
GINGERBREAD LOAF CAKE 

INGREDIENTS

(Makes 2 loaf cakes using foil 

containers) 

150g plain flour

Ground cinnamon 75g

½ tsp mixed spice

Butter

60g dark soft brown 
sugar

75g golden syrup 100g

25g ginger syrup

Black treacle

125ml milk

½ tsp bicarbonate of 
soda

1 egg

1 chunk of stem ginger, 

finely chopped

1.5 tsp ground ginger

1 tbsp icing sugar

METHOD 

1 Preheat the oven to Gas 3. Line a 30 × 20cm tin with 
baking paper.

2 Sieve the flour into a large bowl along with the ginger, 

cinnamon and mixed spice and gently mix them together to 

combine.

3 Place the butter, the brown sugar, the syrups (Golden 

Syrup and stem ginger syrup) & black treacle into a 

saucepan. Melt everything together over a gentle heat.

4 Remove the melted mixture from the heat and whisk in 

the milk, the bicarbonate of soda and the egg.

Gradually add the contents of the saucepan to the flour, 

making sure everything is well combined. You will end up 

with a wet, pourable batter. Stir through the chopped stem 

ginger (if using).

5 Bake in the oven for between 45 minutes and an hour. 

When the gingerbread cake is springy to touch, it will 

be done.

6 Cool in the tin for half an hour and then turn out onto a 

wire rack.

Dust with icing sugar to finish.

If you can, keep for a few days before eating – the 

gingerbread cake will get stickier as it matures.


