
 

Black Pudding Mix Recipe Suggestion 
 

This recipe is for a traditional English style black pudding, if you want to make a Scottish style then substitute 
the same quantity of beef suet for the pork back fat 

 

For every 1000g of Black Pudding Mix you will need: 

750-1000g (depending on your taste) of Pork Back Fat (either cubed or minced depending on how visible you 
like the fat in the finished pudding) 
1370ml of fairly hot (NOT boiling) water. If you boil a kettle and then leave it for 20 minutes this should result 
in just the right temperature. 
Once made and cooled the whole pudding should keep 2-3 weeks in a refrigerator or can be frozen. Once a 
pudding is opened it should be kept refrigerated at less than 5°C and used within 3-4 days. 
 
Method: 
 

1. Mince or dice the pork back fat (or beef suet if using) 
2. Mix together thoroughly with the Black Pudding Mix 
3. Add the water and mix to form a thick slurry 
4. Cover and allow to stand until cool, the mixture will thicken slightly 
5. Fill into casings and tie the ends 
6. Cook in water at 80°C for 1 hour (do NOT boil or they will burst) 
7. Allow to cool and then refrigerate. They can now be frozen if required. 
8. Slice, peel then fry or grill and enjoy  

 
 
Variations: 
 

1. Reduce or omit the fat/suet for a low fat or fat free pudding. 
2. Add cooked pearl barley or coarse oatmeal (NOT rolled oats) for extra fibre and texture (this works 

very well in conjunction with variation number 1. 
3. Add ½-1 teaspoon of cayenne pepper at step 2 for a bit more of a spicy kick. 

 

If you have any questions or if you are unsure about any of the instructions then please email us 
at surfy@homecuring.co.uk  
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