
8 min

n/a

12 -14

  • In a large bowl, whisk together the flour, baking powder, 
     salt, sugar, and optional spice. (If blitzing the sugar, do 
     this in a food processor before mixing — just a few quick 
     pulses to mimic caster sugar.)

  • Add the butter and lard. Cut the fat into the flour 
     mixture using a pastry blender or two knives until it 
     resembles coarse crumbs.

  • Add egg and milk, then beat the egg in a separate small 
     bowl and add it to the mixture.

  • Stir gently, then add just enough milk to make a moist 
     dough without making it sticky.

  • Fold in the chopped raisins or currants and mix just until 
     evenly distributed.

  • Lightly flour your surface. Pat the dough into a rectangle 
     about ¼ inch (6mm) thick. For a puffier middle bump it 
     up to ⅓ inch (8mm).

  • Using a sharp knife slice into squares with clean cuts and 
     without pressing down. (This slicing method encourages 
     better rise and avoids compressing the edges, unlike a 
     cookie cutter.)

  • Warm a cast iron skillet or griddle over medium-low heat 
     (about 325°F / 160°C).

  • Lightly butter the surface, then cook the cakes for 3–4 
     minutes per side, until golden brown and puffed. Re-
     butter between batches as needed.

  • While still warm, dust with plain granulated sugar — or 
     dip in cinnamon sugar if you want a softer, spiced edge.

  •  2 cups all-purpose flour (240g)
2½ tsp baking powder (10g)
¼ tsp salt (1.5g)
½ cup granulated sugar, blitzed
for a finer texture (100g)
½ tsp or 1g Nutmeg
2 oz unsalted butter, cold and
diced (57g)
2 oz lard, cold and diced (57g)
1 large egg
2–3 tbsp whole milk (30–45ml),
as needed
¾ cup raisins or currants,
coarsely chopped (120g)
Butter, for the griddle

  •   Granulated sugar 
       (or cinnamon sugar), for 
       dusting

INGREDIENTS: INSTRUCTIONS:

 Welsh Cakes
revisited

The breakfast treat that makes pancakes feel insecure.
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Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!

NOTES:

 INSTRUCTIONS (CONTINUED)

Tips & Storage
Best enjoyed warm or same day, but they’ll keep in a tin for 2–3 days.
Reheat in a dry skillet or toaster oven to restore the crisp exterior.
Avoid microwaving — it softens the edges and flattens the texture.
Blitzed sugar isn’t required, but it makes a noticeable difference in texture and blending.

Serving Suggestion
These were once packed in pockets and eaten with bare hands. But if you have a little time
and a quiet morning, they’re just as lovely with tea and a dab of salted butter.


