
delia smith classic christmas cake

Delia Smith Classic Christmas Cake: A Timeless Festive Treat

delia smith classic christmas cake is more than just a festive dessert; it’s a cherished tradition in many
British households that brings warmth and nostalgia to the holiday season. Known for its rich flavors, moist
texture, and perfectly balanced sweetness, this cake has become synonymous with Christmas celebrations.
Whether you’re a seasoned baker or trying your hand at holiday baking for the first time, Delia Smith’s
recipe offers a dependable and delicious way to make your Christmas extra special.

The Charm Behind Delia Smith Classic Christmas Cake

Delia Smith, one of Britain’s most beloved culinary figures, has a knack for creating recipes that blend
simplicity with classic British flavors. Her Christmas cake recipe stands out because it respects tradition
while ensuring excellent results, even for those who aren’t professional bakers. The appeal lies not only in
the cake’s taste but also in the methodical approach to preparation, which includes soaking dried fruits in
alcohol, carefully mixing ingredients, and allowing the cake to mature.

Why Choose Delia Smith’s Christmas Cake Recipe?

When it comes to Christmas cakes, there are countless variations, but Delia Smith’s version is particularly
admired for several reasons:

- **Balanced Flavor Profile:** The recipe uses a thoughtful mix of dried fruits such as raisins, currants, and
sultanas, often soaked in brandy or sherry, which imparts a deep, festive aroma and moistness.
- **Traditional Ingredients:** Ground almonds, spices like cinnamon and nutmeg, and a touch of citrus zest
give the cake its distinctive character.
- **Reliability:** Delia’s clear instructions make it accessible for bakers of all levels, with consistent results.
- **Longevity:** The cake improves with age, making it perfect to prepare weeks in advance of Christmas,
allowing the flavors to mature beautifully.

Ingredients That Make the Difference

The magic behind the delia smith classic christmas cake lies in its carefully selected components. Each
ingredient contributes to the overall texture, flavor, and appearance.



Dried Fruits and Soaking

A mixture of raisins, currants, sultanas, and sometimes chopped glacé cherries is the fruit base. Delia
recommends soaking these fruits in brandy or sherry for several hours or overnight. This soaking process is
essential because it not only plumps up the fruit but also infuses the cake with that characteristic boozy
warmth that defines a Christmas cake.

Spices and Flavor Enhancers

The recipe calls for traditional Christmas spices such as cinnamon, mixed spice, and nutmeg. These spices
add a festive aroma and depth of flavor. Additionally, lemon and orange zest brighten the cake and balance
the richness.

Almonds and Marzipan

Ground almonds are often included in the batter to add moistness and a subtle nuttiness. After baking, the
cake is traditionally covered with a layer of marzipan to add sweetness and a lovely texture beneath the
final icing.

Step-by-Step Guide to Baking Delia Smith Classic Christmas Cake

While the recipe might seem complex at first glance, breaking it down makes the process manageable and
enjoyable.

Preparation and Mixing

1. **Prepare the Fruit:** Combine dried fruits and soak in brandy or sherry.
2. **Mix Dry Ingredients:** Sift flour, spices, and salt together.
3. **Cream Butter and Sugar:** Beat together until fluffy.
4. **Add Eggs and Flavorings:** Gradually mix in eggs, followed by zest and ground almonds.
5. **Fold in Fruit and Nuts:** Gently incorporate the soaked fruit mixture and chopped nuts into the batter.



Baking and Cooling

- Use a well-greased, lined cake tin.
- Bake at a moderate temperature for several hours. Low and slow baking ensures the cake cooks evenly
without drying out.
- Once baked, allow the cake to cool completely in the tin before turning out.

Feeding and Maturing the Cake

One of the secrets to a perfect Christmas cake is “feeding” it with extra brandy every week or so after
baking. This process involves brushing the cake’s surface with alcohol to keep it moist and enhance its
flavor over time. Store the cake wrapped in parchment paper and tin foil in a cool, dry place.

Decorating Your Delia Smith Classic Christmas Cake

Decorating can be as simple or as elaborate as you like, but the traditional approach involves marzipan and
royal icing.

Marzipan Layer

- Roll out marzipan to about 1/4 inch thickness.
- Brush the cake with warmed apricot jam to help the marzipan stick.
- Carefully cover the cake with marzipan, smoothing out any wrinkles.
- Allow the marzipan to dry before applying icing.

