Marian Armitage's Huffsie

If doo bides in Whalsa dan dis kind o tyake is a huffsie; in da Ness, South Mainland - dan a similar mixture is caad a doofie.

Prep Time: 20 minutes
Cook Time: 45 minutes

Ingredients:
· 200g self raising floour
· 1 level 5ml tuyspun baking pooder
· 2 level 5ml tuyspun spice – dye choice
· 2 eeggs
· 100g saaft broon sugar
· 100g butter
· 200g mixed dried fruit
· 1 tablespun treacle​​​​

Instructions:
1. Set da ooven to 150°C and grease and line a 2 lb looaf tin
2. Weigh da flour, spices and baking powder and set aside. Lightly bit da eggs in a peerie bowl.
3. Pit da sugar, butter, treacle an fruit inti a muckle saucepan an bring ta boil peerie wise.
4. Boil fur twaree minutes watching aa da time. Remove fae the hit and tyul a peerie start.
5. Add da eegs and steer weel and lastly add da floour mixture.
6. Transfer immediately ta prepared tin and cook fur 45 minutes until weel risen and golden and a makkin’ ware comes oot clean. 
7. Tyul doon in da tin.
