
RAISIN CAIN

Recipes from yesteryears
for 

seedless, currants, sultanas, golden raisins

and don’t forget ...

Chocolate-Covered Raisin Day - March 24
Cinnamon Raisin Bread Day - September 16.
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Notes: 
Many of the recipes in this booklet are heritage and have been 
scanned from fragile newpaper clippings and notes. Appliances 
and ingredients differ over time, so results may not be exactly as 
expected. Cooks are advised to use their own experience as a guide.
Currants referred to in these recipes are the small, dark variety of 
grape often called the Zante, originally from Greece, not the ribes 
berry of the currant shrub.

DISCLAIMER
The nutritional and medical benefits of raisins are provided for 
discussion only. Processing techniques and growing conditions 
vary and may affect the accuracy of all such claims. Homeopathic 
remedies should be used with caution.

Produced by GSG Ltd, May 2020
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100 calories of raisins
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Gin-Soaked Raisins

Empty 1 box of dried white or golden raisins (do dnot substitute)
into a shallow container. Pour over some gin, just enough to cover 
all of the raisins. Cover container and store in the refrigerator for 
7-10 days, or as long as necessary for gin to become fully absorbed
Eat 9-10 raisins per day, or twice daily for the first couple of weeks 
and then dropping down to the 10 daily.
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... to restore fizz to flat champagne
or other carbonated drinks
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Raisin Drink 
(said to cleanse the liver)

1. Boil cup of sun-dried raisins in a pan, cool and soak 
overnight.
2. Strain out the raisins and heat the liquid in a pan on 
low heat
3. Drink this water on an empty stomach
4. Wait for 30-35 minutes before having your breakfast.
5. Do this continuously for 4 days, and you will see the 
difference.
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Leftover Meat Curry
(serves 2-4 generously with rice)

Leftover lamb, pork or chicken, chopped
1/4 cup brown lentils
1 onion, chopped
1 sweet pepper, chopped
2 tomatoes, chopped
2 stalks celery, chopped
1 small yam, chopped
1 apple, chopped
1/2 cup raisins or currants
1 T Madras curry powder
1 tsp lemon juice
1 small can tomato juice or V-8
1 T honey or corn syrup

Bring lentils to boil in 1 cup of water. Set aside. In dutch oven or heavy sauce-
pan, saute onion, pepper, tomatoes and celery for a few minutes. Add juices, 
lentils and water, apple, raisins and yam. Add cooked meat. Add curry powder, 
juices and honey. Cook for at 1/2 - 1 hour, until lentils and vegetables are soft.
Serve over rice with a spinkling of unsweetened, grated coconut. Leftover curry 
can be frozen.

Norfolk Mince

Beef mince/ground beef  Onion or shallot
Carrot     Celery
Potato    Parsnip
1 Tablespoon Worcestershire Sauce
All Purpose/Plain Flour to thicken
Beef Stock  Tomato paste or cut fresh tomato
Frozen peas  Seedless raisins or sultanas

Chop all vegetables. Brown the beef in a little 
shortening. Add all vegetables, raisins, tomato 
and Worchestershire Sauce. Cook until vegetables 
are soft. Add fllour and cook for a couple of  
minutes, then add the stock slowly until it 
thickens.
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Raisin Meringue Pie

1 cup raisins
1 cup boiling water
2 T flour
1 cup sugar
2 eggs, separated
1/4 tsp salt
juice of 1/2 lemon
1 pie shell

Cook raisins in water until tender. Mix flour 
with half of sugar. Stir in raisins and cook 
until thick. Add beaten egg yolks, rest of 
sugar, salt and lemon juice. Make meringue 
from egg whites, 1/4 tsp cream of tartar, 
and some sugar. Pour raisin mixture into pie 
shell and top with meringue. Bake at 425 F 
for 1/2 hour, or until pastry is light brown 
and meringue is lightly browned.
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Molasses Bran Bread

1 good tablespoon of butter or shortening
1/2 cup molasses  1 tsp baking soda
1 egg, beaten   1/4 tsp salt
1/2 cup raisins or dates 1/4 tsp nutmeg (opt)
1 heaping cup All Bran  1/2 cup milk
1 good cup flour

