Mother’s Day Recipe
Simnel Cake Bake-Off at St.Georges.
Simnel Cake
Traditionally, in Britain, servant girls who were given a day off on Mothering Sunday would go home on that day to visit their mothers, with the simnel cake which they had baked specially.

On Mother’s Day, St. George’s has a fun ‘Bake-off’ where we invite members and friends to bake a cake and bring it along to Church for judging (very light hearted) before being offered for Morning Tea after the 9.30am service.  Those who submit cakes are encouraged to keep a portion of their cake to take home and ‘share with mum’ or to enjoy as they reflect with others about their mothers. 

(Below is one recipe that Michael has found suitable. 
   Other recipe variations will be accepted for ‘Bake-off’ entries!)  
Ingredients
2 tbsp SR flour

250g plain flour

½ tsp salt

250g butter

250g brown sugar

4 eggs

375g dried mixed fruit

125g mixed peel 

250g mixed glace fruit

Decoration: 2 x 250g packets marzipan (or make your own!)

Directions
Grease a deep round cake tin and line with greased paper. 

Place half the cake mixture into tin, smooth off top. Roll out half the marzipan and cover the cake mixture, leaving a hole in the centre, then add the rest of the cake mixture.Bake at 150°C for three hours.

When cake is cold, brush with egg-white or jam and cover with 2/3 of the remaining marzipan. 

Then rough up the surface with a fork and freely decorate with the rest of marzipan. Conclude by lightly browning under the griller.

HAPPY MOTHERS' DAY!!
