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Orange and raisin loaf 
	· 225g self raising flour
· ½ teaspoon bicarbonate of soda
· 1 teaspoon ground ginger
· 100g caster sugar

· 50g margarine

· 1 orange
· 175g raisins or sultanas

· 1x15ml spoon golden syrup

· 150ml milk
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Method
	Weigh out the flour the ingredients into separate bowls
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	Grease a cake tin with butter and pour in mix
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	Put the butter and flour, ground ginger and bicarbonate of soda into a bowl

Rub the flour and butter together using your fingertips

Shake the bowl to get the lumps to the top

Do this until it looks like breadcrumbs and all the butter has been rubbed in
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	Grate the orange to remove the rind
Squeeze the juice of the orange into the flour mix and add the orange rind
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	Add the sugar, raisins and milk

Thoroughly mix well until ingredients are all combined  
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	Pour the mix into the loaf tin and put in a hot oven at 160oc  for 1 ¼ hours 
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	Allow to cool before removing from the tin and slicing
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