
Mary Berry Christmas Cake Recipe

Downloaded from tracker.dreammachineusa.org by Angie & Hardy • Explore the unseen. • Page 1

Mary Berry Christmas Cake Recipe

The Timeless Appeal of
Mary Berry's Christmas
Cake Recipe

For  many  home  bakers,  the  arrival  of
autumn signals the start of Christmas cake
preparation.  Among the countless recipes
available,  few inspire  as  much  trust  and
nostalgia  as  the Mary Berry Christmas
cake recipe. The beloved British baker and
former  Great  British  Bake  Off  judge  has
perfected  a  rich,  moist  fruitcake  that
balances deep spices, citrus notes, and a
generous  splash  of  alcohol.  Whether  you
are  a  seasoned  baker  attempting  a
traditional  fruitcake  for  the  first  time  or  a
novice  looking for  a  foolproof  guide,  this
recipe  offers  clarity,  reliability,  and
exceptional  flavour.  The  following  article
will walk you through every essential step –
from  selecting  the  finest  dried  fruits  to
applying  the  final  layer  of  marzipan  and
royal  icing  –  so  you  can  create  a  show-
stopping  centrepiece  that  tastes  as
wonderful  as  it  looks.

Why Mary Berry's
Recipe Stands Out

Mary Berry's approach to Christmas cake is
rooted  in  decades  of  home-baking
expertise. Unlike some recipes that yield a
dry, overly dense cake, her method ensures
a tender crumb and a beautifully balanced
sweetness.  The  Mary  Berry  Christmas
cake  recipe  calls  for  a  precise  ratio  of
butter, sugar, eggs, and flour, along with a

careful selection of fruits that are steeped
in brandy or sherry for at least 24 hours.
This soaking process not only plumps the
fruit but also infuses every bite with festive
warmth.

Another  hallmark  of  Berry's  recipe  is  its
moderate spicing. She avoids overpowering
the  fruit  with  too  much  mixed  spice  or
cinnamon,  instead  letting  the  natural
flavours  of  raisins,  currants,  sultanas,  and
glace cherries shine. The cake also benefits
from a gentle, slow bake – typically three to
four hours at  a low temperature –  which
locks  in  moisture  without  burning  the
exterior. The result is a cake that improves
with age, making it ideal for baking weeks
ahead of Christmas Day.

Essential Ingredients
for Mary Berry's
Christmas Cake

Before  you  begin,  gather  the  following
ingredients.  Each  plays  a  crucial  role  in
achieving the signature taste and texture.

Dried fruits: raisins, sultanas,
currants, glace cherries (quartered),
chopped mixed peel, and finely
grated lemon and orange zest.
Alcohol: brandy, sherry, or dark rum
– choose a quality spirit for the best
flavour.
Butter and sugar: unsalted butter
and soft dark brown sugar for a deep,
caramel-like sweetness.
Eggs: large free-range eggs, lightly



beaten before adding to the mixture.
Flour and spices: self-raising flour,
ground almonds, mixed spice, and a
pinch of salt.
Molasses or treacle: a tablespoon
of black treacle adds colour and a
subtle bitterness that balances the
sweetness.
Nuts (optional): many version
include chopped almonds or walnuts,
though Mary Berry’s classic recipe
often omits nuts to keep the texture
uniform.

For  a  t ru ly  authent ic  Mary  Berry
Christmas  cake  recipe,  always  use
unsalted butter and avoid margarine. The
temperature of the butter and eggs should
be  at  room  temperature  to  ensure  a
smooth, emulsified batter.

Preparing the Fruit –
The Most Important
Step

Begin at least one day before you plan to
bake. Place all the dried fruits and zest into
a large bowl. Pour over 4–5 tablespoons of
brandy  or  your  chosen  alcohol,  then  stir
well. Cover the bowl with a clean tea towel
or  cling  film  and  leave  it  in  a  cool,  dark
place. Overnight soaking allows the fruit to
absorb the liquid, resulting in a wonderfully
plump, succulent cake. If you prefer a non-
alcoholic  version,  use  freshly  squeezed
orange juice or cold strong tea instead – the
flavour  will  be  slightly  different  but  still
delicious.

