
Liverpool’s famous 

 
 
 
Wet Nelly  
 
One of the best confectioners in Liverpool Tom Williams emailed me last week 
asking me for the original recipe for Wet Nelly. This is a very famous Liverpool recipe 
and was the most requested recipe when I was working with Tony Snell at BBC 
Radio Merseyside. The idea was that the homemaker used up the leftover/stale 
cakes by crumbling them with added flavour using an egg custard base. My wife 
Jayne’s Aunty Doreen who lived at Park Lane, Bootle also remembers the flavour of 
Almond being added to the crumb in the form of powdered Almond. My luxury recipe 
adds the finest cognac soaked sultanas and uses a lemon sponge base with Scottish 
heather honey in place of golden syrup. This used to be a cheap dessert but using 
the finest ingredients would make this recipe an ideal dessert for the Capital of 
Culture. Here is the original recipe and finished photograph by Simon Mason of the 
Wet Nelly made by Tom Williams in his Liverpool based bakery. Mouth-watering   
isn’t it. Happy Cooking 
 
Ingredients 
 
450g / 1lb Shortcrust Pastry or Sweet Pastry 
225g / 8 oz trifle sponge or sponge cake, crumbled 
110g / 4 oz raisins, soaked in a little dark rum 
Grated rind and juice of 1 lemon 
4 tbsp full fat milk 
4 tbsp golden syrup 
Egg yolk & 2 tbsp milk, blended 



Caster sugar to glaze 
 
Set the oven to Gas Mark 5, 190c /375f 
 
Method   
 
Butter and line a 18cm / 7 inch sandwich tin with 2/3rds of the pastry. 
Mix together the sponge crumbs, raisins, lemon rind & juice, milk and syrup. 
Place the mixture into the pastry case. Roll out the remaining pastry and 
cover the filling. 
Seal and trim the edges. Brush with the egg mix and sprinkle with caster 
sugar. 
Bake in the centre of a pre-heated oven for 30 minutes. Allow cooling slightly 
and sprinkling with a little more caster sugar, slice and serve with rich custard. 
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