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Gordon’s best… 
Paradise Tray Bake 
(Serves 8-12) 
 
 
Ingredients: 
 

• 6oz shortcrust pastry (ready-made, or as per overleaf) 
• 4 tbsp seedless raspberry (or strawberry) jam 
• 120g (4 oz) soft butter 
• 120g (4 oz) caster sugar 
• 1 egg, beaten  
• 180g (6 oz) Sultanas 
• 60g (2 oz) glacé cherries, chopped 
• 60g (2 oz) walnuts, chopped 
• 60g (2 oz) semolina 
• 60g (2 oz) ground almonds 
• Caster sugar for dusting 

 
If making your own shortcrust pastry, use recipe overleaf and chill for at least 30 
minutes before using. 
 
Preheat oven to 180°C (gas mark 4) and grease a shallow traybake tray of 
approximately 11” x 7” and optionally line the base with baking or greaseproof paper. 
 
Roll out pastry to fit the bottom of the tray and spread with the jam. 
 
Cream the butter and sugar until loose then beat in the egg.  Add the sultanas, cherries, 
walnuts, semolina and ground almonds.  Mix well. 
 
Spread the mixture on top of the bass and bake for 30–40 minutes until golden brown. 
 

While still hot, sprinkle with caster sugar and mark into 8–12 pieces.  Cut when cool. 

 

 

 

  



As broadcast on “At Home with Gordon Cree,” Sunday 11th April 2021 

To make shortcrust pastry: 

• 120g (4 oz) plain flour 
• Small pinch of salt 
• 60g (2 oz) cold butter, cubed 
• 1 – 2 tbsp cold water 

 

Put butter, sugar and salt in food processor and pulse until resembling breadcrumbs.  

Put the motor on constant and drizzle the water in a few drops at a time until it comes 

together into a dough.  (Once it comes together, stop adding water immediately.)  

Wrap in cling film and chill for at least 30 minutes before using.  When rolling out or 

otherwise working with it, work quickly so that it remains chilled.  

 


