
 

Sticky Date Pudding with Butterscotch Sauce & Almond 
Praline

Ingredients

180g  d a te s ,  p i tte d  a nd  ro ug h ly 
cho p p e d  
1Â¼ cup s  (310m l)  wa te r 
Â½ ts p  b ica rb o na te  o f  s o d a  
Â¾ cup  (165g )  f i rm ly p a ck e d  b ro wn  
s ug a r 
60g  b u tte r,  s o f te ne d  cho p p e d  
2  e g g s  
1  cup  (150g )  s e l f - ra is ing  f lo u r 
A lmond praline 
Â½ cup  (110g )  ca s te r s ug a r 
Â¼ cup  (35g )  s l ive re d  a lm o nd s  
Butterscotch sauce  
50g  b u tte r 
1  cup  (220g )  b ro wn  s ug a r 
1  cup  (250m l)  cre a m  
1  ts p  va n i l la  e x tra ct 
 

Method    
Makes 8  

1 .  P re he a t o ve n  to  180ËšC  (160ËšC  fa n - fo rce d ) .  L ig h tly g re a s e  
e ig h t (Â½ cup  ca p a ci ty)  m e ta l  d a rio le  m o u ld s .  
2 .  P la ce  d a te s  a nd  wa te r in  a  s a u ce p a n  a nd  b ring  to  th e  b o i l  o ve r 
a  h ig h  he a t.  R e m o ve  f ro m  the  he a t.  Ad d  b ica rb o na te  o f  s o d a ,  s t i r 
un ti l  d a te s  s ta rt to  b re a k  d o wn ,  s e t a s id e  to  co o l ,  s t i rrin g  
o cca s io na l ly.  
3 .  Be a t b u tte r a nd  s ug a r in  a  b o wl  u s ing  a  ha nd  b e a te r,  g ra d ua l ly 
a d d  e g g s  o ne  a t a  t im e ,  b e a t un ti l  l ig h t a nd  f lu f f y.  
4 .  Ad d  d a te  m ix tu re ,  s t i r to  co m b ine .  C a re fu l ly f o ld  th ro ug h  s i f te d  
f lo u r,  d ivid e  m ix tu re  e ve n ly b e twe e n  the  e ig h t m o u ld s ,  un ti l  2 /3  
fu l l .  
5 .  P la ce  m o u ld s  in  a  b a k ing  tra y,  ca re fu l ly p o u r wa te r in  tra y un ti l  
i t  co m e s  up  1 /3  o f  th e  s id e  o f  th e  m o u ld s .  Ba k e  in  o ve n  fo r 40  
m inu te s  o r un ti l  g o ld e n  a nd  s k e we r co m e s  o u t cle a n .  
6 .  Me a nwh i le ,  f o r th e  a lm o nd  p ra l in e ,  co m b ine  s ug a r a nd  2  
ta b le s p o o ns  wa te r in  a  s a u ce p a n  o ve r m e d ium  he a t a nd  co o k  
ca ra m e l  wi tho u t s ti rrin g ,  s wirl in g  p a n ,  un ti l  d e e p  g o ld e n .  Sca tte r 
a lm o nd s  o n to  a  b a k ing  p a p e r- l in e d  o ve n  tra y,  p o u r o ve r ca ra m e l  
a nd  co o l  un ti l  s e t.  Bre a k  p ra l in e  in to  p ie ce s .  
7 .  Fo r th e  b u tte rs co tch  s a u ce ,  co m b ine  b u tte r,  s ug a r,  cre a m  a nd  
va n i l la  in  s m a l l  s a u ce p a n  o ve r lo w he a t un ti l  b u tte r m e lts  a nd  
s ug a r d is s o lve s .  Bring  s a u ce  to  th e  b o i l ,  re d u ce  he a t a nd  co o k  fo r 
5 -6  m inu te s  o r un ti l  s a u ce  th ick e n s  s l ig h tly.  
8 .  T o  s e rve ,  in ve rt th e  ho t p ud d ing  o n to  a  s e rving  p la te ,  to p  with  
b u tte rs co tch  s a u ce  a nd  s ha rd s  o f  p ra l in e .  


