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Introduction
Dundee Cake is the name given to a rich, 
moist, all-butter “afternoon tea” lightly 
fruited cake which must be prepared, 
decorated and baked in the described 
geographical area. It is studded with juicy 
sultanas and flavoured with Seville orange, 
usually round in shape but can be 
made in other shapes to accommodate  
customer requirements. Regardless 
of its shape, Dundee Cake is always 
decorated with blanched whole or split 
almonds which give Dundee cake its 
iconic appearance. The cake should smell 
sweet and buttery and have an aroma of 
bitter orange. It may also contain ground 
almonds for extra richness and moistness 
and can be flavoured with sherry. 

1) Its Appearance and Content:- The 
Dundee Cake tradition is of making a fruit 
cake that is much lighter than heavier fruit 
cakes such as Wedding Cake. It is derived 
from a traditional Scottish sultana cake 
recipe where sultanas are reduced as a 
percentage and replaced with orange peel. 
Its classic form is as a round cake topped 
with concentric rings of almonds.
 
2) It is a natural product:- The argument 
put forward here is that the ingredients of 
a Dundee Cake should be naturally sourced 
from non-processed foods. This precludes 
the inclusion of artificial preservatives, 
colours, flavour enhancers, raising agents 
and emulsifiers from the recipe as these 
would not have been available in the 
original recipe. The Dundee Cake makers 
continue to make their cake without the 
use of artificial additives.
 
3) Its Heritage:- It was a quality product 
with a long history of association with 
the city since the late 1700s. During the 
course of the 20th century, as production 
has moved out from the city, the product 
has been altered and degraded until it 
has simply become a catch all term for 

a fruit cake of whatever description the 
manufacturer chooses to make. However, 
the local tradition of cake making has 
remained true to its origins.

4) Context:- The City of Dundee:-  The 
historical links to the city of Dundee are 
irrefutable, and at a time when the city 
is fast becoming one of the hottest new 
leisure destinations, with an estimated 
500,000 visitors coming to the city once 
the V&A Dundee Museum of Design 
opens in 2018. Therefore having a quality 
food product which can help define the 
city’s heritage by offering a unique and 
authentic food experience is an important 
opportunity for many businesses and 
organisations within the city.
Proof of the origin of Dundee Cake within 
the city of Dundee has been evidenced 
fully in the PGI application but a brief 
summary is provided here:-

Background
Dundee Cake had strong association to the 
geographical area through the marmalade 
makers Keillers of Dundee, who used their  
surplus orange peel from their marmalade 
production to create the Dundee Cake 
which was made as a rich buttery 
sultana cake flavoured with orange peel 
and almonds. 

The Keillers original recipe used Seville 
oranges, Spanish almonds and Spanish 
sultanas, a tradition which started as more 
of a convenience as these products were 
readily available due to trade in Dundee’s 
port at the time. Keillers also started 
the tradition of using whole almonds 
to decorate the top of the cake with the 
specific concentric pattern to give their 
cakes a distinctively characteristic identity. 

Continued...
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While early cake imitators appear, on the 
whole, to have stayed fairly close to the 
Keiller recipe, adjustments over time have 
been made to the Dundee cake recipe by 
including cherries or other dried fruits to 
the point where it is now regularly used 
simply as a marketing term for a wide 
variety of fruit cakes. These do not adhere 
to the traditional recipe which was made 
using only sultanas and oranges with the 
distinctive almond decoration.

The City’s bakers have come together 
to ensure that the original quality 
and ingredients for Dundee cake are 
maintained, safeguarding our heritage 
and its link to the city. The Dundee award 
winning producers have managed to 
maintain the Dundee Cake as a quality 
product by remaining true to its original 
recipe and production methods. 

