Hutchison’s Spiced Ginger Wine


Recipe Ideas – 1





Hutchison’s Ginger Surprise Biscuits





2 Teaspoons 	Hutchison’s Spiced Ginger wine


6oz	(150g) 		Plain flour


4oz	(100g)		Butter


2oz	(50g)		Castor sugar


1oz	(25g)		Chopped stem ginger





1.	Heat oven to 170° Centigrade (Gas Mark 3) 


2.	Grease a baking sheet


3.	Sieve flour, rub in the butter. Add sugar, Hutchison’s Spiced Ginger Wine & the stem ginger.


4.	Bring the mixture together with your hands.


5.	Roll out onto a floured surface and cut into hearts/diamonds or other shapes.


6.	Place on a baking sheet and bake for 35 minutes or until pale brown 


7.	Allow to cool


8.	When cool serve with a swirl of créme fraiche or marscapone .





For a special treat serve with a tablespoon of raspberries dusted with icing sugar.


________________





Hutchison’s Spiced Fruit Cake





  12oz     (350g)	Mixed dried fruit soaked in a 150ml mixture of 50% Hutchison’s Spiced Ginger  Wine and 50% water for a minimum 4 hours or better still overnight.


4oz	(100g)		Butter


2 Eggs


4oz	(100g)		Brown Sugar


1oz	(25g)		Walnuts


8oz	(200g)		Self raising Flour


1 teaspoon 	Mixed Spice





Heat oven to 170°  Centigrade (Gas Mark 3) 


Place the fruit & ginger wine liquid, walnuts, butter & sugar in a pan. Bring to boiling point


Leave to simmer for 20 minutes


Cool the mixture, add flour, spice and eggs


Mix and pour into a grease lined 7 inch (18cm) cake tin


Place in the centre of the oven for 30  minutes


Reduce oven temperature to 150° C (Gas mark 2) for 1½ hours


Allow to cool  


Store the cake in an airtight tin


___________________


