Barrabrith  (from Kath! This one never fails.)

¾ pint cold tea

5 oz soft brown sugar

12 oz mixed dried fruit

10 oz SR flour

1 egg .. beaten
Put tea, sugar and fruit in a bowl and leave overnight. Then add flour and egg and mix thoroughly. Put into 8” round tin or 2 lb loaf tin (well greased and with greaseproof paper on bottom). Bake at Gas 4, 180 C (only 160C in fan oven) for about 1 ¼  hours. (I cover loosely with foil after 45 mins to prevent the top burning) Best left to its own devices for a week before eating…… IF you can manage to resist it.. but ok to eat immediately.. with or without butter!
