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Christmas Pudding

For years my Grandma kept this plum pudding
recipe a secret. Now she has passed on | wanted to
share it because it is so delicious and moist and |
have never tasted anything like it. My grandma
would cook it 2 months prior then reheat it on the

day.

This pudding will last longer than a year in the fridge.
Every Xmas Grandma would bring out the pudding
from the year prior and share it around again. |
remember as a kid we would sneak into the fridge
and steal some mid-year. | always had some
delicious vanilla ice cream with the warm pudding
on the day. Enjoy and have a happy and healthy
(well after the day anyway) Xmas from Mike, Ewen

and Ninny!
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1kg mixed frut

2 cooking apples with the skin off and grated
250g grated butter (put it in deep freezer as i
makes it easier to grate)

5 cups white breadcrumbs

1 and a half cups white sugar

6 eggs

1 tsp white selfraising flour

1 tsp ground cloves

1 tsp cinnamon

1 good pinch of salt

Half a cup of brandy

In a bowl place breadcrumbs, .add sifted flour and

spices. Add grated butter, fruit and sugar.

In a separate bowl beat the eggs into froth and add
the brandy. Pour this mix into the other bowl and

mix it all up.
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Grease a pudding basin and spoon the mixture into it.
Now put the butter packet paper on top of the
mixture. Cover with 2 sheets of greaseproof paper
and calico cloth. Now get some string and tie it
around the basin rim to secure the calico and

greaseproof paper.

In a bigger pot than the basin you bring water to the
boil then put the pudding in making sure that the
water is no more than % of the way up the basin. Itis
very important that you get no water in the pudding

otherwise it will break apart.

Keep the water boiling for 6 hours with regular top ups
with boiling water. | know this sounds incredibly

difficult to do but the end result is amazing.

After 6 hours remove from the water. Now remove
the string and the cloth. Leave the paper. Now store
it in the fridge. The next day remove the paper and
poke 6 holes in the pudding and pour brandy all over it
to let it soak in. Then put the paper back on and

return it to fridge.

The day of Xmas: pull it out of the fridge and recover
it with fresh greaseproof paper and cloth and restring.
Now bring water in a saucepan/pot to the boil and
reheat the pudding as per before for 2 and a half
hours.

After 2 and a half hours pull it out of the water then
remove the cloth and paper and let it sit for half an
hour. Go around the pudding with a knife so the
pudding will easily dislodge when the bowl is inverted.
Now heat some brandy in a saucepan and pour it over
the pudding when all family members are around to
watch. Now immediately light it with a match as you

are pouring it and watch the pudding flames light up.

Please note:Never put in the glace cherries & always

do a double burn.



