
This is an old favourite my Mum used to make for us when I was a child. I’m not sure why
it is called Matrimonial Cake, but it was a popular treat in prairie provinces of

Saskatchewan, Alberta and Manitoba, in Canada where I grew up. This is possibly
because dates kept so well, and grains are the main crops in the prairies.  A variation of

this treat was often served at weddings, the oldest reference I found was 1928.

Matrimonial Cake
W I T H  G E R A L D I N E  L I N D S A Y

1928  MATRIMONIAL CAKE - Half lb. Butter, 1 cup Sugar, 2 cups Flour, 3 cups Rolled
Oats, 1 tsp. Soda. Mix into crumbs. Filling: 1 lb Dates, 1 cup Sugar, 1 cup….

https://www.instagram.com/mysugarfairycakes/
https://www.facebook.com/MySugarFairy


You will need a tin greased and lined
with parchment /baking paper.
I have used a 12” x 8” tin, however use
whatever you have, grease the tin and
line with the paper so that it goes up
the sides and hangs over the top. This
will help you when removing your bake
from the tin.

Pitted dates 350g 
Water 160ml
Lemon juice 1 tbsp
Brown sugar 2 tbsp
vanilla extract

The Date Filling 

Put dates in a pot with water, lemon juice, 2
tablespoons brown sugar and vanilla extract
and cook until soft (approx. 20 mins) 

For a smooth filling, blitz with a stick blender, for
a chunky filling mash with a fork. 

Set aside to cool

The smell of it baking brings memories of having to wait for it to cool enough to be
allowed to eat a square, and the rush to get a chewy edge piece!  This is the recipe my
Mum used, however there are lots of variations out there, make it your own! They take

around an hour to make.

It’s basically an oat crumble base filled with cooked dates and topped with a loose
crumble topping. Two layers of oats coming together with the dates in the middle.



Large oats 150g 
Plain flour 100g
Unsalted butter 125g 
Brown sugar 80g 
Baking soda 1 tsp
Salt ¼ tsp (pinch)
Cinnamon 1 tbsp
Vanilla extract 1 tbsp

Preheat your oven to 160°C

The Oat Base and Crumble

Put all the ingredients into a bowl and crumble together or use a food processor to mix
until combined. If you take a handful of the mix and squeeze it should stick together
reasonably well.

Put ½ to 2/3rds of the oat mixture into your tin and compress down into a compact
layer at the bottom.  Make sure it’s even and packed in nicely.

Spread the cooled date mixture on top and smooth over.

Bake in the oven until the oats are golden
brown approximately 30 mins.

Crumble the remaining oat mixture over the
top, this doesn’t get pressed down… You want a
crumble texture on top.



They will keep in the fridge for up to a week and are suitable for freezing too!

Leave to cool in the tin for 20 minutes.

The squares need to be cut before they completely set, the easiest way is to lift the semi
cooled bake from the tin using the baking parchment, place on a board and mark into
squares.  Be careful as these are still hot. 

Once cut place back in the tin to cool completely.

Matrimonial cake tastes even better the day after they are made - if you can leave them
alone! Remove from the tin and put them into an airtight container in the fridge
overnight and bring to room temperature before serving. 

*Variations
Leave out the cinnamon and add some lemon or orange zest in the oat mixture. 
Instead of water use cooled coffee - changes the taste completely.
If you don’t have or like dates you can make this with prunes and orange juice instead of dates and
lemon. 
Or maybe try with a favourite filling of your own?

This recipe contains allergens **DAIRY, GLUTEN (Wheat), SULPHITES & SULPHUR DIOXIDE** 
Substitutions:
Gluten free flour Vegan Butter suitable for baking***
Calories around 280 per piece if cut into 18 pieces


