
Blooming Lovely Welsh Cakes

Ingredients 

225g Plain flour 
85g Golden caster sugar 
1/4 tsp Mixed spice 
1/4 tsp Nutmeg 
½ tsp Baking powder  
100g Cold butter  
Knob of butter for cooking 
55g Raisins 
1 Large egg  

Method 
   
Pop the flour into a bowl and add the sugar, mixed spice, nutmeg, baking powder and 
a pinch of salt.  

Cut the butter into small pieces and add to the bowl. Combine the butter with the 
ingredients and mix with fingertips until crumbly.  

Add the raisins, mix well. 

Mix the egg in a separate bowl and gradually work the egg into the mixture until you 
have soft dough. If the dough is dry add a little milk. It should be the same consistency 
as shortcrust pastry. 

On a lightly floured surface begin to roll the dough until the thickness is about 10mm.  

Using a 7-8cm round cutter begin to cut out individual welsh cakes. Re-roll & cut any 
trimmings.  

Add a knob of butter to a frying pan and melt over a medium heat. Cook the Welsh 
Cakes for approx 3 mins each side, until golden brown.  

Cakes will stay fresh in an airtight container for up to a week or freeze for up to a 
month.  

Author Tips… 

Experiment with the flavours. We experimented with a few flavour combinations and 
these were our favourites, the Apple Dragon being our number 1 choice… 

Apple Dragon - Cinnamon with raisin and grated apple * 
Chopped dried apricots and white chocolate.  
Dark chocolate chunks with mini stem ginger pieces.  

* Replace the mixed spice & nutmeg with 1/2 tsp cinnamon. This type of Welsh Cake is 
known as the Apple Dragon. Adding grated apple to the mix helps to keep the cakes 
moist for longer too.  



 

St David’s Day 

1st March… 

HAPPINESS is seeing the first flower  

of Spring…and baking (eating!)  

a batch of our  

Blooming Lovely WELSH CAKES!  


