
Pam’s Festive Square Tunis Cake 

When I was a child my Mum always purchased a Mcvities Tunis 

Cake at Christmas, primarily for my cousins and me as we did 

not like rich fruit Christmas Cake.  The circle turns and I wanted 

an alternative for my own grandchildren….and one son who has 

never grown into Christmas Cake.  Last year I saw a Tunis Cake 

in Morrisons, it cost a fortune and was half the size it was in 1960 

so I searched for a recipe. 

I found Mary Berry’s recipe  

http://thegreatbritishbakeoff.co.uk/mary-berrys-tunis-cake/  It was 

good,  but small children do not need 2” wedges of cake, and 

cutting really thin slices proved impossible so this year I will be 

making my square traybake version of Tunis Cake . 

Unashamedly developed from Mary Berry’s recipe this is :- 

Pam’s Square Tunis Cake 

250 grms soften butter    250 grms golden caster sugar 

250 grms self-raising flour     100 grms ground almonds 

4 eggs lightly beaten    fine zest of one lemon 

Juice of half a lemon    2 tsp almond extract 

450 grms cooking chocolate (I use 2 Aldi dark and 1 Aldi milk 150 grm bars) 

375 ml double cream     Green and red food colouring  

Small quantities of marzipan or fondant for making 36 holly leaves and 36 berries 

Method 

1. Heat oven to 165 fan (180 std, gas mark 4) 

2. Butter and carefully line a 9”/23cm square deep loose bottomed tin with buttered parchment 

3. Cream butter and sugar. (Stand mixer makes life easier!) 

4. Add flour, almonds and lemon zest and begin to incorporate whilst very slowly adding the 

beaten eggs to which you have added the almond extract. 

5. Beat well and finally add in the lemon juice 

6. Pour into the prepared tin and bake for 40 mins initially, cover with a parchment or foil square 

and continue to bake for a further 15-20 mins 

7. Meanwhile heat the cream to about 90 c and add the chocolate which you have broken into 

squares, beat hard and leave to cool. 

8. Leave the cake to cool in the tin 

9. Cut 36 small holly leaves and roll 36 red berries from your icing and leave to dry 

10. Pour the chocolate cream over the cake in the tin and tip backwards and forwards to let is 

spread out from edge to edge evenly, leave to completely cool and set. 

11. Place the leaves and berries on the cake in six rows of six evenly spaced 

12. Push the cake up out of the tin and carefully peel off the parchment 

13. Cut the cake into 36 squares between the decorations 

http://thegreatbritishbakeoff.co.uk/mary-berrys-tunis-cake/

