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Preparation time : 15 minutes
Cooking time : 3- 3'/: hours
SERVES 4-6
100 [4oz) self ransing flour,
50g [2oz) white breoderumibs.
50g (Zoz) ground almonds,
275g (100z] soft cark brown
sugar 75g (3oz] suet,
225g [Boz) currants,
225g (Baz] ralsins,
225¢g (Boz) sulfanas,
50q (202) glocé cherries, chopped,
50g [2oz] fioked almonds,
1 isp Schwariz
Ground Cinnamaon,
iz tsp Schwartz
Ground Coriander,
Yz tsp Schwariz
Ground Nutmeg,
iz tsp Schwartz
Ground Allspice,
'z 150 salf. 3 medium eggs,
3 fbs brandy:
150rrd ['f2 pint) Brown ale,

Grease a 2 pint pudding basin. Mixall of
the dry ingredients thomughly in o kige
bowl. In a separale bowl, beat the eggs
with the brandy and brown ale. Mix the
egg mixur info the dry ingredients and
mizx unil thosoughly combined. Spoon the
mixture info the basin and Cover.
Place the pudding in a steamer of a
large lidded scucepan with boiling waler
o come halfway up the side of the

basin. Steam for 3%z houss, topping up
the water il necessany. Once cool, wiap
the pudding in foll and store in a cool dry
place. Steam the pudding for 1-2 howrs
belone serving.

Try serving the Christmas Pudding
decorated with a sprig of holly with
brandy butter, brandy sauce or cream.

TE

hristmas pud




The turkey will be succulent and full of fawour if you locsen the skin
across the breast and spread undemeath with S0qg [202) soffened
butter mixed with 1tsp Schwartz Chicken Seasoning. Aftemativedy,
for @ subfle spiciness use 1isp Schwariz Cajun Seasoning.

Season sausogemeal with Schwartz American Barbecue Seasoning,
roll into balls and wrap in streaky bacon before boking o griling.

For really crisp and scrumptiocus roast potatoes coat with oil and
sprinkle therm with a mibdure of Schwarlz Rosemary, Schwartz
Season-All ond mustard powder befone roasting,

For quick and easy carmofs, toss in melted butter and Schwarkz
Herbes de Provence after cocking. Brussel sproufs are briliant when
tossed in butter and sprinkled with Schwarlz Sesame Seeds and
Schwartz Bacon Bits just before sening.

To help you add the finishing fouches, fry Schwartz Luxury Bread

Sauce Mix for a smooth and creamy bread sauce with
a hint of cloves, and Schwartz Classic Turkey Gravy ﬂ%“
Mix for a rich and dalicious gravy to pour over.




