RESTAURANT
Rosy's Christmas Pudding — Ingredients & Cooking Instructions

Ingredients: Sultanas, raisins, mixed peel, glace cherries, dates, brown sugar, flour, apples, mixed
spice, cinnamon, ginger, eggs, brandy, guinness, almond meal, butter, orange zest, lemon zest ,
lemon and orange juice.

Cooking times
* Steam in a pot for 1 hour and serve with custard , cream or brandy butter.

* You can do this the day before and just slice into portions and heat on a try in oven cover
with tin foil and it will take 10 mins at 150° or heat in microwave for 3 to 4 mins depending
on the power .

Enjoy!
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