
STICKY DATE pudding 

Australia is a relatively 
young country, so the 
joke is that tradition is 
anything we have done 
twice!  Many new 
friends have brought 
their traditions from 
the old country, happily 
adopted by Aussies 
though it means having 
hot plum pudding and 
hot custard when its 
40°C on Christmas Day. 

Our pick is sticky date 
pudding as it is more 
‘weather amenable’ - 
serve it hot or cold, 
with hot sauce or cold, 
ice cream, cream .…

Grease a large 
casserole dish. 

Put dates in a heat 
proof bowl with bicarb 
soda, pour the boiling 
water over them.  Allow 
to stand 20 minutes.

Preheat oven to 180°C.

In a large bowl, use an 
electric mixer to beat 
butter, sugar and 
vanilla until pale and 
creamy. Add eggs one 
at a time, beating well 
in between.  Using a 
large metal spoon, fold 
through date mixture 
until well combined, 
then add flour last.

Pudding
- 250g dates, pitted 

and chopped
- 1 teaspoon 

bicarbonate of soda
- 1 1/2 cups boiling 

water
- 125g real butter, 

softened
- 1 cup brown sugar
- 1 teaspoon vanilla 

essence
- 2 eggs
- 1 3/4 cups self-

raising flour

Sauce
- 1 cup brown sugar
- 300ml pure cream
- 1 tablespoon 

vanilla essence
- 60g real butter

Spoon into prepared 
casserole dish. Bake 35 
to 40 minutes until a 
skewer inserted into 
the middle comes out 
clean.

Make the sauce while 
the pudding cooks - 
combine all sauce 
ingredients in a small 
saucepan, heavy based 
if you have one.  Bring 
to the boil, reduce heat 
and simmer for two 
minutes. Leave aside 
somewhere safe.

Pierce cooked pudding 
all over the top, pour 
warm sauce all over.  
Chill til serving time.
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