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D U N D E E  C A K E

R e c i p e :  DYUTIMA JHA

I n g r e d i e n t s

1 1 5 g    M i xed  nu t s  ( c a s h ew s ,  wa l -

nu t s ,  a l m o nd s ) ,  c h o p p ed

1 70g    s e e d ed  r a i s i n s ,  c h o p p ed

1 70g    c u r r a n t s

30g    g l a c e  ch e r r i e s ,  c h o p p ed

50g    b l a n ch ed  a l m o nd s ,  s l i c e d  i n 

h a l f

60g    m i xe d  p e e l ,  c h o p p ed

  Z e s t  o f  1  l em o n ,  f i n e l y  

g r a t e d

225g    p l a i n  f l o u r

1 70g    b u t t e r

1  t s p    b a k i n g  p owde r

1 1 5 g    c a s t e r  s u g a r

1  t s p    c i n n a m o n  p owde r

1  Tb s p   h on ey

3  Tb s p   m i l k

3    l a r ge  e g g s

Step 1 Preheat the oven at 180°C. 
Step 2 Grease and line a 18cm round cake tin 

with baking sheet.
Step 3 Sift flour and baking powder together.
Step 4 Beat butter, sugar and honey for several 

minutes till light and creamy. 
Step 5 Add one egg at a time, beating well 

each time.
Step 6 Gently fold the flour, milk, nuts, fruit, 

cinnamon powder and lemon zest.
Step 7 Pour the mixture into the baking tin and 

line the top with blanched almonds in a 
radial pattern.

Step 8 Lower the oven temperature to 160°C 
and bake for 10-15 minutes. Further 
lower the temperature to 120°C and 
bake for 90-120 minutes. After 45 
minutes, keep checking the doneness 
by inserting a toothpick or metal skewer 
in the center. When done, the skewer 
should come out almost clean. Do 
not overbake so the center is soft. If 
necessary, cover the top with a metal 
tray to avoid excessive browning.

Step 9 Cool for 10-15 minutes before releasing 
on cooling rack. 