On the day of baking, preheat your oven to
150°C (130°C fan) /  300°F / Gas Mark 2.
Prepare a deep 20cm (8-inch) round cake
tin by greasing it thoroughly and lining it
with a double layer of baking parchment.
To prevent the edges from over-browning,

tie  a  strip  of  brown  paper  around  the
outside of the tin – this is a classic tip from
Mary Berry herself.

Mixing the Batter

Cream the butter and sugar together in a
large mixing bowl until pale and fluffy. This
step typically takes about 3–4 minutes with
an electric mixer. Gradually add the beaten
eggs, a little at a time, beating well after
each  addition.  If  the  mixture  starts  to
curdle,  add  a  spoonful  of  the  measured
flour to stabilise it.

Fold in the soaked fruits,  along with any
remaining  alcohol  left  in  the  bowl.  Then
gently  incorporate  the  sifted  flour,  ground
almonds, mixed spice, and salt. Finally, stir
in the black treacle. The batter will be very
thick,  but  that's  correct  –  it  should  be
dropped, not poured, into the tin.

Spoon  the  mixture  into  the  prepared  tin
and level the top with a spatula. Make a
small depression in the centre to help the
cake rise evenly without forming a dome.

Baking and Cooling

Place the tin in the centre of the preheated
oven and bake for about 3½ to 4 hours.
After  the  first  hour,  cover  the  top  loosely
with  a  sheet  of  baking  parchment  to
prevent  excessive  browning.  To  test  for
doneness, insert a skewer into the middle
of the cake – it should come out clean with
no sticky batter attached. If the top seems
too  dark  before  the  centre  is  cooked,
reduce  the  oven  temperature  by  10
degrees  and  continue  baking.

When the cake is done, remove it from the
oven and let it cool completely in the tin.
This can take several hours. Once cooled,
turn  the  cake  out  and  peel  off  the
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parchment. At this stage, the cake is ready
for the crucial feeding process.

Feeding the Cake for
Depth of Flavour

A  key  feature  o f  any  Mary  Berry
Christmas  cake  recipe  is  the  ritual  of
‘feeding’.  Over  the  weeks  leading  up  to
Christmas, you will prick the surface of the
cake  with  a  skewer  and  drizzle  over  a
tablespoon of brandy or sherry. Wrap the
cake  tightly  in  a  double  layer  of  baking
parchment, then again in foil, and store it in
an airtight tin. Repeat the feeding once a
week for at least three weeks. This not only
intensifies  the  flavour  but  also  ensures  a
wonderfully  moist  texture.

If you live in a very dry climate, you may
also  brush  the  cake  with  a  little  simple
syrup (sugar dissolved in water) to maintain
moisture. But for most bakers, the weekly
alcohol feeding is sufficient.

Applying Marzipan –
Step by Step

One to two weeks before Christmas, it  is
time to marzipan the cake. You will  need
approximately  500g  of  good-quality
marzipan  (or  make  your  own).  Before
applying  the  marzipan,  brush  the  entire
surface of the cake with apricot jam that
has been warmed and sieved. This acts as a
glue.

Measure the cake height and1.
circumference – roll out the
marzipan on a surface dusted with
icing sugar to a thickness of about
5mm. Cut a strip to cover the sides
and a round to cover the top.
Lift the marzipan carefully using a2.
rolling pin and drape it over the cake.

Smooth it down with your hands,
ensuring no air bubbles are trapped.
Trim the excess at the base.
For a perfectly smooth finish, use3.
a cake smoother or a glass to polish
the marzipan. Allow it to dry for at
least 24 hours before icing.

Mary  Berry  advises  that  if  you  are  not
planning to ice the cake immediately, wrap
the marzipaned cake in greaseproof paper
and  store  it  in  a  cool,  dry  place.  This
prevents the marzipan from drying out.

