
Simnel Cake
with Victoria White



Easter
Simnel Cake

W I T H  

Traditionally an Easter cake, but why only make it then?
 

The cake is a light fruit cake with two layers of marzipan, one in the middle and one on
top. The cake is decorated with 11 marzipan balls which represent the 11 apostles
(excluding Judas), and lightly browned under the grill or with a cook’s blow torch.

8” round cake tin
Mixing bowl
Spatula
Rolling pin

Tools:

100g glacier cherries (chopped)
500g mixed dried fruit
175g butter
175g caster sugar
225g plain flour
1 tsp baking powder
½ tsp ground cinnamon

Ingredients:

Knife
Ribbon (optional)
Cake board/serving plate
Cooks blow torch (optional)

1/4tsp ground ginger
25g ground almonds
3 eggs plus 1 egg white
2 tbsp milk
1kg marzipan
Apricot jam
Icing sugar to dust

Line an 8” baking tin with greaseproof paper 
 

Preheat the oven to 150 degrees C.

W I T H  



Either by hand or with an electric mixer,
cream together the butter and sugar until

it is light and fluffy.

In a second bowl, combine the flour,
baking powder, cinnamon, ginger and
ground almonds.

Add one egg to the butter/sugar and 2 tbsp of the flour mixture and fold in.

Repeat with the other two eggs and remaining flour mixture.

Add the milk.



Fold in the mixed fruit and the cherries.

Sprinkle some icing sugar on the surface
to prevent sticking and roll out 400g of the

marzipan.
Cut an 8” marzipan circle. You could use

the cake tin as a template.

Spoon half the cake batter into the baking tin and smooth it down with a spatuala.
Top the mixture with the marzipan disc.
Add the rest of the cake batter and smooth it down.
Bake the cake for 30 minutes, then reduce the oven to 130 degrees and bake for a
further 1.5 hours.





Place the marzipan disc on the
top of the cake and arrange the
balls around the edge. Brush the
marzipan with the egg white.
Using a cook’s blow torch, careful
brown the marzipan. Alternatively,
place the cake under the grill until
it has browned.
Finish the cake with some ribbon.

Make another marzipan disc with 400g
marzipan. 
Roll 11 small balls with the remaining
marzipan to represent the apostles.

When the cake is golden and a skewer
comes out clean, remove it from the
oven and leave it to cool in the tin.
Once cooled, remove the cake from
the tin and turn it over so the flat
edge is the top. 

Spread the top with apricot jam.


