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Stephanie Alexander Sticky Date Pudding

Stephanie Alexander Sticky Date Pudding is a beloved dessert that combines rich, moist cake with the luscious
sweetness of dates and a decadent caramel sauce. Celebrated for its comforting and indulgent flavors, this dessert has
become a favorite among dessert enthusiasts and home bakers alike. Stephanie Alexander, renowned Australian
culinary expert and cookbook author, has popularized many classic recipes, including her take on this timeless treat.
Her version of sticky date pudding emphasizes quality ingredients, perfect texture, and a balance of sweetness that
elevates this traditional dessert to a new level of culinary delight. In this comprehensive guide, we will explore the
origins of Stephanie Alexander’s sticky date pudding, provide a detailed recipe, share tips for perfecting the dish, and
suggest delicious accompaniments and variations. Whether you are a seasoned baker or a home cook eager to try a
new dessert, this article will give you all the insights needed to master Stephanie Alexander’s sticky date pudding.

Understanding Stephanie Alexander’s Sticky Date Pudding

Origins and Inspiration

Stephanie Alexander’s culinary philosophy centers around simple, honest, and flavorful dishes that celebrate seasonal
ingredients and traditional techniques. Her sticky date pudding is inspired by classic British and Australian desserts, but
she infuses it with her own touch—focusing on quality ingredients and balanced sweetness. Her version is known for its
moist crumb, rich flavor, and the perfect sticky caramel sauce that complements the dates.

What Makes Stephanie Alexander’s Version Unique?

- Use of Quality Ingredients: She emphasizes the importance of using high-quality dates, butter, and eggs to achieve
optimal flavor and texture. - Balanced Sweetness: Her recipe is carefully balanced to avoid overpowering sweetness



while maintaining richness. - Perfect Texture: The pudding is moist and tender but holds together well, with a slightly
dense crumb that melts in the mouth. - Luscious Caramel Sauce: The accompanying sauce is made from butter, cream,
and sugar, creating a sticky, glossy topping that enhances every bite.

Ingredients for Stephanie Alexander Sticky Date Pudding

Main Ingredients

Dates: Medjool or dates of similar quality, pitted and chopped1.
Butter: Unsalted, at room temperature2.
Sugar: Light brown sugar for depth of flavor3.
Eggs: Fresh eggs to bind the mixture4.
Flour: Self-raising flour or plain flour with baking powder5.
Baking soda: To react with the dates and enhance moistness6.
Milk: Full cream milk for richness7.

For the Caramel Sauce

Butter: Unsalted1.
Brown sugar: Light or dark, depending on preference2.
Heavy cream: For a creamy finish3.
Vanilla extract: Optional, for added aroma4.

Step-by-Step Recipe for Stephanie Alexander Sticky Date Pudding
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Preparation Tips Before You Begin

- Preheat your oven to 180°C (350°F). - Grease your baking dish with butter and lightly dust with flour. - Soak the
chopped dates in boiling water with baking soda for 10 minutes to soften and enhance moistness. - Gather all
ingredients and measure accurately for best results.

Making the Pudding

Prepare the Dates: After soaking, drain the dates but reserve some of the soaking liquid.1.
Mix Wet Ingredients: Cream the butter and sugar until light and fluffy. Add eggs one at a time, beating well after2.
each addition.
Combine Dry Ingredients: Sift the flour and baking soda together.3.
Incorporate Dates: Fold the chopped dates into the wet mixture, then gently add the dry ingredients alternately4.
with the milk, starting and ending with the flour mixture. Use the reserved soaking liquid if the batter needs thinning.
Bake: Pour the batter into your prepared baking dish and bake for about 35-40 minutes, or until a skewer inserted in5.
the center comes out clean.

Making the Caramel Sauce

Combine Ingredients: In a saucepan, melt butter over medium heat. Add brown sugar and stir until dissolved.1.
Add Cream: Bring to a gentle boil, then reduce heat and simmer for 3-5 minutes to thicken slightly.2.
Finish: Remove from heat, add vanilla extract if desired, and let it cool slightly before serving.3.

