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Method

1. Combine dried fruit, rind and rum in a large bowl. Cover; 
stand at room temperature for several hours or overnight.

2. Melt half the chopped chocolate in a small heatproof 
bowl over small saucepan of simmering water.

3. Beat butter and sugar in a small bowl with an electric 
mixer until just combined. Beat in eggs, one at a time. 
Stir egg mixture into fruit mixture. Mix in breadcrumbs, 
remaining chopped chocolate, sifted dry ingredients then 
melted chocolate.

4. Fill a boiler or stock pot three-quarters full of hot water. 
Cover with a tight-fitting lid; bring to the boil. Have ready 
1-metre length of kitchen string and extra plain flour. 
Wearing thick rubber gloves, use tongs to dip a 60cm 
square pudding cloth into boiling water. Boil for 1 minute; 
remove. Squeeze out excess water from cloth. Quickly 
spread hot cloth on the bench. Rub extra flour in centre 
of cloth to cover an area about 40cm in diameter, leaving 
flour a little thicker in centre of cloth where skin on 
pudding needs to be thickest.

5. Place pudding mixture in centre of cloth. Gather cloth 
evenly around mixture, avoiding any deep pleats; pat 
into a round shape. Tie cloth tightly with string as close to 
mixture as possible. (This is easier with an extra pairs of 
hands, so ask someone to help). Pull ends of cloth tightly 
to ensure pudding is as round and as firm as possible; 
tie loops in string.

6. Lower pudding into the boiling water; tie ends of string to 
handles of boiler to suspend pudding. The water should 
come up to the string at neck of pudding. Cover pan with 
lid; weigh lid down with heavy cans or a brick. Boil for 6 
hours, replenishing with boiling water as necessary to 
maintain water level. 

Ingredients

3 cups (500g) sultanas

1½ cups (240g) coarsely 
chopped raisins

1½ cups (250g) coarsely 
chopped pitted prunes

1½ cups (250g) coarsely 
chopped pitted dates

¹/³ cup (60g) glacé orange 
peel, chopped finely

1 tbsp finely grated  
orange rind

¹/³ cup (80ml) underproof 
rum

200g dark (semi-sweet) 
chocolate, chopped

125g butter, at room 
temperature

¾ cup (165g) firmly packed 
dark brown sugar

3 eggs

3 cups (210g) fresh 
breadcrumbs (see tips)

¹/³ cup (50g) plain flour

¼ cup (25g)  
Dutch-processed cocoa

2 tsp ground cardamom

½ cup (75g) plain flour, extra
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Method

7. Meanwhile, make rum crème anglaise. 
Stir vanilla bean, milk and cream in a small saucepan; 
bring just to the boil. Remove from heat; stand, covered, 
20 minutes. Whisk egg yolks, sugar and rum in a 
medium bowl until smooth. Slowly pour in milk mixture, 
whisking constantly. Return to pan, stir constantly over 
low heat, without boiling, until mixture thickens slightly 
and coats the back of a wooden spoon. Strain mixture 
into a jug; cover surface directly with plastic wrap.  
Use while warm, or refrigerate until cold.

8. Untie pudding from handles; place wooden spoon 
through string loops. Do not put pudding on bench; 
suspend from spoon by placing over rungs of an 
upturned stool or between door handles. Twist ends of 
cloth around string to avoid them touching pudding; 
hang pudding for 10 minutes.

9. Place pudding on a board; cut string, carefully peel back 
most of the cloth. Turn pudding onto a plate right-way up 
then carefully peel cloth away completely. Stand at least 
20 minutes or until skin darkens and pudding becomes 
firm. (After the cooked pudding has been removed from 
the cloth, soak cloth in cold water, boil then rinse well. 
Avoid using detergents for washing the cloth. 
 
Serve warm pudding topped with warm rum crème 
anglaise, extra grated chocolate and clementines.  
 
Food for thought 
You will need a 60cm square of unbleached calico.  
If the cloth is new, soak in cold water overnight, then boil 
for 20 minutes; rinse well before using.

Ingredients

2 whole glacé 
clementines (120g), 
halved or quartered

50g dark (semi-sweet) 
chocolate, extra, grated

Rum Crème Anglaise 
1 vanilla bean, split 
lengthways

1 cup (250ml) milk

½ cup (125ml) thickened 
(heavy) cream

4 egg yolks

¹/³ cup (75g) caster 
(superfine) sugar

2 tbsp underproof rum

Fudgy jaffa pudding continued


