Welsh Cakes (Dysen Cymreeg)

      2 cups all purpose flour


¾ cups (1 ½ sticks) cold unsalted butter
     ½ cup sugar



1 cup dried currants
     1 ½ teaspoons baking powder

2 large eggs
     ½ teaspoon mace


¼ cup milk
     ½ teaspoon salt



½ teaspoon vanilla


In a large bowl, combine all the dry ingredients.  Cut the butter into 10-12 pieces, and cut into the flour mixture with a pastry blender until fine crumbs form, like a pie pastry.  Stir in currants.
In a small bowl, whisk eggs, milk and vanilla until blended.  Pour over flour mixture and stir until just mixed.  It will be sticky, like cookie dough.  Preheat an electric frypan or griddle to 315-325˚, low to medium heat.

Turn the dough out onto a well-floured surface and sprinkle with flour.  With a floured rolling pin, roll out to ½” thick. Cut into rounds with a 2 ½  - 2 ¾” cookie or biscuit cutter.

Butter the frypan or griddle and fry each cake 5-6 minutes on each side, until they are a deep brown.  Serve warm with lightly salted butter.
Makes 16-20 cakes.

Note:  To reheat, place cakes in a single layer in a foil packet, sprinkle with just a bit of water,  and heat for 10 minutes in a 375˚ oven.
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