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Recipes from the Recipe Swap Tent

Series: Hairy Bikers - Mums Know Best �– Series 2
Category:Baking Sweet

Programme:Al Fresco
Submitted By:Sharon Dudley

Recipe Title:Aunt Nessie�’s Clootie Dumpling
Ingredients:

225g plain flour (sifted)
200g caster sugar
1 level tsp ground cinnamon
1 heaped tsp mixed spice
110g shredded suet
110g sultanas
110g currants
110g stoned dates (finely chopped)
1 heaped tsp bicarbonate of soda
200 ml milk (approx)
flour + caster sugar to sprinkle

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.
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Method:Mix the dry ingredients together in a bowl with enough liquid to make a 
soft dough of stiff dropping consistency.

Dip a large pudding cloth (or tea towel) into boiling water.  Drain well and 
lay out flat on the table.  Sprinkle with flour and sugar evenly, but not too 
thickly.

Place the mixture in the middle of the cloth and then bundle the cloth up 
and tie up securely with string, (allow a little room for expansion).

Place on a heatproof plate in the bottom of a large saucepan.  Top up with 
boiling water to just cover the pudding and simmer gently for 3¾ hours - 4 
hours (check the water level occasionally and top up if necessary)

Wear oven gloves.  Remove the pudding from the pan, dip briefly in a 
bowl of cold water (for no more than 10 seconds so the skin does not stick 
to the cloth).

Cut the string, untie the cloth and turn out the dumpling onto an ovenproof 
plate.  Place in a pre-heated oven for 10-15 minutes until the skin feels less
sticky.

Then sprinkle with caster sugar and serve hot with custard or ice-cream.
Notes:
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