Luxury Simnel Cake (P)

This deliciously zesty fruit cake is fragrant with the
zests of organic lemons and oranges. Made with plump
vine fruits steamed in organic apple juice, sherry, and
almond liqueur to make it really moist and more-ish!
With traditional toasted marzipan topping (eleven
balls represent the apostles, not counting Judas).
Originally a daughter’s gift from a servant girl on her
Mothering Sunday visit home, this has become the tra-
ditional Easter cake. With its blue satin ribbon, gold
lamé bow and silk spring posy, this buttery cake is the
perfect gift for Mothering Sunday or Easter. Gluten-
free. 4" round (500g) contains 100g organic marzipan:
£20.00; 6" round (1000g) contains 225g organic marzi-
pan: £40.00. Larger sizes and dairy-free available

Torta alla Gianduja (P)

Chocolate & nut heaven: Intensely dark and rich, this
lush cake is made with organic ground hazelnuts, dark
Fairtrade Belgian chocolate, and Appleton Jamaica
rum. Sweetened with organic Hazelnut & Chocolate
Spread and topped with dark ganache and roasted
hazelnuts: a beautiful, burnished dessert. Gluten-free.
Round 7" £27.00; 8" £39.00; 9" £54.00; 10" £70.00

Muscovado Marmalade Loaf Cake (P)

This fragrant, buttery, orange-scented cake is made
with my very own, coarse-cut marmalade (I use organic
Seville oranges) and fresh orange zest, and sweetened

with dark, mellow muscovado sugar — totally luscious!
Gluten-free. 11b loaf £14.00; 2Ib loaf £28.00

Sri Lankan Love Cake (P)

An aromatic teatime treat: dense, sweet squares, made
with ground organic cashews and spiced with nutmeg,
organic lime and cardamom. Adapted from a 16th-

century Portuguese recipe, these are gluten-free.
Pack of 16 £22.00; Pack of 32 £44.00

Ruby Red Loaf Cake (P)

A vivid pink teatime treat, studded with bright,
organic cranberries and lemon zest. This scrumptious
cake is deep pink because it’s made with organic beet-
root! Gluten-free. 11b loaf £14.00; 21b loaf £28.00

Cherry Almond Loaf Cake (P)
Made with organic ground almonds and speckled with
dark, jewel-like organic glacé cherries, this lovely cake

is my take on an old-fashioned teatime classic.
Gluten-free. 11b loaf £14.00; 21b loaf £28.00

Preserves

Coarse Cut Seville Orange Marmalade (220g)

Made with hand-cut organic Spanish Sevilles, organic, un-
refined cane sugar and organic blackstrap molasses. Dark,
mellow, intense - a real connoisseur’s marmalade. £3.00

Seville Orange & Cardamom Marmalade (220g)
With a hint of cardamom spice (and no molasses). £3.25

Apple Butter (210g)
A spiced apple jam, made with organic Bramleys. £3.00

Plum Jam (210g)
Made with unsprayed Kentish plums. £3.30

Apple & Pear Chutney (215g)
A hand-cut chutney, made with organic fruit. £3.30

Chilli Chutney (215g)
Hand-cut, made with organic Bramleys. £3.30

Beetroot Relish (200g)
Sweet, spiked with lemon, ginger and almonds. £3.30

Delicious cakes, luscious preserves ...

I bake everything myself, to order, in my own kitchen. I
make preserves in small batches, using seasonal fruit and
vegetables, organic and locally grown if possible. And I use
only the finest ingredients, organic wherever possible, in
all my cakes. My husbhand can’t cope with gluten, so I've
created my own special blend of gluten-free flours. All my
cakes are wheat- and gluten-free, fine-textured and delicate
in the mouth. In fact, I think they taste better than wheat
cakes! I don’t use artificial additives or flavours; just good,
wholesome ingredients. If you have any other dietary
requirements, do let me know.

Delivery & postage

I can arrange delivery in London (£5.00 — £30.00 depending
on location). Or you can collect your order from me in SW9,
by arrangement. Some cakes, marked (P), and all preserves,
can be posted to addresses in the UK (delivered next day

by Royal Mail, Special Delivery) or abroad. Please phone

or email so we can discuss your requirements.

To order, telephone 020 7735 1444 or
email cakes@marniesearchwell.com




