


CHRISTMAS PUDDING INGREDIENTS
[bookmark: _GoBack][image: ]
RE-HEATING YOUR CHRISTMAS PUDDING
C C Catering’s Christmas puddings have been cooked already and only require reheating. To ensure the Christmas puddings tastes the best
C C Catering recommends heating by steaming, but you can also use a microwave
TO STEAM
Remove outer film packaging. Leave basin with lid on and place basin in a steamer over boiling water and steam for 1 hour
Ensure that water does not enter the Christmas pudding and ensure that the steamer does not boil dry
TO MICROWAVE
This is a guideline only
Remove outer film packaging. Remove lid, and turn pudding upside down on microwavable plate
Heat on full power for 3 minutes and leave to stand for 1 minute before serving
CAUTION STEAM when removing bowl from pudding
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Soft Dark Brown Sugar Glace Cherries

Sultanas Ground Almonds

Rasins Stout

Currants Eggs

Suet Apple

White Breadcrumbs Orange and Lewon Zest
Self Raising Flour Dark Rum

Mixed Spice, Nutweg & Cinnamon