Royal Icing – The Final
Touch

Royal  icing  is  the  traditional  topping  for
Mary Berry's Christmas cake. For a classic
snowy  finish,  you  will  need  about  500g  of
icing  sugar,  3  large  egg  whites,  and  a
squeeze  of  lemon  juice.  Sieve  the  icing
sugar into a bowl, add the egg whites, and
beat  until  the  mixture  forms  soft  peaks.
Adjust  the  consistency  by  adding  more
sugar if it is too runny, or a few drops of
water if it is too stiff.

Spread  the  royal  icing  over  the  top  and
sides of the cake using a palette knife. For
an  authentic  rough,  snow-drift  effect,  work
the  i c i ng  i n to  peaks  and  sw i r l s .
Alternatively,  you  can  make  the  surface
perfectly smooth for a more contemporary
look. Let the icing dry for at least 24 hours
before  decorating  with  festive  ribbons,
holly,  or  miniature  Christmas figures.  Once
decorated, store the cake in a cool,  dark
place until Christmas Day.

Variations and
Adaptations

While  the  tradit ional  Mary  Berry
Christmas cake recipe  is beloved in its



original  form,  you  can  adapt  it  to  suit
different tastes:

Gluten-free version: Replace self-
raising flour with a gluten-free blend
and add an extra teaspoon of baking
powder. The texture will be slightly
more crumbly but still delicious.
Nut-free version: Omit the ground
almonds and substitute with an equal
weight of additional flour. Ensure you
also avoid any nuts in the marzipan.
Spice variation: Add a teaspoon of
ground ginger or cardamom for a
more aromatic profile. Reduce the
mixed spice slightly to avoid
overtaking the fruit.
Fruit substitution: Replace some of
the dried fruits with dried apricots,
figs, or dates for a different
character. Keep the total weight of
fruit similar to the original recipe.

Serving Suggestions
and Storage

Slice the Christmas cake into thin wedges –
it is very rich, so a little goes a long way.
Serve with a dollop of clotted cream, a slice
of mature cheddar cheese (a classic British
pairing), or simply on its own with a cup of
tea.  For  Christmas  Day,  many  families
enjoy  the  cake  after  the  main  meal,
accompanied by a glass of port or sweet
sherry.

If  properly  stored,  your  Mary  Berry
Christmas cake will  keep for  up to three
months. After Christmas, any leftovers can
be wrapped in foil and frozen for up to six
months. Simply thaw at room temperature
before serving.

Common
Troubleshooting Tips

Even  experienced  bakers  can  encounter
problems.  Here  are  solutions  to  common
issues based on Mary Berry's advice:

Cake sinks in the middle: This
usually results from opening the oven
door too early or under-baking. Do
not open the oven for the first 2
hours.
Top is too dark: Remember to cover
the cake with parchment after the
first hour. Also check your oven
temperature with an oven
thermometer.
Cake is dry: You may have over-
baked it, or the fruit was not
sufficiently soaked. Next time,
increase the feeding frequency and
ensure the fruit is well soaked.
Marzipan cracks: This happens
when the marzipan is too dry or
applied too thinly. Always knead the
marzipan until pliable and roll it out
evenly.

Conclusion

There  is  a  reason  why  the  Mary  Berry
Christmas cake recipe has been passed
down through generations of home bakers.
It is not only a recipe but a tradition – one
that rewards patience, attention to detail,
and a love for festive baking. By following
the  methods  outlined  above,  you  will
produce a cake that is moist, aromatic, and
beautifully balanced. Whether you choose
to  decorate  it  with  elaborate  royal  icing
peaks  or  keep  it  simply  wrapped  in
marzipan and ribbons, your Christmas cake
will  be  a  heartfelt  centrepiece  for  your
holiday table. Start early, feed it regularly,
and  enjoy  the  wonderful  aromas  that  fill
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your  kitchen as  the  big  day  approaches. Happy baking and Merry Christmas!


