
GRANMA’S fruit cake 

This is pretty close to 
what our actual 
Granma (our mum’s 
mum) used to make - 
she’s legendary with 
me for advising it was 
almost impossible to 
put too much rum in a 
fruitcake!  Of course, it 
was great advice - she 
also recommended 
using over-proof (OP) 
rum.  All that means 
this keeps very keep - 
in the fridge here, 
given the climate.

For a metal tin, line it 
with at least three 
layers of paper on the 
bottom and sides going 
up above the rim.

Mix first ration of rum 
and fruit in an airtight 
container.  Seal, stand 
overnight - a couple of 
days is better. 

Beat butter and sugar 
together, beat in eggs 
one at a time til just 
combined.  Stir (don’t 
beat) in jam, then fruit 
mixture, then the rest 
with flours last. Put in 
prepared pan, smooth 
top with a damp hand.

Bake at 130°C, about 3 
hours - skewer in the 
centre should come out 
mostly clean (a crumb 
is okay, but not batter).

- 7 cups dried fruit
- 1/2 to 1 cup dark 

rum
- 1 cup firmly 

packed brown 
sugar

- 150g butter 
- 4 eggs
- 1/2 cup jam
- 1 cup halved glacé 

cherries
- 1 to 2 cups mixed 

peel
- 1 cup slivered 

almonds
- 2 cups plain flour
- 1/2 cup self-

raising flour
- 1 teaspoon 

ground allspice
- 1 teaspoon 

ground cinnamon
- 1/4 cup dark rum 

to baste top of 
cooked cake

Baste hot cake with 
second ration of rum. 
Cover with tinfoil and 
cool completely. Remove, 
wrap in grease proof 
paper, then tinfoil, more 
paper and more tinfoil 
(NB plastic wrap will tend 
to make the cake sweat 
and go mouldy).

Hints: Work the fruit to 
suit yourself - a basic 
mix is raisins (chopped if 
they are large), currants 
and sultanas, heavy on 
the sultanas.  If you don’t 
like peel, try swapping it 
out for glacé ginger or 
‘naked’ ginger.
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