTpe, YTOObI N03BOMNUTL
TOPTY NOAHATLCS.

BbinekanTe B npenBapuTesibHO pa3orpeTon OyXOBKE B
TedeHune 1 % yvaca. lNMpoBepbTe rOTOBHOCTb AePEBSHHON
Naroykom - ecnv OHa BbIXOAWT YucTas, nupor rotos. [Nocne
3TOro, 4OCTaHbTE €ro N3 YXOBKM U BbINTIOXUTE Ha peLueTky
OXnaxaaTbCs.

KynnHapHOWM KACTbIO CMaXbTe BEPXHIO YacCTb OXIaXdeHHOoro
TopTa abpUKOCOBLIM L)XEMOM.

PasgenuTe octaBLylocs YacTb MMHAANBHON Macchl MONonam;
13 0HOW MOMOBUHbLI packaTanTe Kpyr U NOKpoWTe Bepx TopTa,
a u3 gpyrom nonoBuHbl chopmmpynte 11 ManeHbKnx LapuKoB
W yCTaHOBUTE LLapbl N0 BCeMy Kpato. KUCTOUKOM CMaxbTe Bepx
TOpTa B3OWUTLIM HEMHOTO SIALIOM.

CwvnbHo pasorpenTte rpunb. [llomecTnte NMpor Ha NPOTUBEHb U
B AYXOBKY Ha 1-2 MMHYTbI UK NOKa BEPXHSASt YacTb MapuunaHa
He Ha4yHEeT KOpU4YHeBeTb. B KayecTBe anbTepHaTNBbI MOXHO
NCMNOMb30BaTh KyJIMHAPHYI0 ropesky, YTobbl Nogneyb
MapuwmnaH 40 305I0TUCTO — KOPWYHEBOIO LiBETA.




