
Sticky Date Pudding
Recipe by Peter Evans from Short Orders

Method
Butterscotch Sauce

Line a springform tin with greased aluminium foil to prevent
the pudding from seeping out while it's cooking.

1.

Boil all the ingredients together for five minutes or until the
mixture goes brown and thickens slightly – be careful because
it can boil over the side.

2.

Pour half the sauce into the lined and greased cake tin and
keep the other half for later.

3.

Sticky Date Pudding

Mix the dates and bicarb soda together.1.

Pour the boiling water over the dates and let sit for 10 minutes
to soften the dates.

2.

Combine the sugar, butter and vanilla bean and whisk until
creamy.

3.

Add in the eggs, then the date mixture.4.

Sift the flour and baking powder into a large bowl and then
fold through into the date mixture.

5.

Add the chocolate buttons right at the end.6.

Pour into your cake tin over the top of the sauce, which creates
the beautiful sticky texture.

7.

Bake at 180 degrees for ½ an hour then turn down the heat to
160 degrees and cook for a further hour.

8.

Test with a skewer then let cool for an hour on the bench
before turning out.

9.

Poach the strawberries while the pudding is cooking.10.

Red Wine Poached Strawberries

Take the stems off the strawberries.1.

Caramelise the sugar by putting it intoa saucepan and add
enough water to cover the sugar to stop it burning.

2.

Cook on medium heat – it should take about five minutes to
caramelise.

3.

Turn the heat off and add the red wine and cinnamon sticks
and stir – be careful as it can spit.

4.

Turn the heat back on and cook for 10 minutes.5.

Pour over strawberries and let them infuse for about ½ an
hour.

6.

To Serve

Serves 12

Sticky Date Pudding is popular any
time of the year however, on a
chilly winter night it just can’t be
beaten.

Ingredients
Butterscotch Sauce

800 g brown sugar

400 g unsalted butter

450 ml Cream

Sticky Date Pudding

300 g Pitted dates

2 teaspoons bicarbonate of soda

600 ml boiling Water

120 g unsalted butter

200 g brown sugar

1 Vanilla Bean inside scraped out

2 Eggs

460 g Plain Flour

3 teaspoons Baking powder

300 g Chocolate buttons use good
quality dark chocolate

Red Wine Poached Strawberries

1 cup Sugar

2 cups Pinot Noir

2 sticks Cinnamon

2 punnets strawberries
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Heat a slice of the pudding in the microwave for about a
minute with the sauce and serve with double cream and red
wine strawberries.

1.

It's also great with ice cream or strawberries macerated in
balsamic vinegar and sugar.

2.

http://www.lifestylefood.com.au/recipes/print.asp?RecipeID=380

2 of 2 25/05/2009 7:16 PM