A spokesperson at SSET Food & Life 
Sciences at University of Abertay, Dundee 
said: 

“According to all recipe balance 
convention the batter to fruit ratios are:
Light fruit cakes: 4 to 1 of fruit 25%
Medium fruit cake: 2 to 1 of fruit 50%
Heavy fruit cake: 1 to 1 of fruit 100%

As the Dundee cake sits at circa 
27% including the peel, which must 
be included in the calculation,  it is 
considered a light fruit cake as it does not 
reach the required 50%  or 2 to 1 ratio.
There is no legislation regarding fruit 
content proportions. Any company can 
call a fruit cake light medium or heavy 
at any % to suit their own marketing 
criteria e.g 40% + may be OK for a 
birthday cake but not OK for a wedding 
cake which is around 1 to 1 ratio.”
  

Dundee Cake is going through a 
renaissance at a local level with chefs and 
restaurateurs now creating contemporary 
new dishes using it as a key ingredient 
on menus across the region. For example, 
Dundee College catering students have 
recently developed a Dundee Cake ice 
cream dessert which will be shared at an 
event locally with the restaurant sector.

The Dundee award winning producers 
The Dundee City Tourism Partnership is 
working with the food sector locally to 
increase the use of Dundee Cake in menus 
across the city as part of its food and 
beverage strategy.

The following local companies have 
recognised the advantage of using Dundee 
Cake to add to the uniqueness of their 
offering:
•	 Woodlands Hotel
•	 Abertay University
•	 IMPC 
•	 Scotland House ‘Summer Reception’, 

Brussels, Summer 2015
•	 Malmaison Hotel, Dundee
•	 Tea Ann Cake Cafe
•	 Camperdown Vintage Tea Room

Tea Ann Cake serves up Dundee Cake

Dundee Cake has also been used as a key 
promotional item at major events and 
exhibitions including IMPC, Scotland 
House Summer Reception, Brussels, 
Summer 2015; All Energy; Visit Scotland 
Tourism Expo 2015.
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The Future

Reputation and culture
There has been a renaissance in the city 
with regard to Dundee Cake following 
the publicity regarding the PGI activity.  
Dundonians have backed the need for the 
cake to be protected, recognising the strong 
link to the city’s heritage and reputation 
that it represents.  The historical links to 
the city of Dundee are irrefutable, and at 
a time when the city is fast becoming one 
of the hottest new leisure destinations 
having a quality food product which helps 
define some of the city’s heritage is a 
fantastic opportunity for many businesses 
and organisations within the city. It also 
provides Scotland with another unique 
quality food product. 

We know from our activity over the 
last couple of years that there is a 
misconception of what Dundee Cake 
actually is, especially in relation to 
a younger market.  It is perceived, 
because of the products on sale in bigger 
supermarkets etc. as a rich heavy fruitcake 
which many tell us they don’t like.  When 
confronted with the actual “Dundee Cake” 
as described in our application, they are 
generally surprised and delighted.  Most 
proclaiming they could eat more of that!

Authentic experiences
The new international design museum, 
V&A at Dundee is soon to appear on the 
city’s stunning waterfront and their team 
have already indicated it has a strong 
interest in having the cake both as a gift in 
their retail section and within their food 
offers.  The V&A is estimated to attract 
over 500,000 visitors in its first year alone. 
Café culture in Dundee is quite unique 
in that many are owned and run by the 
creative sector and are therefore both 
quirky and unique.  Dundee Cake is 
offered as one of the selection of afternoon 
tea cakes for sale by many.  Innovative 
approaches to the cake such as a cupcake 
version and beautifully displayed cake is 
now  a regular offer on our café scene.  

Local bakeries have always had Dundee 
cake on the menu but sales for the cake 
have increased substantially over the 
last couple of years thanks to the PR 
around the cake’s status.  The cake is now 
appearing at weddings as the wedding 
cake of choice or as table gifts whilst 
demand from businesses and organisations 
to serve Dundee Cake at events and 
exhibitions has also seen a huge increase.

Growth Strategy
The economic potential at both a Scottish 
and regional level of this world-renowned 
cake is as yet to be fully exploited.  Local 
bakers have already begun to plan for 
substantial growth in relation to the 
Dundee cake product including investing 
in new equipment and packaging.  