Icing and Finishing Touches

- Use royal icing or fondant icing to cover the marzipan.
- Classic decorations include holly leaves and berries made from icing or sugar paste.
- For a rustic look, you can dust the cake with icing sugar to mimic snow.

Tips for Success with Delia Smith Classic Christmas Cake

Baking a Christmas cake can be a labor of love, so here are some useful tips to ensure your cake turns out



perfectly:

Start Early: Begin the preparation weeks ahead to allow the cake to mature fully.

Use Quality Ingredients: Fresh spices, good-quality dried fruits, and real butter make a noticeable
difference.

Keep Moisture in Check: Don’t overbake; the cake should remain moist and dense.

Regular Feeding: Brandy or sherry feeding boosts flavor and keeps the cake moist.

Proper Storage: Wrap the cake well to avoid drying out and store in a cool, dark place.

The Nostalgia and Joy of Baking a Classic Christmas Cake

For many, baking a Christmas cake following Delia Smith’s classic recipe is more than just making a
dessert—it’s about connecting with family traditions and creating memories. The aroma that fills the
kitchen while the cake is baking evokes a sense of warmth and festivity. Sharing slices of this rich, fruity
cake with loved ones captures the spirit of the season in every bite.

Whether you’re baking your first delia smith classic christmas cake or you’ve done it for years, the process
invites patience and care, rewarding you with a cake that tastes like home. It’s a treat that embodies the
essence of Christmas, from the careful soaking of fruits to the final decorative touches.

In the end, the joy of this cake lies not only in its flavor but in the anticipation and ritual that surround
it—making it a true classic for the holidays.

Frequently Asked Questions

What ingredients are essential in Delia Smith's classic Christmas cake
recipe?
Delia Smith's classic Christmas cake recipe includes essential ingredients such as dried fruits (currants,
sultanas, raisins), ground almonds, mixed peel, dark brown sugar, butter, eggs, flour, spices (cinnamon,
nutmeg, cloves), and brandy or sherry for soaking the fruit.



How long should you soak the fruit for Delia Smith's Christmas cake?
In Delia Smith's classic Christmas cake recipe, the dried fruit should be soaked overnight in brandy or
sherry to plump up the fruit and enhance the flavor before mixing it into the cake batter.

What is the best way to store Delia Smith's Christmas cake to keep it
moist?
To keep Delia Smith's classic Christmas cake moist, wrap it tightly in a layer of parchment paper followed
by foil once cooled, then store it in an airtight container in a cool, dark place. Regularly feeding the cake
with brandy or sherry helps maintain moisture and flavor.

Can Delia Smith's classic Christmas cake be made in advance? If so, how
long before Christmas?
Yes, Delia Smith's classic Christmas cake can be made well in advance, typically 4 to 6 weeks before
Christmas. This allows time for the flavors to mature and develop, especially if the cake is regularly fed
with alcohol to keep it moist.

What decorating tips does Delia Smith recommend for her classic
Christmas cake?
Delia Smith recommends covering the classic Christmas cake with marzipan and royal icing for a traditional
finish. She suggests smoothing the marzipan carefully over the cake and allowing the icing to set fully,
optionally decorating with festive motifs or fresh holly for a classic Christmas look.

Additional Resources
Delia Smith Classic Christmas Cake: A Timeless Holiday Tradition

delia smith classic christmas cake has long been synonymous with festive baking excellence in the UK. As
one of the most respected culinary figures, Delia Smith’s recipe for Christmas cake embodies a blend of
traditional flavors, meticulous preparation, and a perfect balance of moistness and spice. This iconic cake
recipe has become a staple for many households during the holiday season, praised for its reliability and rich
taste. This article delves into the elements that make the Delia Smith classic Christmas cake a standout,
examining its ingredients, preparation techniques, and how it compares to other popular Christmas cake
recipes.



Understanding the Appeal of Delia Smith Classic Christmas Cake

The Delia Smith classic Christmas cake distinguishes itself through its adherence to traditional baking
methods while incorporating a few modern tweaks that enhance flavor and texture. Central to its appeal is
the use of quality dried fruits, soaked in alcohol, which ensures depth of flavor and longevity—qualities
essential for a Christmas cake meant to mature over several weeks.

