
Rock cakes 

 

 

Ingredients 

200g self-raising flour 

100g butter/spread 

100g sugar 

100g dried fruit 

1 egg 

Pinch of salt/ cinnamon (supplied by school) 

 

Method 

Preheat oven to 180’c 

Rub the butter into the flour with your fingertips until it resembles fine breadcrumbs 

Add the sugar, salt and fruit and stir in well with a fork 

Beat the egg together and gradually add to the dry ingredients  

Combine all the ingredients until the mixture forms a ball of dough 

Divide the dough into eight rough- looking piles and place on a greased baking tray 

Bake until golden and firm (approx. 15 minutes) 

Turn out onto a cooling rack until cool enough to eat! 