Serving Suggestions

- Slice the warm pudding and drizzle generously with caramel sauce. - Serve with vanilla ice cream or whipped cream
for added indulgence. - Garnish with toasted nuts or a dusting of icing sugar for presentation.



Tips for Perfecting Stephanie Alexander’s Sticky Date Pudding

Choosing the Right Dates

- Use Medjool dates for their rich flavor and soft texture. - Ensure dates are pitted and chopped finely for even
incorporation.

Achieving the Ideal Texture

- Do not overmix the batter; fold gently to maintain airiness. - Check for doneness with a skewer; it should come out
clean but the pudding remains moist.

Adjusting Sweetness

- Use light brown sugar to add depth without overpowering. - Taste the caramel sauce before serving and adjust sugar
if necessary.

Serving Warm

- For the best flavor and texture, serve the pudding warm with hot caramel sauce. - Reheat leftovers gently in the
microwave if needed.

Storing and Reheating

- Store leftovers in an airtight container in the fridge for up to 3 days. - Reheat slices in the microwave or oven before
serving.
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Variations and Modern Twists

Adding Nuts or Spices

- Incorporate chopped walnuts or pecans into the batter. - Add a pinch of cinnamon or nutmeg for a warm spice note.

Gluten-Free Version

- Substitute plain flour with gluten-free flour blends. - Ensure baking soda and other ingredients are gluten-free.

Vegan Adaptation

- Use vegan butter or coconut oil. - Replace eggs with flaxseed or chia seed substitutes. - Use plant-based cream for the
sauce.

Serving Alternatives

- Pair with caramelized banana slices. - Serve with a scoop of vanilla or caramel ice cream. - Top with fresh berries for a
fruity contrast.

Why Stephanie Alexander’s Sticky Date Pudding Remains a Classic

Stephanie Alexander’s version of sticky date pudding exemplifies the essence of comfort food—rich, satisfying, and
nostalgic. Her emphasis on quality ingredients and careful technique ensures each serving is perfectly moist and
flavorful. Whether enjoyed as a special dessert for family gatherings or a luxurious treat to indulge in after a long day,
her sticky date pudding holds a special place in the hearts of dessert lovers. Additionally, her recipe’s flexibility allows
for various adaptations, making it accessible for different dietary needs and personal preferences. The combination of



tender dates, buttery crumb, and luscious caramel sauce creates an irresistible dessert that continues to delight
generations.

In Conclusion

Stephanie Alexander’s sticky date pudding offers a harmonious blend of rich flavors, moist texture, and sweet
decadence. By following her thoughtful recipe and tips, home bakers can create an impressive dessert that rivals
professional patisserie offerings. Whether served warm with caramel sauce or paired with complementary toppings, this
pudding is sure to become a treasured favorite in your dessert repertoire. Embrace the comforting magic of Stephanie
Alexander’s sticky date pudding and enjoy the process of baking and sharing this classic treat with loved ones. With
attention to quality and technique, you will produce a dessert that’s both visually appealing and irresistibly delicious.
Happy baking!

Stephanie Alexander Sticky Date Pudding: A Decadent Classic Reimagined

When it comes to comforting desserts that evoke warmth and nostalgia, few can rival the rich, luscious appeal of
Stephanie Alexander sticky date pudding. Renowned Australian chef and cookbook author Stephanie Alexander has
long celebrated the art of traditional baking, infusing her recipes with both sophistication and soul. Her take on sticky
date pudding elevates this beloved classic to new heights—balancing moistness, sweetness, and complexity in every
bite. Whether you're a seasoned baker or a home cook eager to impress, exploring Stephanie Alexander’s approach to
sticky date pudding offers a delightful journey into textures, flavors, and culinary storytelling.

The Origins and Charm of Sticky Date Pudding

Before diving into Stephanie Alexander’s specific recipe and techniques, it’s helpful to understand the roots of sticky
date pudding. Originating in the United Kingdom in the 19th century, this dessert has become a staple in Australian and
New Zealand cafes and homes. Its signature characteristics include:

Rich, moist sponge made with chopped dates1.
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Decadent caramel or toffee sauce poured over or served alongside2.
Often accompanied by vanilla ice cream or whipped cream3.