Unlike some contemporary recipes that aim for quicker preparation and baking times, Delia’s approach
emphasizes patience. This cake is typically made several weeks before Christmas, allowing the alcohol to
permeate the fruit and sponge, resulting in a moist, richly flavored dessert that improves with age.

Ingredients and Their Significance

At the heart of the Delia Smith classic Christmas cake is a careful selection of ingredients that play distinct
roles:

Dried fruits: A mixture of raisins, currants, sultanas, and sometimes glace cherries form the backbone
of the cake’s texture and sweetness.

Alcohol soak: Traditionally, brandy or dark rum is used to soak the dried fruits, which not only
intensifies flavor but also acts as a preservative.

Spices: Ground cinnamon, nutmeg, and mixed spice add warmth and complexity without
overpowering the fruitiness.

Butter and sugar: These provide moisture and richness, essential for the cake’s dense yet tender
crumb.

Almonds or nuts: Occasionally included for added texture and subtle nuttiness.

The balance between these ingredients ensures a cake that is neither too dry nor excessively sweet,
maintaining the nuanced flavor profile that Delia Smith is celebrated for.

Preparation Techniques and Their Impact

Delia Smith’s methodical preparation steps emphasize technique as much as ingredients. Key elements



include:

Soaking the fruits: The dried fruits are soaked overnight or longer in alcohol, allowing them to1.
plump and absorb flavor.

Creaming butter and sugar: This aerates the mixture, contributing to a lighter texture despite the2.
cake’s density.

Gradual incorporation of dry ingredients: Ensures even distribution of spices and fruit, preventing3.
clumps and uneven baking.

Slow baking: The cake is baked at a low temperature for an extended period, which results in an4.
evenly cooked center and prevents drying out.

Regular feeding: After baking, the cake is periodically brushed with more alcohol, a traditional5.
technique to maintain moisture and deepen flavor.

Each of these steps requires patience and attention to detail, which is why the Delia Smith classic Christmas
cake is often viewed as a labor of love rather than a quick holiday bake.

Comparative Analysis: Delia Smith vs. Other Christmas Cake
Recipes

When compared to other classic recipes, such as Mary Berry’s or Nigella Lawson’s Christmas cakes, Delia
Smith’s version tends to favor a more traditional, less sugary approach. Whereas some modern recipes
incorporate a variety of nuts, chocolate, or candied peel, Delia’s remains closer to the original British
Christmas cake style: fruit-heavy, spiced, and alcohol-infused.

Mary Berry’s Christmas cake often includes marzipan layers and sometimes a lighter sponge,
appealing to those who prefer a less dense cake.

Nigella Lawson’s recipe might introduce more adventurous flavors and textures, such as using
additional nuts or different types of alcohol.

Delia Smith’s focus is on consistency and tradition, making it ideal for bakers seeking a reliable recipe
that honors classic British Christmas baking.



From a nutritional perspective, all these traditional Christmas cakes share similar profiles—high in calories
and sugar—reflecting their role as indulgent holiday treats rather than everyday desserts.

Advantages and Potential Drawbacks

The Delia Smith classic Christmas cake offers several advantages:

Consistency: The recipe is well-tested, yielding predictable and consistent results.

Flavor depth: The soaking and feeding process enhances complexity over time.

Longevity: The cake keeps well, allowing early preparation and storage.

However, there are some considerations:

Time commitment: The process demands weeks of preparation and patience, which may not suit all
home bakers.

Alcohol content: The use of brandy or rum makes it unsuitable for those avoiding alcohol.

Density: The cake’s heaviness might not appeal to everyone, especially those who prefer a lighter
dessert.

These factors should be weighed when deciding if this classic recipe fits one’s holiday baking plans.

Enhancing the Delia Smith Classic Christmas Cake Experience

For those looking to adapt or enhance the classic recipe, there are subtle ways to personalize the cake
without compromising its traditional character. Some bakers experiment with the type of alcohol used for
soaking, substituting brandy with rum, whisky, or even fortified wines like sherry to introduce different
flavor nuances.

Additionally, incorporating a layer of marzipan beneath the icing can add another dimension of texture and
sweetness, a common practice in many British Christmas cakes. Decorating with royal icing and festive



motifs further elevates the cake’s visual appeal, making it a centerpiece of holiday celebrations.

