
DISPLAY CONDITIONS

Ambient

CATEGORY

Bakery, Patisserie

OCCASION

Christmas

FINISHED PRODUCT

Pudding

CHRISTMAS PUDDING (USING CAKE MARGARINE – MEDIUM 

GRADE)

INGREDIENTS

Group 1

Ingredient KG
Cake Margarine - Medium Grade 1.000

Brown Sugar 0.725

Cake Crumbs 0.700

Plain Flour 0.250

Mixed Spice 0.015

Nutmeg 0.015

Ginger 0.005

Egg 0.750

Apito Lemon Flavouring Paste 0.010

Total Weight: 3.470
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https://www.bakels.com.au/recipes/?display-condition[]=1801
https://www.bakels.com.au/recipe-category/bakery/
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Group 2

Ingredient KG
Raisins 0.800

Currants 0.800

Sultanas 0.800

Mixed Peel 0.700

Flaked Almonds 0.115

OP Rum (Variable) 0.140

Total Weight: 3.355

METHOD

1. Blend Group 1 together on low speed until paste is formed.

2. Change to medium speed and aerate for approx. 3 minutes.

3. Combine Group 2 and mix thoroughly.

4. Allow the fruit to soak overnight with the rum.

5. Baking Instructions: (for pudding foils) Steam at 160°C.

6. Scale into desired pudding foils and place into cream puff coffins ½ filled with water.

7. Cover puddings with greaseproof paper and then 6-8 sheets of wet newspaper.

8. Cover coffin with lid and bake, 3 hours for 450 g puddings and 4 hours for 900 g puddings.

9. When cold, wrap in Christmas cellophane and tie with colour tinsel.

10. Baking Instructions: (for plastic pudding bowls)

11. Weigh approx. 900 g per pudding bowl.

12. Place no more than 8 puddings per tray.

13. Cover the top of the bowls with a clean sheet of silicon paper and top with another tray (Do Not Add

Plastic Bowl Lids While Baking).

14. Dry bake 150°C-160°C for approximately 80 minutes.
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