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I was never a fan of traditional Christmas cakes or fruity puddings. As a child I often helped both my mother and grandma make 
delicious looking traditional Christmas cakes for family and friends. I loved mixing the dried fruit, measuring out the ingredi-
ents, licking the frosting bowl, but I was never interested in eating the end result. First, because I grew up in the Southern Hemi-
sphere (New Zealand) where the festive season is celebrated in humid summertime weather; secondly, I loathe glace cherries and 
marzipan – ingredients that all too frequently appear in festive fare. 

Things changed when I moved London. Christmas in cold weather just started to make so much more sense. And so too did 
fruity cakes and hot puddings. As an avid cake baker, I decided to put my fears aside and figure out my own slightly better-for-
you vegan version. I served this cake up one New Year’s Eve to a bunch of well-on-their-way-to-inebriated friends after feeding 
it with brandy for weeks. It was demolished in moments. But I think it’s not the brandy but the spelt flour that makes this cake 
just so delicious. This rich and nutty cake (made even more delicious topped with coconut oil frosting) will convert you too. It’s 
perfect washed down with a cup of black coffee. But it’s even better served with something slightly stronger!

Cake Instructions
1. Heat the oven to 300˚F (150˚C). Grease and line an 8”cake tin with 

greased baking paper. 

2. In a large bowl, sieve the spelt flour and spices. Add the coconut oil and 
mix well. The oil should be soft but not totally liquid. 

3. Add the roughly chopped nuts and stir through with a wooden spoon. 
Next add your molasses and mix through, followed by the sugar. Stir through 
the dried fruit, almonds/nut pulp and orange zest. 

4. Warm the soy/ nut milk in a pot. Dissolve the baking soda in the milk, 
then add the vinegar and stir. Pour into the fruit and flour mixture and mix 
well. 

5. Spoon the thick mixture into your prepared cake tin. Bake for up to two 
hours, or until a skewer comes out clean. Leave to cool then poke the top with 
several holes using a skewer.

6. Feed with a spoonful or two of brandy every few days. Keep wrapped in 
foil in a tin and it will last for ages!

Coconut Oil Frosting Instructions
1. Using an electric beater or whisk mix the softened coconut oil until a 

creamy consistency. 

2. Add the powdered sugar and vanilla, and mix slowly. 

3. Add the water, tablespoon by tablespoon by tablespoon until you reach 
your desired consistency. 

4. Decorate as you wish! 

Cake Ingredients
2 3/4 cups whole-grain spelt flour
1 cup unrefined coconut oil 
1 cup soft brown sugar or light muscovado 

sugar
1 tsp ground allspice
1 cup sultanas (raisins)
2 cups mixed dried fruit (unsulphured 

dried apricots, dates and prunes are my 
favorites)

3/4 cup ground almonds or nut pulp (from 
making nut milk)

3/4 cup roughly chopped mixed nuts
1 tbsp molasses
grated zest of an orange
3/4 cup non-dairy milk
2 tbsp red wine vinegar
3/4 tbsp baking soda
brandy (or alternative) for feeding

Coconut Frosting Ingredients
1/4 cup unrefined coconut oil
2 cups powdered sugar
5 tbsp warm water or nut milk
1 scraped vanilla pod
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