
Sticky Toffee Date Pudding
with Sticky Toffee Sauce and Clotted Cream
MUSETTE BY TOM AIKENS



Enjoy your feast on the day it is due to be delivered or on the following day, to ensure that it is as fresh as possible.

ALLERGENS

#GETFEASTING

If you’ve enjoyed your feast, 
there’s plenty of other 
seasonal dishes for you to 
order from at 

www.finishandfeast.com 
Your next experience awaits!

We always love to see photos of our customers enjoying 
their feast via social media, so please do tag us in your 
photos and use the hashtag #getfeasting.

COMPONENTS

Eggs, Milk, Gluten (Wheat), Sulphur 
Dioxide and Sulphites

A full list of ingredients contained in this dish can be 
found on the relevant dish page at www.finishandfeast.
com. Please note that whilst all steps have been taken to 
avoid cross contamination in our kitchen, this dish has 
been prepared in an environment where there is a risk 
of cross-contamination and it may therefore contain 
traces of all allergens, even if they are not listed.

FINISHING 

1. Heat the sticky toffee pudding in 
a microwave in the box it came 
in, on a medium heat, with the lid 
on for 1 minute. Depending on 
your microwave, this might need 
additional short bursts until hot. 

2. If you do not have a microwave then 
place on a baking tray and warm at 
160°C/140°C fan for 10 minutes.

3. Warm the toffee sauce gently in a 
saucepan.

4. Place the sticky toffee pudding in 
the centre of your serving plate.

5. Pour the toffee sauce over the 
pudding and top with a generous 
spoonful of clotted cream.

• Sticky Toffee Date Pudding — Fridge

• Sticky Toffee Sauce — Fridge

• Clotted Cream — Fridge
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