
 

 

 

 

Group 1 
Carrot Cake Base Dawn 1000gm 
Water     250gm 
Oil      75gm 
 
Group 2 
Water     175gm 
Sultanas     200g 
Currants     180g 
Mixed Peel     85g 
Chopped Glace Cherry 120g 
Chopped whole  
Blanched Almonds            80g 
 
Mix group 1 on speed 2 for 3 mins 
Scrape down and add group 2  
Mix slowly and deposit into baking 
tins. 
Decorate top with Glace cherries and 
split blanched almonds. Bake 160-170 
Ensure cake is fully bake due to high 
amount of inclusions. 
When cool glaze top with Apricot jam. 
 

Rich Fruit Cake 

 

Rich Fruit Cake recipe using the 
 Dawn Carrot Cake Base  

 

 


