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English Gingerbread Cake 

Ingredients: 

For the batter: 

8 tablespoons butter 

1 1/4 cups golden syrup 

1/4 dark brown sugar firmly packed 

1 heaped tablespoon of marmalade 

2 large eggs 

2/3 cup milk 

2 cups plain flour 

1 1/2 teaspoons baking powder 

1/2 teaspoon baking soda 

1 teaspoon cinnamon 

1 generous teaspoon ginger 

Pinch of salt 

For the syrup glaze: 

3 tablespoons sugar 

1 tablespoon marmalade 

2 tablespoons butter 

To serve (optional): 

1/4 cup diced Chinese stem ginger in syrup 
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1) Wet mix - In a small heavy bottomed saucepan melt together the butter, 

golden syrup, brown sugar and marmalade slowly over a medium-low heat. 

Once the sugar has completely dissolved and the mix is an even dark brown 

colour, remove from the heat and set aside to cool for ten minutes. Next add 

the eggs and milk to the wet sugar mix and whisk to combine.  

 

2) Dry mix - In the bowl of your stand mixer combine the flour, baking powder, 

baking soda, cinnamon, ground ginger and salt, so that the raising agents and 

spices are mixed evenly. 

3) Mix the batter - Slowly pour the wet mix into your dry mix and slowly mix 

just until the mix forms a smooth batter. The batter more closely resembles a 

pancake batter than a cake batter in thickness, so don’t worry about the mix 

being too thin, it’s going to bake for a long time. 

4) Bake - Pour the batter into a 9 inch round baking tin, greased and lined with 

baking parchment (just to make sure it comes out in one piece) for 50-60 

minutes at 160 ˚C (325 F). When the cake is ready it should be an even deep 

golden colour on top and a skewer placed into the middle of the cake will 

come out clean. 

 If you have an oven which is a little scorch-y you can always cover the cake 

with an extra circle of baking parchment after 45 minutes to stop it getting too 

dark on top! 

5) Make and apply your syrup - Whilst your cake is baking, heat together the 

remaining sugar, marmalade and butter in a small saucepan very slowly until 

they form a smooth syrup.  

Whilst your cake is still hot from the oven, brush about half the syrup onto the 

top of the cake. Next carefully remove the cake from its tin, flip it upside down 

and coat the remainder of the syrup on the bottom and sides. Finally flip the 

cake back the right way up and place it on a serving dish to cool. 

6) Enjoy - The cake is actually super delicious warm, maybe with a tiny bit of 

vanilla ice cream, perfect just as it is with a cup of coffee, or my favourite, just 

because I can’t get enough of ginger, topped with diced up stem ginger in 

syrup! 

 


