
 

 

Victorian Twelfth Night Cake ( National Trust recipe ) 

During the 19th century 

Twelfth Night celebrations 

rivalled those for Christmas 

and high street bakers  

vied with each other to 

make the most elaborately 

decorated cakes for their 

shop windows. 

 

INGREDIENTS: 

Butter - softened to room temperature 200g 

Dark muscovado sugar 200g   Plain flour 200g   Eggs - 4x beaten 

Ground almonds 50g    Sherry, sweet or dry 100ml 

Candied peel and glace cherries ( 85g of each, roughly chopped ) 

Raisins 250g      Currants 250g   

Lemon zest from 1 lemon finely grated      Mixed spice 1½ tsp 

Ground cinnamon 1 tsp    Ground nutmeg ½ tsp 

½ tsp ground ginger    2 tsp vanilla extract 

Icing of your choice: pre-made royal or buttercream   ½ tsp baking powder 

————————————- 

METHOD: 

Heat oven to 160C/fan 140C/gas  
 

Line the base and sides of a 20 cm round, 7.5 cm deep cake tin.  
 

Beat the butter and sugar with an electric hand mixer for 1-2 mins until very 

creamy and pale in colour, scraping down the sides of the bowl half way through.  
 

Stir in a spoonful of the flour, then stir in the beaten egg and the rest of the flour  

alternately, a quarter at a time, beating well each time with a wooden spoon. Stir in 

the almonds. 
 

Mix in the sherry (the mix will look curdled), then add the peel, cherries, raisins, 

cherries, lemon zest, spices and vanilla. Beat together to mix, then stir in the bak-

ing powder. 
 

Spoon mixture into the tin and smooth the top, making a slight dip in the centre.  

Bake for 30 mins, then lower temperature to 150C/fan 130C/gas 2 and bake a  

further 2-2¼ hours, until a skewer inserted in the middle comes out clean.  



 

Leave to cool in the tin, then take out of the tin and peel off the lining paper.  
 

When completely cold, wrap well in cling film and foil to store until ready to deco-

rate. The cake will keep for several months.  

 

——————————————— 

 

For Royal Icing: 

3 egg whites   600g icing sugar   1 tsp liquid glucose 

1 tsp lemon juice 

 

Whisk the egg whites until lightly whipped. Add the icing sugar a few tbsps at a 

time, whisking continuously until all incorporated. Add the glucose and lemon juice. 
 

Continue whisking until the icing is thick enough to hold stiff peaks when you lift the 

beaters and is smooth and shiny. 

 

Use a palette knife to spread the icing over the top and sides of your cake.  

Use some icing to pipe garlands around the edge of the cake and create a cross 

wheel pattern on the top of cake.  
 

Use the extra you have to model some swans, place around the edge of the cake 

all facing the same direction. 

 

Alternatively, for a snowy effect, make little dips and peaks with a teaspoon.  

Leave the cake somewhere cool and dry (not the fridge) for 24 hrs to allow the icing 

to firm up before cutting the cake.  

 

———————————————— 

 

 