The beauty of sticky date pudding lies in its simplicity—using humble ingredients like dates, butter, sugar, and flour—to
create an intensely flavorful, comforting dessert. However, the devil is in the details: achieving the perfect moistness,
balanced sweetness, and a tender crumb requires skill and attention to technique.

Stephanie Alexander’s Approach: Elevating a Comfort Food

Stephanie Alexander’s culinary philosophy emphasizes respect for ingredients and techniques that highlight natural
flavors. Her version of sticky date pudding reflects this ethos—focusing on quality, balance, and layering flavors. Some
key elements of her approach include:

Selecting premium Medjool or high-quality dates for depth of flavor1.
Incorporating subtle spices such as cinnamon or ginger for warmth2.
Using butter and eggs generously to ensure richness3.
Creating a luscious sauce that complements but doesn’t overpower the pudding4.

Her recipe is often regarded as a "masterclass" in balancing sweetness with nuanced flavors, resulting in a pudding
that’s indulgent yet refined.

Ingredients: The Building Blocks of Stephanie Alexander’s Sticky Date Pudding

A typical recipe inspired by Stephanie Alexander’s style includes:

Dates: Medjool or other high-quality, pitted, chopped1.
Baking soda: To soften the dates and add tenderness2.
Boiling water: To hydrate the dates and create a moist crumb3.
Butter: Unsalted, at room temperature for richness4.
Caster sugar: Fine sugar for smooth sweetness5.



Eggs: To bind and enrich the batter6.
Self-raising flour: For airy structure7.
Spices: Ground cinnamon, ginger, or nutmeg (optional but recommended)8.
Vanilla extract: For depth of flavor9.

For the sauce:

Brown sugar: To develop a deep, caramel flavor1.
Heavy cream: To create a silky texture2.
Butter: For richness3.
Optional: A splash of bourbon or brandy for added depth4.

Step-by-Step: Crafting Stephanie Alexander’s Sticky Date Pudding

Preparing the Dates1.

Start by placing chopped dates in a heatproof bowl with baking soda and boiling water. Let this mixture sit for about
10-15 minutes until the dates are soft and the mixture is fragrant. The baking soda helps break down the dates,
ensuring a tender crumb.

Making the Batter1.

Cream butter and caster sugar until pale and fluffy.1.
Beat in eggs one at a time, ensuring each is fully incorporated before adding the next.2.
Stir in vanilla extract and spices.3.
Gently fold in sifted self-raising flour, alternating with the date mixture—start and end with flour.4.
Mix until just combined; do not overmix to keep the pudding light.5.

Baking1.

Pour the batter into a greased, lined baking dish or individual ramekins for serving elegance. Bake in a preheated oven
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at around 180°C (350°F) for 25-30 minutes, or until a skewer inserted into the center comes out clean. The pudding
should be moist but not wet.

Preparing the Sauce1.

While the pudding bakes, make the caramel sauce:

Melt butter with brown sugar in a saucepan over medium heat.1.
Add heavy cream and stir continuously until the sauce thickens slightly.2.
Optional: add a splash of bourbon or vanilla for extra flavor.3.
Keep warm until ready to serve.4.

Serving1.

Serve the pudding warm, generously drizzled with the caramel sauce. Accompany with vanilla ice cream or fresh cream
for a truly indulgent experience.

Tips and Variations Inspired by Stephanie Alexander

Texture Play: Incorporate chopped walnuts or pecans into the batter for crunch.1.
Flavor Enhancements: Add a pinch of sea salt or a dash of lemon zest to enhance the sweetness.2.
Alternative Sauces: Try a salted caramel or butterscotch sauce for a different twist.3.
Presentation: Serve individual portions in ramekins for a rustic yet elegant look, or slice from a larger cake for4.
sharing.