Storage and Serving Suggestions

Proper storage is crucial to preserving the quality of the Delia Smith classic Christmas cake. After baking
and feeding with alcohol, the cake should be wrapped tightly in parchment paper followed by foil, and
stored in a cool, dry place. This method helps maintain moisture and prevents the cake from drying out.

Serving the cake slightly warmed or at room temperature allows the flavors to shine. It pairs exceptionally
well with traditional accompaniments such as brandy butter, cream, or custard, each adding a
complementary richness.

Final Thoughts on a Timeless Holiday Classic

The enduring popularity of the Delia Smith classic Christmas cake reflects its status as a benchmark for
traditional festive baking. Its careful balance of fruit, spice, and alcohol-soaked richness makes it a reliable
choice for those wanting to connect with a quintessentially British Christmas culinary heritage. While it
demands time and attention, the rewards come in the form of a deeply flavorful cake that embodies the
spirit of celebration and tradition. For bakers willing to embrace the process, this recipe offers a satisfying
and nostalgic holiday baking experience.

Delia Smith Classic Christmas Cake
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expect from Delia: easy accessible recipes, carefully tested, and utterly to be trusted. Quite simply -
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'Nobody does cosy, get-away-from-it-all romance like Jenny Colgan' Sunday Express
___________________________________ Come and celebrate . . . With real mouth-watering recipes for you
to try at home Issy Randall, proud owner of the Cupcake Cafe, is in love and couldn't be happier. Her
new business is thriving and she is surrounded by close friends, even if her cupcake colleagues Pearl
and Caroline aren't quite as upbeat about the upcoming season of snow and merriment. But when
her boyfriend Austin is scouted for a possible move to New York, Issy is forced to face up to the
prospect of a long-distance romance. And when the Christmas rush at the cafe - with its increased
demand for her delectable creations - begins to take its toll, Issy has to decide what she holds most
dear. This December, Issy will have to rely on all her reserves of courage, good nature and
cinnamon, to make sure everyone has a merry Christmas, one way or another . . .
____________________ Why readers ADORE Jenny Colgan 'Jenny Colgan has a way of writing that
makes me melt inside' 'Her books are so good I want to start over as soon as I have finished' 'There's
something so engaging about her characters and plots' 'Her books are like a big, warm blanket' 'Her
stories are just so fabulous' 'She brings her settings and characters so vividly to life' 'The woman is
just magic'
  delia smith classic christmas cake: The Spectator , 2009
  delia smith classic christmas cake: You Aren't What You Eat Steven Poole, 2012-10-18 We
have become obsessed by food: where it comes from, where to buy it, how to cook it and – most
absurdly of all – how to eat it. Our televisions and newspapers are filled with celebrity chefs,
latter-day priests whose authority and ambition range from the small scale (what we should have for
supper) to large-scale public schemes designed to improve our communal eating habits. When did
the basic human imperative to feed ourselves mutate into such a multitude of anxieties about
provenance, ethics, health, lifestyle and class status? And since when did the likes of Jamie Oliver
and Nigella Lawson gain the power to transform our kitchens and dining tables into places where we
expect to be spiritually sustained? In this subtle and erudite polemic, Steven Poole argues that we're
trying to fill more than just our bellies when we pick up our knives and forks, and that we might be a
lot happier if we realised that sometimes we should throw away the colour supplements and open a
tin of beans.
  delia smith classic christmas cake: Last Day of School Jack Sheffield, 2022-09-08 Change is
in the air for Jack Sheffield and the Ragley village school. It's 1987, and after a decade as head
teacher at Ragley-on-the-Forest School, Jack Sheffield is looking to the future. He and his wife are
expecting a new baby, the school is preparing for the introduction of the new National Curriculum,
and the coming year promises a whole host of other surprises. Whether it's combing the church for
an escaped pet mouse or dealing with the obnoxious new school governor, life in the village is
always entertaining. So when Jack is offered an opportunity that could change everything, he knows
he has a difficult decision to make. Endings are never easy, but perhaps the thrill of a new beginning
is exactly what Jack needs... Hilarious, nostalgic and heart-warming in equal measure, Last Day of
School is the final novel in the much-loved Teacher series. 'Reliably entertaining' Choice 'Jack
Sheffield is certainly top of the class with this heart-warming and feel-good series.' David Hill,
Western Morning News _____________________ Readers love the Teacher series! 'I cannot recommend
this series highly enough' 'I shall miss all the characters I've got to know over the years' 'Beautifully
written and a real pleasure to read' 'The children never fail to impress and amuse, and the snippets
of news from the time bring back memories' Praise for Jack Sheffield: 'Wry observation and
heartwarming humour in equal measure.' Alan Titchmarsh 'Overflowing with amusing anecdotes.'
Daily Express 'Amusing adventures at the North Yorkshire village school.' Choice 'Jack Sheffield's in
a class of his own.' York Press
  delia smith classic christmas cake: Delia's Complete How to Cook Delia Smith, 2009 Delia
always has her finger on the button. For 40 years she has continually, throughout her cookbooks,
writing and television programmes, enabled millions of people who lack confidence or experience to
cook for their families and loved ones without fear. Delia's Complete How to Cook, a compilation of
simple recipes from her celebrated How to Cook series, is a totally comprehensive 700-page guide to



