
BITTEN AND SMITTEN 
Besotted with Food and all things Good 

 
 

 

STICKY DATE TOFFEE PUDDING WITH HOMEMADE 

VANILLA BEAN ICE CREAM (Pudding recipe adapted 

from Donna Hay) 

 

Serves 8 

 

Ingredients 

For the Sticky Date Pudding 

1½ cups/ 210g dates (pitted and chopped)
 1

 

1 cup/ 250ml boiling water 

1 tsp bicarbonate of soda 

100g butter (chopped) 

¾ cup/ 135g brown sugar 

2 eggs 

1 cup/ 150g self-raising flour 
2
 

 

For the Toffee Sauce 
3
 

75g butter (chopped) 

½cup/ 125ml single (pouring) cream 

¾ cup/ 133g brown sugar 

 

Equipment 

Large mixing bowl 

Paring Knife 

Chopping Board 

Hand-held Blender 

Whisk 

8 Ramekins/ 26cm x 16cm baking 

tin (lined with baking paper) 

Small Saucepan 

For the Homemade Vanilla Bean Ice Cream  

(Recipe found at 

http://charisbittensmitten.wordpress.com/2010/09/21/ice-

cream-in-15-minutes/) 

Replace vanilla essence with 1 vanilla bean. 

For a creamier ice cream, reduce milk and increase cream 

by the same quantity to maintain the same overall volume 

of the mixture. 

 

Method 

1. Preheat oven to 180ºC. 
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2. Place the dates, boiling water and bicarbonate of soda in a bowl. Let stand for 5 minutes. 

3. Blend date mixture + butter and sugar with a hand-held blender, and blend until well 

combined. (Alternatively, you may use a food processor.) 

4. Add the eggs and blend until well combined. 

5. Whisk in flour in batches until well combined. 

6. Pour the mixture into 8 lightly greased ramekins or a lightly greased 26cm x 16cm tin lined 

with baking paper. 

7. Bake the puddings for 30 minutes or until cooked when tested with a skewer (the skewer 

comes out clean) 

8. In the meantime, prepare the toffee sauce. Place butter, cream and sugar in a saucepan over 

medium heat and stir until butter is melted. 

9. Bring to the boil and cook for 5 mins or until the sauce thickens slightly. 

10. When the puddings are ready, remove from the oven and leave to cool in the ramekins for 

at least 10 minutes. Serve with Toffee Sauce and Vanilla Ice Cream. 

We served the cake with a drizzle of lemon icing and a scoop of Very Berry Ice Cream from a 

local ice cream shop (Island Creamery) - it's a vanilla ice cream with berries :) delish! 

 

Notes 
1
 I used Medjool dates. 

2
 1 cup self raising flour = 1 cup plain flour sifted with 1½ tsp baking powder + pinch of salt 

3
 I reduced the original recipe as it yielded WAY too much sauce for my 8 puddings 

 

Where to Buy 

Medjool Dates – Cold Storage or FairPrice Finest. 

All other ingredients can be purchased from either Cold Storage or FairPrice Finest. 

Baking Ingredients can be purchased from Phoon Huat. 

 

 

 


