Macadarrmis

Macadamia Christmas cake
Serves10-12.

=a004g mixed fruit

* 2 cups macadamia nuts

* 2800 mixed peel

=102 cup sweet sherry

* 2400 hutter

* 2 teaspoons vanilla

*1 cup brown sugar, firmly packed
* 8 egys

= 2102 cups plain flour

Caramel:

*1 tablespoon white sugar
* 2 tablespoons water

Feserve 174 cup of macadamia nuts for decorating cake, if desired. Have hutter and eggs at room temperature. Chop miced fruit, combine with
macadamia nuts, mixed peel and sherry in large basing mix well. Stir inwarm caramel miture. Beat butter and vanilla until combined, add sifted
sugar; beat until combined. Add edgs one at a time, heating well after each addition. Add creamed mixture to froit mixture, mix well, miE in sited
flour. Spread mikture into deep 20cm square or deep 23cmround cake ting, base and sides of tin lined with four thicknesses of greaseproof paper;

level top of mixture. Decorate with reserved macadamia nuts; bake in slow oven fro 2 — 2 172 hours, or until cooked when tested. Remowve from
oven, cover top tighth wath alurminium foil; leave until cold. Remove cake fromtin, leave lining paper intact, wwrap cake securely in plastic food wrap,

stare in aittight container.
Caramel: Place sugarin small heawy-hased pan, place over medium hieat until sugar melts and turns light golden brovn — do not stir. Remosve from
heat, add water, return to lowe heat, stir until amy pieces of toffee are dissolved; coal to swarm.



