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Sticky Date Pudding-5 Portions 1. Put the dates and bicarbonate of soda in a bowl and pour over

the boiling water.
100gm Self-Raising Flour

50gm Margarine Melted 2. Beat the margarine, sugar and vanilla essence until light and
60gm Soft Brown Sugar creamy.

60ml Boiling Water
100gm Chopped Dates
¥tsp Baking Powder
Yatsp Bicarbonate of Soda 4. Pour into a tin and bake at 180c-200c for 30 minutes, or until
2 Eggs the pudding is firm and springy to the touch.

1tsp Vanilla Essence

3. Add eggs and combine, add date mix and then add the flour
and baking powder, mix gently.




