
recipe for boiled fruit cake
Recipe for boiled fruit cake is a delightful and traditional dessert that many enjoy, especially
during the holiday season. This cake stands out due to its unique preparation method, where the
ingredients are boiled before being mixed and baked, resulting in a moist and flavorful treat. In this
article, we will explore the history, ingredients, preparation steps, and tips for making the perfect
boiled fruit cake.

History of Boiled Fruit Cake

Boiled fruit cake has a rich history that dates back to the early 19th century. Originally, fruit cakes
were considered a symbol of wealth and were often made with expensive ingredients such as dried
fruits, nuts, and alcohol. The boiling method became popular as it allowed for a quicker preparation
time while still producing a dense and moist cake. This cake was often associated with celebrations
and holidays, making it a staple in many households.

Ingredients for Boiled Fruit Cake

To make a delicious boiled fruit cake, you will need the following ingredients:

2 cups mixed dried fruits (e.g., raisins, currants, chopped dates, and dried apricots)

1 cup unsweetened applesauce

1 cup water

1 cup brown sugar

1/2 cup unsalted butter

2 cups all-purpose flour

1 teaspoon baking soda

1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg

1/2 teaspoon salt

1/2 cup chopped nuts (optional)

1/2 cup molasses or dark syrup



2 large eggs

1 teaspoon vanilla extract

These ingredients can be adjusted according to your preferences, especially when it comes to the
types of dried fruits and nuts used.

Preparation Steps for Boiled Fruit Cake

Making a boiled fruit cake involves a few straightforward steps. Here’s a detailed guide:

Step 1: Boil the Fruit Mixture

1. In a large pot, combine the mixed dried fruits, applesauce, water, brown sugar, and butter.
2. Bring the mixture to a boil over medium heat, stirring occasionally to dissolve the sugar and
butter.
3. Once boiling, reduce the heat and let it simmer for about 10 minutes. This process helps to soften
the dried fruits and infuse the flavors.

Step 2: Prepare the Dry Ingredients

1. In a separate bowl, sift together the all-purpose flour, baking soda, cinnamon, nutmeg, and salt.
This will ensure even distribution of the leavening agents and spices in the cake.

Step 3: Combine the Mixtures

1. Remove the boiled fruit mixture from the heat and let it cool for about 10-15 minutes.
2. Once cooled, stir in the molasses, eggs, and vanilla extract until well combined.
3. Gradually add the dry ingredients to the cooled fruit mixture, mixing just until incorporated. Be
careful not to overmix, as this can lead to a denser cake.
4. If desired, fold in the chopped nuts at this stage.

Step 4: Bake the Cake

1. Preheat your oven to 325°F (160°C). Grease and line a 9-inch round cake pan or a loaf pan with
parchment paper.
2. Pour the batter into the prepared pan, smoothing the top with a spatula.
3. Bake for approximately 45-60 minutes, or until a toothpick inserted into the center comes out
clean. Keep an eye on the cake to prevent over-baking.
4. Once baked, remove the cake from the oven and let it cool in the pan for about 10 minutes before



transferring it to a wire rack to cool completely.

Serving Suggestions

Boiled fruit cake is delicious on its own, but you can elevate the experience by serving it with various
accompaniments. Here are some suggestions:

Serve slices with a dollop of whipped cream or a scoop of vanilla ice cream.

Drizzle with a warm caramel sauce or a citrus glaze for added sweetness.

Pair with a cup of tea or coffee for a cozy afternoon treat.

Top with a sprinkle of powdered sugar for a festive touch.

Storage Tips

To ensure that your boiled fruit cake stays fresh and flavorful, consider the following storage tips:

1. Cool Completely: Allow the cake to cool entirely before storing to prevent moisture buildup.
2. Wrap and Store: Wrap the cake tightly in plastic wrap or aluminum foil, ensuring no air can enter.
This helps maintain moisture and prevents the cake from drying out.
3. Refrigeration: Store the wrapped cake in the refrigerator for up to two weeks. For longer storage,
consider freezing it.
4. Freezing: If freezing, wrap the cake in a layer of plastic wrap followed by a layer of aluminum foil.
It can be frozen for up to three months. Thaw in the refrigerator before serving.

Tips for Making the Perfect Boiled Fruit Cake

To achieve the best results with your boiled fruit cake, keep these tips in mind:

Quality Ingredients: Use high-quality dried fruits and nuts for enhanced flavor.

Don’t Skip the Boiling: The boiling process is crucial for developing the cake's unique texture
and taste.

Experiment with Flavors: Feel free to add spices like ginger or allspice for a unique twist.

Check for Doneness: Since baking times can vary based on oven settings and pan size, always
check for doneness a few minutes before the recommended time.



Conclusion

The recipe for boiled fruit cake is not only a celebration of flavors but also a testament to traditional
baking methods. Its moist texture, rich taste, and versatility make it a beloved choice for many
occasions, from holiday gatherings to everyday desserts. By following the steps outlined in this
article, you can create a delicious boiled fruit cake that will surely impress family and friends.
Whether enjoyed plain or dressed up with accompaniments, this cake is bound to become a favorite
in your recipe repertoire.

Frequently Asked Questions

What ingredients do I need for a traditional boiled fruit cake?
You will need mixed dried fruits (like raisins, currants, and sultanas), butter, brown sugar, eggs,
flour, baking powder, spices (such as cinnamon and nutmeg), and optionally nuts and alcohol like
rum or brandy.

How long should I boil the fruit for the fruit cake?
Typically, you should boil the mixed dried fruits in water or fruit juice for about 10-15 minutes until
they are plump and softened before using them in your cake mixture.

Can I substitute fresh fruit for dried fruit in a boiled fruit cake
recipe?
It's not recommended to substitute fresh fruit for dried fruit in a boiled fruit cake, as the texture and
moisture content will differ significantly. Dried fruits provide the right sweetness and consistency
needed for the cake.

What is the best way to store a boiled fruit cake?
Store a boiled fruit cake in an airtight container at room temperature for up to a month. For longer
storage, you can wrap it tightly in plastic wrap and refrigerate or freeze it.

Can I make a boiled fruit cake without eggs?
Yes, you can make a boiled fruit cake without eggs by using egg substitutes like applesauce, mashed
banana, or commercial egg replacers to help bind the ingredients together.
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