
 

Steamed Puddings with Brandy Cream and Berry Sauce

Ingredients

Spiced puddings  
200g  ca s te r s ug a r 
200g  un s a l te d  b u tte r 
4  e g g s  
80m ls  cre a m  
200g  s e l f  ra is ing  f lo u r 
Â½ ts p  b a k ing  p o wd e r 
Â½ ts p  m ix e d  s p ice  
Â¼ cup  p is ta ch io s ,  f in e ly cho p p e d  
1  o ra ng e ,  z e s te d   

   

Brandy s auce 
300m ls  cre a m  
2  tb s  b ra nd y 
Â¼ cup  b ro wn  s ug a r 
Â½ ts p  g ro und  cinna m o n  

   

Berry s auce 
1  p unne t ra s p b e rrie s  
Â¼ cup  ca s te r s ug a r 
Â½ le m o n ,  ju ice d  
Fre s h  ra s p b e rrie s ,  to  s e rve  
P is ta ch io s ,  cho p p e d ,  to  s e rve  
O ra ng e  z e s t,  to  s e rve  

   

Method    
1 .  P re he a t th e  o ve n  to  140Â°C .   

   

2 .  For the spiced puddings,  co m b ine  the  b u tte r a nd  s ug a r in  a  
b o wl,  cre a m  the  m ix tu re  u s ing  a  ha nd  b e a te r un ti l  p a le  a nd  th ick .  
M ix  in  th e  e g g s  a nd  cre a m . C a re fu l ly f o ld  in  th e  f lo u r,  b a k ing  
p o wd e r,  s p ice ,  nu ts  a nd  o ra ng e  z e s t,  d o nâ €™t o ve r m ix .  Sp o o n  the  
m ix tu re  in to  g re a s e d  ra m e k in s ,  co ve r e a ch  ra m e k in  with  fo i l  a nd  
p la ce  the  ra m e k in s  in  a  b a k ing  tra y.  F i l l  th e  b a k ing  tra y with  wa te r 
to  ju s t o ve r ha l f  a nd  p la ce  in  th e  o ve n  to  b a k e  fo r 30 -40  m inu te s  
o r un ti l  p ud d ing s  a re  co o k e d .  T u rn  o u t f ro m  ra m e k in s .  

   

3 .  For the brandy sauce ,  p o u r th e  cre a m  in to  a  s m a l l  s a u ce p a n  
a nd  p la ce  o ve r a  m e d ium  he a t to  s im m e r,  s t i r in  th e  b ra nd y,  
b ro wn  s ug a r a nd  cinna m o n ,  co n tinue  to  s im m e r un ti l  re a d y to  
s e rve .  

   

4 .  For the berry  sauce ,  p la ce  the  b e rrie s  in to  a  b le nd e r with  th e  
s ug a r a nd  le m o n  ju ice ,  b le nd  un ti l  s m o o th ,  p o u r in to  a  jug .  

   

5 .  P la ce  3  p ud d ing s  o n  a  la rg e  re cta ng u la r p la te ,  to p  o ne  p ud d ing  
with  f re s h  ra s p b e rrie s ,  o ne  with  cho p p e d  p is ta ch io  a nd  o ne  with  
o ra ng e  z e s t wi th  a  jug  o f  b ra nd y s a u ce  a nd  a  jug  o f  b e rry s a u ce  to  
th e  s id e .  