basic cooking, meaning that everyone from nine to ninety has every cooking skill they will ever need
in one volume. Including hundreds of recipes for every possible occasion, all with Delia's
no-nonsense approach and easy to follow instructions. There has never been a greater need either to
learn to cook or to return to home cooking. And here it is in one volume, absolutely appropriate for
the times we live in. Delia's Complete How to Cook was recently voted the best recipe book ever
published (The Daily Telegraph/www.OnePoll.com).
  delia smith classic christmas cake: Delia Smith's Christmas Delia Smith, 1999-01 This
collection of Christmas recipes from Delia Smith includes five different Christmas cakes, a complete
vegetarian menu, recipes for gifts such as chocolate truffles, and many traditional favourites. There
are also ideas for festive occasions from drinks parties to dinner parties, with dishes such as roast
goose with potato, sage and apple stuffing; caramelized orange trifle; and a terrine with four
cheeses.
  delia smith classic christmas cake: Delia Smith's Cookery Course Delia Smith, 1981
  delia smith classic christmas cake: The Best of British Baking Marie Rayner, 2025-06-17
Master the most beloved recipes in British baking From fluffy Victoria sponges to sausage rolls, the
flavors of British baking are some of the most famous in the world. Learn how to create classic
British treats at home with the fresh, from-scratch, delicious recipes in The Best of British Baking.
Eat your way across the UK—Discover a baking book that features recipes from England, Scotland,
Wales, and Northern Ireland, with trivia and stories that highlight their history. Sweet and savory
choices—Get ready to bake off 60 authentically British recipes that include the frothy and sugary as
well as the hearty and satisfying. Techniques and tips—Find measurements in both weight and
volume (as well as metric and imperial), with clear instructions and advice for achieving the perfect
bake. Turn any kitchen into a great British bake off with this whimsical baking recipe book.
  delia smith classic christmas cake: Lateral Cooking Niki Segnit, 2018 A groundbreaking
handbook--the method companion to its critically acclaimed predecessor, The Flavor Thesaurus--with
a foreword by Yotam Ottolenghi. Niki Segnit used to follow recipes to the letter, even when she'd
made a dish a dozen times. But as she tested the combinations that informed The Flavor Thesaurus,
she detected the basic rubrics that underpinned most recipes. Lateral Cooking offers these formulas,
which, once readers are familiar with them, will prove infinitely adaptable. The book is divided into
twelve chapters, each covering a basic culinary category, such as Bread, Stock, Soup & Stew, or
Sauce. The recipes in each chapter are arranged on a continuum, passing from one to another with
just a tweak or two to the method or ingredients. Once you've got the hang of flatbreads, for
instance, then its neighboring dishes (crackers, soda bread, scones) will involve the easiest and most
intuitive adjustments. The result is greater creativity in the kitchen: Lateral Cooking encourages
improvisation, resourcefulness, and, ultimately, the knowledge and confidence to cook by heart.
Lateral Cooking is a practical book, but, like The Flavor Thesaurus, it's also a highly enjoyable read,
drawing widely on culinary science, history, ideas from professional kitchens, observations by
renowned food writers, and Segnit's personal recollections. Entertaining, opinionated, and
inspirational, with a handsome three-color design, Lateral Cooking will have you torn between
donning your apron and settling back in a comfortable chair.
  delia smith classic christmas cake: Listener and BBC Television Review , 1990-10
  delia smith classic christmas cake: Waitrose Food Illustrated , 2007
  delia smith classic christmas cake: Delia's Book Of Cakes Delia Smith, 2013-05-14 Delia's
Book of Cakes was first published in 1977, and such is the staying power of this 35-year-old
phenomenon, it has never been out of print. Now, to celebrate its success, it has undergone a
complete contemporary makeover. It still retains the much-loved favourites that have stood the test
of time, but now alongside them there are new recipes, new ideas, new ingredients, and new and
simpler methods. Over 90% of the recipes in the book have been tested gluten-free. From timeless
classics like coffee and walnut sponge and old-fashioned cherry cake, to seasonal classice like
Christmas and simnel cake, to exciting new recipes such as iced hidden strawberry cup cakes and
chunky marmalade muffins, Delia brings her touch of baking magic to your kitchen. All this is as you