As the growth increases in relation to 
demand for the cake, job opportunities 
are also expected to increase as well as 
economic growth in the local economy 
from  income generated from the sale 
of the cake both locally, nationally and 
internationally. Discussions are already 
in place between the agencies locally to 
ensure that support and advice is available 
to ensure that the city can meet the 
demand for the cake.
The ability to guarantee quality and 
genuine Dundee Cake through the PGI 
status is a key factor in enabling full 
exploitation of this remarkable food asset 
to both Dundee and Scotland.

Any existing Dundee bakers  or new bakers 
setting up in the area to meet the demand 
from around the world for the cake, will 
have access to a package of support from 
the City Development Dept of Dundee City 
Council.  Overseas market development 
grants and the Dundee Development Grant 
are available to assist with some of the 
initial development work. The council is 
also able to facilitate access to a vibrant 
and collaborative food and drink network 
as well as wider tourism businesses.
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Objections and Responses

Baker Trade Of Dundee, Response to 
objections to PGI application for 
Dundee Cake

This should be read in conjunction with:
a) The formal objection letters included 
as Appendix 2 to this document, although 
a summary of the objection is provided 
before each point is answered in the text 
immediately below.

b) The ingredient matrix found on page 12 
of this document. This shows where those 
cakes included in the objection vary from 
the authentic Dundee Cake recipe.

Document Format: Each Objector is 
listed in turn along with their reasons 
for objections in a consecutive number 
format. Our response is accompanied 
by a general statement in support of our 
position where this is relevant. 

A more detailed description of each 
objection can be seen in the individual 
objection letters received in Appendix 2.

Fisher and Donaldson

Objection 1. The area for protection is 
too large, suggesting that the inclusion of 
Carnoustie in the original application is 
too large.

 Response: We were trying to be more 
inclusive in our application, but if it 
helps the process by reducing the area of 
production to the boundaries of the city as 
suggested then we are quite content.
In suggesting we are being too inclusive in 
geographical spread, Fisher and Donaldson 
is inferring that there is agreement with 
the overall sentiment of PGI.

Objection 2. The proposed recipe does not 
allow for evolution or innovation.

Our Response: The recipe does allow for 
this as it stipulates minimum requirements 
or a range within which variation in the 
recipe can be tolerated. It therefore allows 
for variation. The ingredients which are 
stipulated are from the historical recipe 
that must be adhered to to ensure that a 
proper Dundee Cake is being made.

Objection 3. The basis of a Dundee Cake 
description.

Our Response: This is very close to what 
is described in the application? We’re not 
sure what the issue is here. 

General Response
It is also worth noting that Fisher and 
Donaldson agree that the cake should be 
made in a Dundee based geographical 
area.

In this extract from The Dundee Courier 
from 6th January 2015, they state that 
sales have increased 300% in the last 
year – we would argue, and from our 
own experience, this is down to the 
publicity of PGI. They also indicate that 
they would move production to Dundee 
if the application a success. This is good 
news from an economic development 
perspective and backs up our argument 
for PGI.

Managing director Eric Milne said: 

“Dundee Cake is a big seller for us, and 
this Christmas we sold three times more 
Dundee Cake than we did in the previous 
Christmas.”

He added: “This is a product we would 
certainly not want to stop making if these 
new rules come into force.”

Continued...
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Walkers of Aberlour

Objection 1. The company states that they 
have a history of making Dundee Cake for 
many years.

Response: The ingredients in their 
recipe are another variation from 
the recipe we identify as the original. 
Walkers variation is not a lightly fruited 
cake with a distinctive whole blanched 
almond decoration on top but a heavily 
fruited cake (with 45% vine fruits) 
with a scattering of flaked almonds on 
the top. It also contains skimmed milk  
power, nutmeg, honey, malt extract and 
emulsifiers e475, e471, none of which 
are associated with the way in which 
Dundee Cake is made in the city. As with 
the objection from Nevis, we would 
again suggest this is more reminiscent of 
a traditional fruitcake which they have 
called Dundee Cake.

Objection 2. They state that they would 
be content if the application was made to 
protect Traditional Dundee Cake.

