Gur Gake
(Also known as Donkey’s Gudge)

Pastry/Crust:

« 3% cups/450g all-purpose flour

« 1 cup/2 sticks/250g/butter, cubed
« Pinch salt

» 6-8 tbsp/90-120ml cold water

Filling:

» 5009/9 cups bread torn into pieces
(Leftover bread is perfect)

» 3 cups/650ml/cold tea made with 3 teabags
(Strong tea like Barry's or English Breakfast)

« 1% cups/250g raisins/sultanas

» ¥2/60g cup plain flour

« 1cup/200g soft brown sugar

« 1%2 tsp cinnamon

« Y2 tsp ginger

= 12 tsp nutmeg

« 1tsp baking powder

« 2 tbsp treacle/molasses

« 1large egg

Gur cake is thought to come from Dublin slang referring
to children (“gurriers”) who'd skip school to buy this treat
from local bakeries. « Beaten egg and sugar for glaze

Method
Preheat oven to 350°F/175°C. Line a 9 x 13 inch/23 x 33 cm tin.

Make the pastry/crust
Rub the butter into the flour until it resembles coarse crumbs. Add enough cold water to form a
dough. Bring together gently, wrap, and chill 20-30 minutes.

Prepare the filling
Soak the torn bread in the tea until soft, then mash it into a thick pulp. Stir in the remaining
ingredients until well combined.

Assemble

Roll out half the pastry and line the base. Spread over the filling. Top with the remaining pastry,
seal the edges, and prick lightly with a fork. Use pastry brush to coat with beaten egg and then
sprinkle sugar on top.

Bake
Bake 50-60 minutes, until lightly golden and firm in the center.

Cool
Leave to cool completely in the tin before cutting into small squares.



