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Becky Bakes...
oHElZRV & GINGER LOAF
7509 Soft Brown Sugar e
- 1759 Plain Flour | 3 '
- 1Y% teaspoons Bakivg Powder vii% ;

- 2 feaspoons Ground Ginger 05

- 759 Soft WMargarine or softened Uisalted Butter
- 509 Stem Ginger, chopped

- 750 Glacé Cherries, chopped

- @ tablespoons Milk

Makes a1l loaf (double all quantities for a 2lb loaf)

Cook v the oven v a greased and lined 1lb loaf +iv (or 2l loaf tin for double
ingredients)

1. Oven ov to Gas mk. 4, 190°C, (160°C Fan)

2. In a larae wmixing bowl, rub toaether the sugar, flour, baking powder,
ground givger and margarive/butter using vour fingertips until the mixture
has a breaderumb-like appearance

2. Stir n the chopped cherries and stem ainger
4. Add the milk and stir well
5. Spoon the mixture ivto the prepared loaf +iv

@. BPake for 1 — 14 hours (1% - 1% hours for a 21 loaf), or until a skewer
poked to the middle of the cake comes out clean

7. Cool v the tin for 10 mivutes then remove from the tiv and fivish cooling
on a wire cooling rack.

®. Serve sliced — it's great o its own or spread with a little butter

For a Demonstration of this recipe find me on YouTube
Becky Bakes... (herry and Givger Loat - MouTube
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https://www.youtube.com/watch?v=v2VJpbYDZ0c