Response: We don’t believe this would 
prevent the current confusion over what 
is a Dundee Cake and would do nothing 
to prevent the dissipation of the product, 
the Dundee name and its links to our 
heritage and culture. The problem is that 
there are a wide variety of fruitcakes on 
the market that are called Dundee cake, 
with the common feature to distinguish 
them from ordinary fruitcake being mainly 
due to the application of almonds of some 
description on top. This has eroded the 
heritage and tradition which exists within 
a true Dundee cake which is distinguished 
by its adherence to the core features of the 
original recipe. 

Our research indicates that Dundee Cake 
as produced in the rest of the UK has little 
or no bearing on the original Dundee Cake 
as made in the city.

Continued...

“To protect our Dundee Cake we would 
switch production of it from Ceres Road 
in Cupar to Dundee. There is space in our 
shop in Whitehall Street for an oven and 
preparation area, and it would be quite 
straightforward for staff from Cupar to 
relocate to Dundee for the part of the 
working week when they make Dundee 
Cake.”

“This is something we may well do to 
allow us to keep selling one of our best-
known products that has been successful 
for us for a long time.”

Nevis Bakery

Objection 1. The company states that 
it currently makes a Dundee Cake to “a 
traditional recipe” and fears an impact on 
their profitability if no longer allowed to 
make the cake.

Response: The Baker Trade of Dundee 
have looked at the currently marketed 
Dundee Cake they produce and would 
respectfully suggest that Nevis are 
making a  fruit cake which includes a 
number of additional ingredients other 
than those expected in a traditional cake.  
This includes raising agents e450 e541, 
wheat starch, soya flour, flavouring, 
nature identical flavouring and colour, 
preservative e202, xanthan gum, skimmed 
milk powder, dried egg, vegetable oil, 
emulsifiers e477, e471, e481 and anti-
caking agent e552. The topping is of flaked 
almonds rather than split or whole.

Objection 2. A claim for potential unfair 
competition is made.

Response: The response shows recognition 
of the need for consistency and quality 
control to ensure the integrity of Dundee 
Cake. Thus their argument now appears 
to be based purely on the proposed 
geographical restriction for manufacture.
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The range and variation of product serves 
to show that the name is simply being 
used as a marketing tool to assist in the 
sale of fruit cake of almost any variety and 
quality (see photographs appended to this 
document).

General Response
The Dundee name and the unrefuted fact 
that it originated within the city of Dundee 
is a very important asset to the City of 
Dundee and to Scotland.

Shortbread House of Edinburgh

Objection 1. They suggest that the Dundee 
Cake made in Dundee could be named to 
identify it as a “traditional” cake.

Response: The argument remains that the 
use of “traditional Dundee Cake”,  whilst 
allowing others to call any other cake a 
Dundee Cake:
1.	 Does not afford the protection we 

believe the product deserves given its 
unrefuted historical and geographical 
links to our area. The variations in 
the Dundee Cake currently dilutes 
a product which has always been 
geographically produced in the city 
and is a key identifier of our culture 
and heritage. We will show under 
our response to Objection 2 how The 
Edinburgh Shortbread House has 
merely used the term Dundee Cake as a 
marketing ploy, with the recipe varying 
significantly across the product range 
and over time.

2.	 In making the suggestion of the use 
of the term “traditional” for cakes 
manufactured in Dundee, this objection 
recognises that the tradition of making 
Dundee Cake originates in Dundee.

Objection 2. A suggestion is made that the 
term Dundee Cake merely refers to the use 
of marmalade and fruit peel in the cake, 
the name being taken from the fact that 
Dundee was the home of marmalade. 

The historical evidence cited in our 
application does not support this 
allegation. The point is also made that 
the combination of marmalade and cake 
making is not restricted to Dundee.

Response: We would argue that the 
current Shortbread House Dundee Cake 
(following recent changes that will be 
outlined under “General Response” over 
the following pages) differs from Dundee 
Cake in a number of ways:- It contains 
lemon peel, sunflower oil, mixed spices, 
raising agents Sodium Bicarbonate 
Disodium Diphosphate and it has a high 
fruit content at 40%, rather than the light 
to medium fruited cake made in Dundee 
(see picture immediately below). 

We are also unaware of another company 
involved in marmalade production that 
has used marmalade or its by-products to 
manufacture cake preceding the process 
that originated in Dundee in the late 1700s.

