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Christmas Cake Recipe
Using Cereform NCF Utility Cake mix

Ingredients

NCF Utility Cake mix 1.000kg
Eggs 0.250L
Water 0.325L
Mixed spice 0.010kg
Caramel Colour 0.015kg
Golden Syrup 0.100kg
Sultanas 1.000kg
Mixed Peel 0.100kg
Glace Cherries 0.100kg
Rum 0.030kg
Glycerine 0.020kg
Almonds, chopped 0.050kg
Method

1. Soak sultanas, mixed peel, glace cherries, rum and glycerine in a bowl overnight.

Combine Cereform NCF Utility Cake mix, eggs, water, mixed spice, caramel colour
and golden syrup in a mixing bowl.

Using a beater, mix on low speed for 4 minutes.

Fold fruit and chopped almonds into the batter.

Beat gently on low speed until evenly dispersed.

Bake at 160°C for 1-1% hours or until baked.

Decorate with icing or as desired.

3.
4,
5.
6.
7.

ORDER CODE: 75667 NCF Utility Cake Mix

15 Grand Avenue, Camellia, NSW 2142

P: 1800 78 55 30 (toll free)
www.abmauri.com.au




