Aunty Carin’s Cake of Month - November:

Now, now, just wait a minute:  do not run from the room wailing “but I don’t like walnuts!!!”  This cake is really lovely, honest.  I don’t like raw walnuts either – after several years’ training I can manage to eat half of one without gagging.  My snivelling brats (as experimental cake tasters) also loathe walnuts but are more than happy to eat them in cake form.

This is because the baking process (not to mention all the sugar and honey) takes away any of the bitterness that walnuts usually have and just leaves a nicely mellow nutty-flavoured cake.  Since the walnuts are blitzed into little tiny pieces, there’s nothing to get stuck in your teeth (if you’ve still got them) either, so it’s ideal for old people.  It’s a really easy cake to make too – just some blitzing, melting and stirring before you put it in the oven.
Please do make this cake; I’m sure you will enjoy it.  I don’t often bother with the icing sugar, but it is nice with a slice of cheese, such as Caerphilly or Wensleydale, instead.  We haven’t yet managed to wait twenty-four hours to eat it either, but the experience is none the worse for that!
Pain aux Noix (Walnut Cake from The French Market by Joanne Harris & Fran Warde)
200g/7oz walnuts
200g/7oz butter
100g/3½oz unrefined soft brown sugar
100g/3½oz honey
2 beaten eggs
300ml/½pt milk

350g/12½ self-raising flour

1 tsp baking powder

1 tbsp icing sugar
1) Heat the oven to 350°F/180°C and line a 2lb loaf tin with baking paper.
2) Blitz the walnuts in a food processor until finely chopped.  [If you don’t have a food processor, you could put them in a (clean) tea towel and clobber them with a blunt instrument, such as a hockey stick, although you may have to shop up some of the bigger bits after.  Chopping the whole lot by hand would also work, but would take up a considerable amount of drinking time.]
3) Melt the butter, sugar and honey in a saucepan over a gentle heat.  When melted and blended, remove from the heat and stir in the blitzed walnuts.

4) Whisk the eggs and milk together and then stir this into the walnut mixture.

5) Sieve the flour and baking powder into the walnut mixture and blend until smooth.

6) Pour the mixture into the loaf tin and bake for 30 minutes.  Reduce the heat to 300°F/150°C and bake for another 30 minutes.

7) Cool for 10 minutes, remove from the tin and dust with icing sugar.

8) Best eaten at least 24 hours later – just wrap in tin foil when cool.