Dundee Cake profiles showing a light to 
medium fruited cake made by Dundee 
Bakers at the top and heavily fruited below 
made by the Shortbread House.
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General Response
In addition, the following screenshots from their website and facebook page below show 
that the recipe has been changed recently, removing cherries from it. This undermines 
the integrity of their argument that they have been producing a distinctive “Dundee Cake” 
since 1989 as cherries are such a distinctive aspect of the flavour profile of a cake.

Screenshot 1: On the face of it, the Dundee Cake produced by the Shortbread House does 
not contain cherries. The list of ingredients on the Retail Range Section makes no mention 
of cherries. We have argued that an absence of cherries is a distinctive feature of the 
original recipe.

Screenshot 2: However, this is a screenshot from the “Online Shop” opening page where 
cherries have been left in the list of ingredients.
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Screenshot 3: A photo of cut cake in the “Catering Range” section clearly shows a cut 
of Dundee Cake with cherries in it, though they have been omitted from the list of 
ingredients here.

Screenshot 4: The same photo of a cut of the large 4Kg catering size Dundee Cake with 
cherries is part of the catering range.

Continued...
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Screenshot 5: As of Friday 22nd of May, the website for The Shortbread House of 
Edinburgh has changed, and all trace and mention of cherries has been removed from the 
recipes and photographs shown. The example shown here is of the equivalent page to the 
last photograph with cherries removed by photo manipulation.

Screenshot 6: This photograph is from July 2009 on The Shortbread House Facebook page 
and clearly shows the small 400g Dundee Cake from the Retail Range with cherries in it.
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The company also makes a “Whisky” Dundee Cake shown here under its own label. 
There is no tradition of Dundee Cake with added whisky. There are no almonds on this 
cake to give it the distinctive Dundee Cake appearance. The name is used here solely as a 
marketing ploy and is therefore wholly inappropriate.

In addition, the company produces other “Dundee” cakes for other retailers of which the 
one shown here is an example. 

This serves to illustrate how the key distinctive features and recipe of the cake are simply 
altered and manipulated for what are current marketing priorities.
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Summary

Our historical evidence strongly supports the idea that Dundee is indeed the home of the 
cake and was positively identified James Keiller and Sons as the originator.

The Shortbread House make several cakes that use the term Dundee Cake to describe them 
but vary considerably across the range and through time. Their product range illustrates 
perfectly how the name is being used simply as a marketing term to sell more cake, 
with no concern for the traditions and heritage of the cake or the city where it was first 
manufactured.

The Dundee Bakers believe that the recent removal of cherries from the website and recipe 
is a cynical move done for reasons of expediency in response to the PGI application and 
represents a clear admission of the weakness of the company’s case.

In summary, we would argue that while The Shortbread House say that they have been 
making Dundee Cake since 1989, in fact they have been making a range of fruit cakes 
marketed as Dundee Cake which have no integrity as far as the recipe is concerned in that 
they contain the non-historical ingredients outlined above (under our response to Objection 
2) and have been subject to significant change at least once (as evidenced in the screenshots 
above from as recently as last week) One could see this alteration as nothing other than a 
cynical and dishonest manipulation of the PGI process to suit their own ends and attempt 
to derail it.
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Dundee Cake Matrix

Sultanas 20%-30%
Butter 
Brown Sugar
Free Range Egg
Flour
Almonds Ground Optional
Almonds Whole
Citric Acid Optional
Seville Orange Peel or
Seville Orange Peel in Marmalade
Orange Zest
Sherry Optional

