
Boiled Christmas Pudding 
  

350g Sultanas    
250g Raisins 
250g Currants 
100g Cherries 
50g Mixed Peel (optional) 
150g Dried Figs, roughly chopped 
1 ½ cups water  
¾ cup sugar 
¾ cup brown sugar 
 

• Brandy Custard – recipe below 

• Good quality double cream to serve 
 

To Make Pudding Mixture: 
Place fruit, water, sugars, butter and salt in saucepan. Stir over low heat until butter has melted. Simmer for 8 minutes, 
stirring occasionally. Remove from heat, stir in soda. Set aside to cool completely. Get the water boiling soon. Lightly 
beat together eggs and brandy. Stir into cold fruit mixture. Add sifted flours and spice. Mix well. Cover and set aside 
while you get the cloth ready. 
 

To Boil Pudding: 
**Place clean pudding cloth in boiling water for 10 minutes. Remove using tongs and rubber gloves. Wring out cloth 
well. Lay out on clean bench and spread liberally with plain flour - about ½ cup. Rub this lightly into cloth, making sure 
there is an even cover and no lumps of flour. Pile pudding mixture in center of cloth in round mound. Gather sides and 
corners of cloth up and ensure no edge of cloth has been missed. Bunch up top of cloth to give a good round shape. Tie 
firmly with length of string (approx 1m natural string) or the 2cm calico ‘string’ you have made leaving a 2.5 cm space 
above top of pudding to allow for expansion. Knot string firmly and twist around top of pudding 7-8 times to ensure a 
water-proof seal. Knot ends of string to form a ‘handle’ to make it easier to get pudding out of the boiler. 
Place pudding in rapidly boiling water - pudding will sink momentarily - but will float once the water is boiling rapidly 
again. Keep water boiling at ALL TIMES. Top up with boiling water from the kettle every 20-30 minutes. 
Boil for 6 hours.  
 

To Remove Pudding from Cloth: 
Have on hand: a dinner plate and mixing bowl large enough to hold pudding without mis-shaping it. Remove pudding 
using rubber gloves and tongs. Let pudding drain over sink for a few minutes. Place in mixing bowl, remove string with 
sharp scissors, or if you have used calico ‘string’ untie with aid of metal skewer. Carefully peel back cloth, scraping off 
any ‘skin’ caught on cloth. Turn pudding onto the dinner plate and carefully peel back the rest of the cloth. Place 
pudding in the fridge uncovered overnight to allow it to dry out. When skin has dried out so that it is no longer sticky, 
wrap pudding in glad wrap and in a freezer bag to store in fridge or freezer till Christmas day. 
 

To Serve Pudding: 
On Christmas Day either:-  

• Re-boil pudding for 2 hours using the above method, including flouring the cloth. After removing the cloth and 
drying the ‘skin’. 

OR 

• Wrap the pudding snuggly in lightly oiled foil and place in a large double boiler to steam for at least 1 hour. 
 

Warm ½ cup of brandy in a small saucepan or metal soup ladle. Pour over pudding and light with a match to flame.  
Serve with Brandy Custard & lashings of good quality double cream 
 

Brandy Custard:   
4 egg yolks 
3 tablespoons brown sugar 
2/3 cup cream 
3 tablespoons brandy 

Have on Hand: 

• About 7 spare hours to prepare and keep an eye on 
boiling pudding. Sunday is a great day for this. 

• Large Boiler full of water - big enough to allow 
pudding to move freely. Water needs to be boiling 
rapidly by the time you are ready to put pudding in 
cloth - about halfway through the fruit mixture 
cooling down. 

• Rubber Gloves & tongs. 

• 60x60cm piece of unbleached calico usually comes 
110cm wide - cut off a 2cm length along long edge 
to use to tie pudding up. Cut a 60cm square from 
remaining calico. Wash this and rinse thoroughly  

• Extra Plain Flour 

• ½ cup Brandy to flame pudding just before serving 

• Brandy Custard - recipe follows - can be made 
ahead. 

1 teaspoon salt 
200g butter 
1 ½ teaspoons Bicarb Soda 
2 large eggs (3 small) 
1 ½ cups plain flour 
1 ½ cups SR flour 
1 ½ teaspoons mixed spice 
¾ teaspoon cinnamon 
¼ cup Brandy 
 

 

Method: 
Beat egg yolks and sugar until thick and pale. Add cream cook over 
lowest heat, stirring constantly until sauce thickens. Chill until 
required. Add brandy just before serving. Serve warm or cold. 


