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Grannies Loaf (PWs recipe)
1 lb sultanas

8 oz brown sugar

Mix together and steep in ¾ pint of cold tea. Leave overnight (12 hours or longer)

Mix in

1 egg (beaten)

1 pinch salt

1 lb Self Raising Flour or Plain Flour + 2 level table spoons of Baking Powder

Put into a loaf tin and bake ay 300 – 350 for 1 – 1.5 hours.

Some people like this cold spread with butter

History

Another name for this is Tea Bread and there are many variations on the Tea Breads basic recipe.  Soaking the fruit for twelve hours makes sure there is sufficient juice in the cake to make a nice moist fruit cake (personal taste).  The earliest recipe I have found (on the internet) for tea bread was dated 1931.  It is a very easy Loaf for children to make and that is why it has been chosen for this event.

Where to buy ingredients

Any supermarket.
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