
30-35 min

325°F - 165°C

1 loaf cake

  1. Place the raisins and milk in a small saucepan. Heat 
     gently until the milk is steaming but not boiling. 
     Remove from heat and let sit for 10 minutes to 
     plump. Do not drain.
  2. Preheat oven to 325°F (165°C). Grease two 8.5”×4.5"
     (22×11 cm) bread loaf pans. Line each with a 
     parchment sling running lengthwise, then 
     re-grease and coat lightly with sugar.
  3. In a medium bowl, sift together the bread flour, 
     cake flour, cornstarch, sugar, brown sugar, baking 
     soda, baking powder, salt, and all of the spices. Sift 
     twice for even blending.
  4. In a separate bowl, whisk together the oil, eggs, 
     molasses, vanilla, and almond extract for 2 minutes. 
     Add to the dry ingredients and stir until mostly 
     combined. Pour in the entire hot milk and raisin 
     mixture. Fold gently by hand until the liquid is fully 
     incorporated. The batter will be thick, dark, and 
     glossy.
  5. Divide the batter evenly between the two pans and 
     bake for about 30-35 minutes, or until a toothpick 
     comes out with a few moist crumbs. Do not over 
     bake! The crumb should stay dense and moist.
  6. Let the cakes cool completely in the pans. This 
     step is crucial to set the structure and lock in 
     moisture.
  7. To make the frosting, beat together the 
     confectioners’ sugar, shortening, both extracts, and 
     2 tBsp of light cream until smooth. Add more cream 
     if needed. The texture should be thick and 
     spreadable, resembling a paste.
  8. Use the parchment slings to lift the cakes from the 
     pans. Place one cake face-side up and spread a 
     5 mm (¼ inch) layer of frosting on top. Flip the 
     second cake face-side down and place it on top, 
     aligning the edges.
  9. Spread the remaining frosting over the top of the 
     stacked cake only. Use the tines of a fork to comb a 
     decorative line pattern from end to end.
  10. For best results, wrap the entire cake in cling film 
     and refrigerate overnight. Otherwise, slice and 
     enjoy.
 
    

 

  Simmer Base
  • ¾ cup (120g) Raisins
  • ½ cup (120ml) Whole Milk
  Dry Blend
  • 1 cup (136g) Bread Flour
  • 1 cup (130g) Cake Flour
  • 1 cup (200g) Sugar
  • ½ cup (105g) Dark Brown Sugar
  • 2 tBsp (16g) Cornstarch
  • ¼ tsp (1.5g) Table Salt
  • 1 tsp (6g) Baking Soda
  • ½ tsp (2g) Baking Powder
  • 1½ tsp (3g) Nutmeg
  • 2½ tsp (7g) Cinnamon
  • 1½ tsp (3g) Allspice
  • ½ tsp (1.5g) Ground Ginger
  • 1 tsp (2g) Ground Cloves
  Wet Mix
  • 3 Eggs, large, room temp, beaten
  • ¾ cup (163g) Canola Oil
  • 3 tBsp (60g) Molasses
  • 2 tsp (9g) Vanilla Extract
  • 3 tsp (14g) Almond Extract
  Frosting
  • 2¼ cups (270g) Confectioners’ Sugar
  • ⅓ cup (64g) Shortening
  • 1 tsp (about 4.5g) Vanilla Extract
  • ¹⁄₁₆ tsp (0.3g) Almond Extract
  • 2 tBsp (30g) Light Cream, more if 
     needed.
  -Sugar and Shortening for the pans.
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Soft, spiced, raisin-studded cake layered with frosting.
There is a reason it became a supermarket legend.



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)


