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Serving Size: 12-14

Sticky Date Pudding
This cake-pudding is very sweet and rich, perfect for an indulgent night!

Ingredients

560g dried dates, pitted
2 1/2 cups water
2 tsp baking soda
140g butter
4 large eggs
2 tsp vanilla essence
2 tbs golden syrup
2 1/2 cups Self Raising Flour (SRF)
275g dark brown sugar (makes it much richer)

1 cup & 1 tbs brown sugar
1 1/2 cups thickened cream
80g butter, chopped
1 1/2 tsp vanilla essence

Vanilla Ice Cream

Instructions

1. Put water and dates into a saucepan over medium-high heat,
2. Stir continuously, allowing the mixture to reach boiling point.
3. As it boils, a minute max, using the stirring spoon to mash the dates, which will be very soft, a

little, to release more flavour.
4. Immediately take off heat and add in the 140g butter and baking soda - keep stirring to melt in

the butter and ensure the baking soda does not cause the mixture to bubble over.
5. Set mixture aside for 20 minutes after it has been well combined and the butter has melted, to

cool a little (I got impatient and did it in 10 minutes, but it is better to have the mixture a little
cooler) - it will not look attractive... yet.

6. While you wait, preheat the oven to 160 degrees C (180 degrees C if not fan forced oven).
7. Grease a 23cm diameter baking springform cake tin generously, then line the base and sides

with baking paper.
8. Put the now-cooled date mixture into a food processor. Pulse constantly for a minute and a

half to form a only-slightly chunky mixture.
9. Add in eggs, vanilla and syrup and process till well combined.

10. Sift flour and the 275g brown sugar into a large bowl. Break apart any brown sugar lumps and
mix the two dry ingredients together.

11. Make a well in the centre and pour in the wet date mixture.
12. Gently fold the ingredients together until just combined.
13. Pour batter into the prepared pan.
14. Bake for 45-50 minutes, or until a skewer inserted comes out clean (My middle was done by 35

minutes, but the top and sides were still baking, so I covered the top loosely with brown paper
to avoid over browning that area).
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15. Leave pudding in pan for 10 minutes before running a knife around the edges then releasing it
from the springform tin, allowing it to cool on the wire rack.

16. As soon as the cake is on the cooling rack (still in tin), begin making this sauce.
17. Combine the cream, brown sugar and butter in a saucepan over medium heat.
18. Cook, stirring continuously for 3-5 minutes (or till boiling).
19. Reduce heat to low and simmer for 2-3 minutes, or till the sauce turns golden from the dirty

brown colour.
20. Once it is off the heat, stir through the vanilla essence.

21. Once the sauce is ready, take the cake out of the springform tin.
22. Place on a wire rack, with a plate underneath.
23. Skewer the cake in random places with a fork.
24. Pour the sauce over the top of the cake (the plate catches the drips and the holes mean the

inside absorbs some sauce) - make sure you leave some to put on the slices and ice cream.
25. Cut generous slices, serve with vanilla ice cream, and drizzle everything in more heavenly

butterscotch sauce (you are welcome!).

Notes

Adapted from: http://www.exclusivelyfood.com.au/2009/05/sticky-date-pudding-recipe.html

Sauce: Choc Chip Uru's own recipe

Old Post: http://gobakeyourself.com/2012/03/12/my-brothers-last-teen-year-traditions-of-march-2/
http://gobakeyourself.com/2014/03/19/brothers-throwback/

For the Butterscotch Sauce

Assembly
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