Aunty Carin’s Cake of Month: October Tea Bread
What do old people like?  That’s right, it’s Tea and Cake, so what could be better than a cake with tea in it?
This is a teabread recipe, for people who cannot get enough tea in their lives by merely drinking it and feel compelled to eat tea-flavoured things as well.  Actually, the tea flavour isn’t overwhelming and I have been known to replace a tablespoon of soaking liquid with cherry brandy instead, which certainly adds to the flavour.  Feel free to experiment with other liqueurs too!

By the way, it’s not a mistake; there really is no butter or margarine in this cake – so it’s (relatively) fat-free, which means you can have a really big slice without feeling remotely guilty.
Bun Loaf (from The Complete Farmhouse Kitchen Cook Book)
225g/8oz mixed dried fruit

175ml/6floz cold strained tea

225g/8oz self-raising white flour

Pinch of salt

125g/4 oz soft brown sugar

1 large egg (beaten)

1tsp mixed spice

1) Soak the fruit in the tea overnight (or a couple of hours if you forget the night before).

2) Mix the flour, salt and sugar in a large bowl.

3) Drain the fruit, saving the liquid.

4) Mix fruit and beaten egg into the flour, using some of the soaking liquid to make a firm dropping consistency – depending on the size of the egg, 1 or 2 tablespoons of liquid will be needed.

5) Line a 2lb loaf and put the mixture in it.

6) Bake in a moderate oven, Gas 4, 350°F, 180°C for about 1 hour, until firm.

7) Leave in the tin for about 5 minutes, and then turn onto a wire rack to cool.

