
A cake for the Church’s birthday! 
 
Falling this year on 31st May, Whit Sunday is traditionally known as the Church’s birthday.  
It’s the day on which Christians believe that God gave the Holy Spirit to his followers (find 
out what happened in Acts chapter 2 in the New Testament).  The day’s older name is 
‘Pentecost’, meaning ‘fifty’ – reminding us that the festival comes fifty days after the Jewish 
Passover. 
 
Whitsunday is a peculiarly English title for the day.  Meaning ‘White Sunday’, the name 
comes from the custom of using the festival for christenings when candidates would wear 
white clothes as a symbol of purity. 

For centuries, Whitsuntide has been a holiday, in recent times becoming the Spring bank 
holiday weekend.  Decorating wells with flowers – well dressing – has always been a 
traditional part of the celebrations in Derbyshire. Other regional traditions included Whit 
walks in Yorkshire and Lancashire, morris dancing and even cheese rolling! 

My Auntie Alice lived in Spalding and always made us a Lincolnshire Whitsun cake at this time 
of year.  Now that flour’s coming back into the shops, I’m going to have a go at baking it 
myself, although whether or not I’ll eat cheese with it like Auntie Alice did I’m not so sure!  

Lincolnshire Whitsun cake 
375g (13 oz) strong white flour 
pinch salt 
75g (6 oz) butter 
7g (¼ oz) instant dried yeast (or 15g/½ oz fresh yeast) 
150ml (2 fl. oz) warm milk 
115g (4½ oz) butter, melted 
225g (8 oz) raisins 
225g (8 oz) sugar  
pinch grated nutmeg 
pinch ground cinnamon 
1 egg, separated 
  

Make a soft dough with the flour, salt, butter, yeast, milk, and three-quarters of the butter. 
Cover it and leave it to rise for 45 minutes in a warm place. Meanwhile, mix the raisins, 
sugar, spices, and remaining butter in a saucepan and simmer them together gently for 10 
minutes. Cool and stir in the egg yolk. 

Preheat the oven to 200°C/400°F/Gas 6. Grease a 20cm (8-inch) round cake tin. Divide the 
dough into four pieces and roll each one out into a disc that will fit the cake tin. Layer them 
with the raisin mixture, finishing with the fourth round of dough, and sealing the sides 
neatly with a brush of egg white. Bake the cake for 45 minutes. Brush the top with the egg 
white and bake for a further 10 minutes. Cool on a wire rack.  Keeps for around 2 days in an 
airtight container. 


