[image: image1.png]macaronette et ci




Barmbrack Cake

Irish Halloween cake

 
Ingredients

120 gr / 1/2 cup milk
1-2 tsp sugar
1 tsp of fresh yeast (or 1 rounded tsp active dry, proofed)
250 gr / 2 cups regular flour
1  tsp allspice
Pinch of salt
30 gr / bsp butter
1 oeuf
1 egg
2 cups dried fruit (raisins, candied fruit peel,...)
1 bowl of hot tea

Put the dried fruit in the hot tea for at least 30 minutes.

Warm the milk and put the yeast and sugar in the milk, 
and beat until the milk becomes frothy.

 Put the flour, sugar and spice, salt, egg, the milk with yeast and butter in a bowl, 
then mix at low speed. 

Then add the dried fruits put out of the tea, and mix again a little.

 Place the dough in a warm bowl, cover with towel, allow it to rise for an hour or until it has doubled in size. 

Knead the dough again.

Place in floured/greased 8 in diameter cake pan or a loaf pan.
Let rise again for 30 minutes. 

Bake at 400°F / 180 °C (T° 6) on top rack of oven for 25 – 35 mins 
or until toothpick inserted into cake comes out clean. 

Glaze the finished cake with a simple sugar syrup made from 2 tsp sugar (or honey) dissolved in 3 tsp of boiling water, if you like. 

Source : Macaronette et Cie (http://totchie.canalblog.com)

Recette d'origine : Marie Roget