Orange Peel (variety not specified)
Raisins
Currants
Sunflower Oil
Pasteurised Egg - Not Free Range
Mixed Peel (Orange and Lemon)
Lemon Peel 
Sulphur Dioxide
Mixed Spices
Raising Agent e500
Raising Agent e450
Glucose Fructose Syrup
Sodium Bicarbonate
Disodium Diphosphate
Acidity Regulator e330
Whisky
Cinnamon
Vegetable Oil
Flaked Almonds
Honey
Invert Sugar Syrup
Skimmed Milk
Emulsifiers Polyglycerol of Fatty Acids e475
Emulsifier Mono Dilecrides of Fatty Acids  e471
Nutmeg
Malt Extract
Glycerin
Wheat Starch
Soya Flour
Caramel Colour e150
Xanthan Gum
Raising Agent e541
Emulsifiers e477
Emulsifiers e481
Emulsifiers e552
Dried Egg White
Preservative Potassium Sorbate e202 
Flavouring
Cherries
Potassium Sorbate
Colouring Anthcoyanins
Potassium Bicarbonate of Soda e501
Rice Flour
Potato Starch 
Margarine
Glucose Syrup
Maize Flour
Potassium Hydrogen

38.60% 27%% not rated 45% 40% 37% 40% 37% % not rated

PGI Compliant Ingredient

Absence of required PGI Ingredient

Presence of Non-PGI Compliant Ingredient

Table Key

The Bakers Trade have used current labelling from individual brand packaging to inform this at a glance matrix.
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Appendix I



Variance from PGI - This cake has whisky and cherries in it.

There are many manufacturers in the UK using the term Dundee Cake to describe their 
product. The accompanying photographs are designed to illustrate by example some of the 
range and variation of product so described in ingredient and quality.

Variance from PGI - This cake is heavily fruited and has flaked almonds on top.
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Variance from PGI - This cake has cherries and scattered nuts as a decoration.

Variance from PGI - This cake has cherries and flaked almonds.

Variance from PGI - This cake has cherries and no almond decoration.
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Variance from PGI - This cake has cherries , almond nibs, no ingredients or shelf life listed online - or on 
purchased item - so other ingredients difficult to positively identify.

Variance from PGI - This cake is described as a “moist and dark rich fruit cake”, not a lightly fruited cake, and 
has a light scattering of almond nibs.

Variance from PGI - This cake has cherries, lemons, currants, split almonds and “spices”.
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Extract from The List Dundee Larder: 
The Guide to the Food and Drink of the City

Sticky History
Food historian Catherine Brown 
investigates Dundee’s claim to the origins of 
marmalade and Dundee Cake. 

It’s in the Keiller family archive that proof 
exists of the city’s claim to be the home of 
both marmalade and Dundee Cake. Keillers 
not only developed the ‘chip’ method of 
making Seville orange marmalade but the 
founder of the dynasty, Janet Keiller, also 
created the distinctive allbutter sultana 
cake, flavoured with their own candied 
orange peel and topped with whole, 
blanched Spanish almonds.

Such was the family’s legacy of aiming high 
in the quality stakes, that for generations 
its name in the city was synonymous with 
the best. Janet Keiller was a great example 
of the fine Scottish culinary tradition of 
making better out of good when, in the 
late 1790s, when she transformed thick
paste marmalade–cut with a knife–into a 
spreadable version with the peel cut into 
‘chips’.

Under her roof, in the fashionable 
Seagate area of the town, she launched 
the family into largescale production of 
artisan products from the confectionery, 
preserving and cake-baking trades. Two 
generations on, her grandson Alex would 
become the key figure in the latter half 
of the 1800s, when the firm ranked in the 
trade above Cadbury and Rowntree. 

By then, Keillers Dundee marmalade and 
cake had become standard on breakfast 
tables and cakestands in every corner of 
the UK, the British Empire and beyond. 
While Keillers led the way, others followed. 
Many kept true to the original. But some 
had other ideas.

Some added spices or ‘black jack’ a burnt 

caramel colouring used to fool eaters into
thinking spices had been added. Glace 
cherries, currants, raisins, butter 
substitutes and most noticeably, sprinkling 
flaked almonds on top, are among other 
desecrations. 

For some of today’s Dundee bakers 
the original cake seemed in danger of 
extinction. Now they are claiming it back 
for the city and have applied for an EU 
Protected Geographical Indication (PGI)–
see page xx. To celebrate Dundee’s claim to 
its world-famous cake heritage, let’s hope 
they succeed.

Dundee native Catherine Brown is the 
author of many books on Scottish food,
most recently ‘Making Better out of Good: 
Scotland’s National Food and Drink’.
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