FRUITY TEA BREAD

Ingredients:

1 teabag

75g (3oz)  Ready to eat dried figs, roughly chopped

225g (8oz) sultanas

75g (3oz) ready to eat dried apples or pears, roughly chopped

Zest & juice of 1 orange

125g (4oz) butter, softened, plus extra to grease

17g (6oz) dark muscovado sugar

2 medium eggs, beaten

225g (8oz) self-raising flour

1 level teaspoon mixed spice

Demerara sugar to sprinkle

Method

1) Put teabag in a ¼ pint of boiling water and leave for 3 minutes
2) Put fruit and orange zest and juice in a bowl and add tea

Cover and leave to soak for at least 6 hours

3) Pre-heat oven to 180C (160C fan oven, Mark 4 gas) and grease and line a 900g (2lb) loaf tin (or similar size) 

4) Cream butter and sugar, add eggs and beat well. Add flour, mixed spice and soaked fruit and mix well.

5) Put mixture into tin and bake in the middle of the oven for 50 minutes

6) Remove from oven, sprinkle with demerara sugar and cover the top with foil

7) Return tin to oven for a further 55 minutes, oruntila skewer inserted in the centre comes out clean
8) Cool in the tin for 20 minutes then turn on to a wire rack to cool.

