
 Delia Smiths Dark Jamaican Gingerbread

Ingredients

• 175g plain flour, sifted
• 1 level tablespoon ground ginger
• 1 level dessertspoon ground cinnamon 
• ¼ nutmeg, grated
• ½ level teaspoon bicarbonate of sods 
• 2 tablespoons milk
• 75g black treacle
• 75g golden syrup
• 75g dark brown soft sugar
• 75g block butter
•  1 large egg, lightly beaten
• Pre-heat the oven to 170C, gas mark 3

Method

• Begin by placing the tin of black treacle 
(without a lid) in a saucepan of barely simmering
water to warm it and make it easier to measure 
(see this recipe for weighing treacle). 

• Sift the flour and spices into a large bowl, then mix the bicarbonate of 
soda with the milk and set it on one side. 

• Now measure the black treacle, golden syrup, sugar and butter into a 
saucepan with 75ml of water, heat and gently stir until thoroughly melted 
and blended – don’t let it come anywhere near the boil and don’t go off 
and leave it!

• Next add the syrup mixture to the flour and spices, beating vigorously 
with a wooden spoon, and when the mixture is smooth, beat in the egg a 
little at a time, followed by the bicarbonate of soda and milk. 

• Now pour the mixture into the prepared tin and bake on a lower shelf so 
that the top of the tin is aligned with the centre of the oven for 1¼–1½ 
hours until it’s well-risen and firm to the touch.

• Remove the cake from the oven and allow to cool in the tin for 5 minutes 
before turning out. 

• If possible, store it in a cake tin, still in its lining, for 24 hours before 
eating, and serve it cut in thick slices spread with butter.

From “Delia’s Cakes”

Gingerbread 
• Gingerbread to start with meant preserved ginger. It used to be made with

honey and spices.  In French is often called Pain d'épices.  (Spice bread). 
The Germans call it Lebkuchen or Pfefferkuchen (pepperbread, literally: 
pepper cake). The term Lebkuchen is unspecified in the German language. 
It can mean Leben (life) or Laib (loaf), while the last term comes from the 
wide range of spices used in this product.

• We know that the first gingerbread biscuits were sold dates to the 17th 
century where they were sold in monasteries, pharmacies and town 
square farmers' markets. In Medieval England gingerbread was thought to 



have medicinal properties. One hundred years later the town of Market 
Drayton in Shropshire, UK became known for its gingerbread, as is proudly
displayed on their town's welcome sign. The first recorded mention of 
gingerbread being baked in the town dates back to 1793; however, it was 
probably made earlier, as ginger was stocked in high street businesses 
from the 1640s. Gingerbread became widely available in the 18th century.
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