
Gluten Free Christmas Cake Recipe

Christmas Cake
1 kg mixed dried fruit*
1 cup glacé apricots, chopped
¾ cup glacé cherries, chopped
¼ cup glacé ginger, chopped 
⅓ cup walnuts or almonds*, roughly chopped
½ cup brandy
Canola oil spray
1 cup lightly packed brown sugar
¼ cup vegetable oil
4 eggs (59g)
1 teaspoon vanilla essence
¼ cup freshly squeezed orange juice (from 1 orange)
2 cups gluten free plain flour
½ cup gluten free self raising flour
1 ½ teaspoons mixed spice*
½ teaspoon cinnamon*
Blanched almonds to decorate* 
1 meter length of wide Christmas ribbon or plastic Christmas decoration.

In a large bowl, combine the mixed dried fruit, chopped glace apricots, cherries and 
ginger. Pour over the brandy and toss through. Cover and stand over night. Add the 
nuts and toss through.

Preheat the oven to 150°C. Prepare a 20cm round cake tin, sprayed lightly with the 
oil and lined with non-stick baking paper. Make sure the paper stands 5cm above 
the edge of the cake tin.

Place the brown sugar, oil, eggs, orange juice and vanilla essence in a medium 
bowl. Beat until smooth and has turned a light brown. Add to the fruit mix and 
combine well. 

In a separate bowl, sift the flours, mixed spice and cinnamon and stir through to 
combine. Fold the flour mixture into the fruit mixture, making sure the flour is mixed 
through well. Spoon the mixture into the prepared pan, leveling out evenly with the 
back of a spoon. Tap the pan gently on the bench to remove air bubbles. 

Bake on the middle shelf of the preheated oven for 3 hours or until a skewer is 
inserted into the centre and comes out clean. Remove from the oven, wrap in a 
clean tea towel and allow the cake to cool.

Decorate the cake with the blanched almonds; place them evenly around the top of 
the cake, gently pressing into the cake mixture. You can wrap some Christmas 
ribbon around the cake or place the plastic decoration on top (press the ‘stem’ into 
the cake).
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Serves: 30
Preparation time: 10 minutes (day before) plus 20 minutes prior to cooking (30 
minutes total)
Cooking time: 3 hours

Tip
If using a fan-forced oven, double line the cake tin with baking paper and loosely lay 
an extra circle of baking paper on top of the cake if it begins to darken too much. 
You may need to reduce the heat a little. 

A conventional oven was used to create this recipe.

* Indicates check the package label to confirm product is gluten free.

Get more BONUS gluten free Christmas recipes when 
you order our gluten free cookbook 

“Everyday Meals & Entertaining” 
online before 24th December 2010.

Go to: www.CreativeFoodGlutenFree.com 
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