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A festive Caribbean delight, this JMP Sorrel w105 (08 &)

Hibiscus Fruit Cake combines sorrel, warm spices,
dried fruits and a touch of sweet red wine.
Perfectly moist and bursting with holiday flavours!
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Sorrel Liquid Cake Batter

* 1Box Sorrel Hibiscus « 1Cup butter, softened
Beverage powder « 1Cup brown sugar

* 2 Cups hot (not boiling) water | 4 Large eggs
) zéups e W?tlf ' ¢ 2 Teaspoons baking powder
L]

. e 2 Cups all purpose flour

¢ 1 Teaspoon mixed spice
e 5 Ounces raisins or dried fruit mix

* 1Inch ginger
¢ 3 Bay leaves

* 1Cup sweet red wine s 1 Cup sweetiadl e
(optional) P

¢ 1 Teaspoon vanilla extract
* 5 Tablespoons browning
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