would expect from Delia: easy accessible recipes, carefully tested, and utterly to be trusted. Quite
simply - as then, so now - the only book of cakes you'll ever need is Delia's Cakes.
  delia smith classic christmas cake: Delia Smith's Book of Cakes Delia Smith, 1978
  delia smith classic christmas cake: British Books in Print , 1979
  delia smith classic christmas cake: The Sentinel , 1923
  delia smith classic christmas cake: Lugma Noor Murad, 2025-03-20 I adore this book. It’s
personal, beautifully written – Noor’s voice draws you in and holds you there – and the recipes are
absolutely glorious. – Diana Henry There’s an incredible generosity to Noor’s cooking, capturing the
spirit of so many cooks across the Middle East: bold gestures, big flavours, whole universes of food
around a single table. Noor is also a unique talent; her cooking reflects the essence of home comfort,
plus an unmatched innovative palate. – Yotam Ottolenghi In Lugma, Noor offers over 100 recipes as
an ode to the food she grew up eating – traditional flavours and modern dishes from Bahrain, the
surrounding Middle East, and beyond. Lugma in Arabic means a bite. For Noor, as a chef and
co-author of two Ottolenghi Test Kitchen cookbooks, her career has been centred around taking
bites of food and analysing them to create the perfect dish. Raised in Bahrain and now based in
London, Noor takes you on a culinary journey to celebrate her own food culture. Her recipes are
inspired by the foods of her upbringing: the elaborate rice dishes and black limes of the Gulf, an
abundance of herbs and sour flavours from Iran, liberal spice and chilli heat from India and the
vibrant foods of the Levant – to create a unique collection of traditional and re-imagined dishes from
the Middle East. From Spring Time Fattoush and Stuffed Baby Aubergines to Slow-cooked
Fenugreek Lamb with Pickled Chillies and Pistachio Cake with Labneh, these beautiful and
inspirational recipes are full of love and warmth to be recreated in your own kitchen.
  delia smith classic christmas cake: Theatre Record , 1997
  delia smith classic christmas cake: Forthcoming Books Rose Arny, 1999
  delia smith classic christmas cake: Delia Smith's Book of Cakes Delia Smith, 1988 Delia
Smith provides straightforward information about ingredients and equipment, and presents a
collection of over 100 traditional favourites and new recipes.
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Complete 2021 information on the meaning of Delia, its origin, history, pronunciation, popularity,
variants and more as a baby girl name
Meaning, origin and history of the name Delia - Behind the Name Anagrams Baby Name
Expert Sign In Register Delia NamePopularityNamesakes There are multiple entries for this name
Delia 1fEnglish, Italian, Spanish, Romanian, Greek Mythology
Delia Name Meaning, Origin, History, And Popularity   The name Delia was popularized by the
16th and 17th-century poems and has been preferred as a given name since then. Although there



aren’t many known variations of
Delia: Biblical Meaning and Origin of This Name in the Bible Explore the meaning of the name
Delia in the Bible, highlighting its connections to beauty, light, and spiritual growth
The Chilling, Real-Life Story Behind “Delia’s Gone,” the Folk   The tragic story behind "Delia's
Gone" starts at a jovial Christmas party in Savannah, Georgia, on December 24, 1900
Delia | Sacrifice, Apollo & Delos | Britannica Delia, ancient quadrennial festival of the Ionians,
held on Delos (hence the name) in honour of the Greek god Apollo. The local title was Apollonia,
which seems always to have been used for
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