Cream butter. Add molasses and beat well. Add beaten egg and 
milk, then add bran, raisins and lastly flour with soda and salt. 
Bake in round tins at 350F for approximately 35 minutes
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Prince Albert Cake
(supposedly the favourite cake of Queen Victoria’s consort)

1/3 cup butter   1 tsp allspice
1 cup brown sugar  3/4 tsp baking soda
2 eggs, beaten   1/4 tsp salt
1 1/2 cup flour   1 cup raisins
3/4 cup sour milk/buttermilk/plain yogurt
1 tsp cinnamon

Cream butter and  brown sugar. Beat in eggs. Sift dry ingredi-
ents and add raisins. Add creamed mixture to dry ingredients 
alternately with sour milk. Spread in greased and floured 8 inch 
square pan. Bake at 350F for 35-40 minutes
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Boiled Raisin Cake

1 1/2 cup raisins. Cover with water and simimer 20 minutes. 
Cool.

3/4 cup sugar
1/4 cup butter
1 1/2 cup flour
1 egg
1 tsp mixed spice (allspice)
1 tsp baking soda

Mix ingredients, add raisins and water, bake in moderate 
oven (350F).
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Scotch Currant Buns

Dough:
1 1/2 cups flour
1/2 cup shortening
1/2 tsp baking powder
cold water to mix

Filling:
4 cups sifted flour
1 lb currants
1 lb seedless raisins
1/4 lb almonds
1/2 tsp cinnamon
1/2 tsp ginger
3 eggs
1 1/2 tsp allspice
2 cups sugar
1 lb sultanas
1 lb mixed peel
1 tsp baking soda
1/2 tsp cream of tartar

Form the dough into rounds and fill with filling. 
Fold over dough and then brush top with egg.
Bake 1 1/2 hours at 350F, then finish 1/2 hour at 325F.
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Norway Currant Cake
Preheat oven to 350F (175C)

8-10 servings
Grease and flour a bundt pan
1/4 lb (1/2 cup) butter
1 cup sugar
3 eggs
1 tsp baking powder’
1/2 cup currants
2 cups flour
1 cup milk or plain yogurt

Cream butter and sugar. Separate eggs and add yolks to batter. Beat until 
smooth. Sift flour and baking powder, add to mixture alternately with 
milk/yogurt. Fold in currants. Beat egg whites until stiff then fold into 
batter. Pour batter into pan and bake for one hour. Top will split. Tooth-
pick should come out clean and top dry
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Sweet Polenta Cake

Oven Temp: 375 (8 servings)
Grease and flour a 9 in. spring form pan

3/4 cup flour
1/2 cup yellow cornmeal
1 tsp baking powder
1/4 tsp salt
2 large eggs
1/2 cup sugar
1/3 cup milk
1/2 tsp almond extract
1/4 cup currants, soaked in hot water for 20 minutes
6 T butter, melted, divided
2 T grated lemon peel
1 med apple, peeled cored and sliced thily
1/4 cup sliced almonds

Mix dry ingredients in large bow. In second bowl, beat 
eggs and sugar until foamy, gradually add milk and 
almond extract. Beat in 4 T butter. Add liquid to
dry ingredients and stir in lemon peel and currants.
Pour into spring form pan and arrange apple sliced on 
top, then sprinkle with almonds. Drizzle remaining 2 T 
butter on top.
Bake 35-50 minutes, until golden.
Allow to cool, remove from pan, then dust with icing 
sugar.
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This recipe can be made in a bread machine. If dough 
cycle used, rise a second time for one hour and then 
bake for about 1/2 hour at 400 F, or until top sounds 
hollow when tapped. 

Irish Raisin Bread
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Dried Fruit Log

1/2 cup each pitted dates, dried cranberries, raisins, currants, 
dried apricots, or other dried fruit, candied ginger, nuts (opt.)
Chop fruit finely in a food processor, then place onto a sheet 
of parchment paper. Press fruit firmly into a log and roll up 
parchment, closing off ends. Refrigerate for at least an hour and 
then unwrap and cut into rounds. Keep remainder wrapped in the 
fridge.
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Raisin Cain
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