Why Stephanie Alexander’s Sticky Date Pudding Stands Out

Compared to more traditional recipes, Stephanie Alexander’s version emphasizes:

Ingredient quality: Using premium dates and fresh spices1.
Balance: Ensuring the sweetness of the dates and sauce complements the richness of the pudding without2.



overpowering
Technique: Gentle folding and precise baking to achieve a moist, tender crumb3.
Presentation: Serving with thoughtfully crafted sauces and accompaniments4.

Her method reflects a deep respect for the ingredients and a commitment to delivering a dessert that is both
comforting and sophisticated.

Final Thoughts: A Timeless Dessert with a Modern Touch

Stephanie Alexander sticky date pudding exemplifies how a humble classic can be elevated through careful technique,
quality ingredients, and thoughtful presentation. Whether enjoyed after a family dinner or served at a special occasion,
this dessert offers a perfect balance of sweetness, richness, and warmth. Its enduring appeal lies in its ability to evoke
memories while offering a refined culinary experience.

By following Stephanie Alexander’s approach, bakers can master the art of creating a moist, flavorful pudding topped
with a luscious caramel sauce—delighting guests and satisfying sweet cravings with every bite. Embrace the process,
savor the aromas, and enjoy a timeless dessert that celebrates both tradition and culinary excellence.

Questions & Answers About stephanie alexander sticky date pudding

No Question Answer

1 What makes Stephanie Alexander's
sticky date pudding unique?

Stephanie Alexander's sticky date pudding is celebrated for its rich,
moist texture and caramelized flavor, often complemented with a
luscious caramel sauce and served with vanilla ice cream or cream,
making it a comforting classic with a gourmet twist.

2 Are there any special ingredients in
Stephanie Alexander's sticky date
pudding recipe?

Yes, her recipe typically includes high-quality dates, butter, brown
sugar, and sometimes a splash of bourbon or vanilla for added depth,
along with traditional ingredients like eggs and flour. She emphasizes
using fresh, quality ingredients for the best flavor.
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3 Can Stephanie Alexander's sticky date
pudding be made gluten-free?

While the traditional recipe uses wheat flour, it can be adapted to be
gluten-free by substituting with almond flour, gluten-free baking flour,
or oats, ensuring a delicious gluten-free version without sacrificing
flavor.

4 What pairing suggestions does
Stephanie Alexander recommend for
sticky date pudding?

Stephanie Alexander suggests serving sticky date pudding warm with
a drizzle of caramel or butterscotch sauce, accompanied by vanilla
ice cream, thick cream, or even a dollop of mascarpone for a
decadent dessert experience.

5 Is Stephanie Alexander's sticky date
pudding suitable for dietary
restrictions?

It can be adapted for dietary restrictions; for example, by using
gluten-free or dairy-free substitutions. However, it's best to check her
specific recipe or variations for detailed modifications.

6 How does Stephanie Alexander suggest
presenting her sticky date pudding for
special occasions?

She recommends serving it elegantly sliced, topped with a generous
caramel sauce, and garnished with toasted nuts or a sprig of fresh
mint to elevate it for festive or special gatherings.

7 Where can I find Stephanie Alexander's
authentic sticky date pudding recipe?

Her recipes are featured in her cookbooks, such as 'The Cook's
Companion,' and on her official website and cooking shows. Many
food blogs and culinary sites also share her trusted sticky date
pudding recipes.

Stephanie Alexander, sticky date pudding recipe, Australian desserts, caramel sauce, dessert recipes, baking tips,
comforting desserts, date pudding, dessert cookbook, Stephanie Alexander recipes


	Stephanie Alexander Sticky Date Pudding
	Understanding Stephanie Alexander’s Sticky Date Pudding
	Origins and Inspiration
	What Makes Stephanie Alexander’s Version Unique?

	Ingredients for Stephanie Alexander Sticky Date Pudding
	Main Ingredients
	For the Caramel Sauce

	Step-by-Step Recipe for Stephanie Alexander Sticky Date Pudding
	Preparation Tips Before You Begin
	Making the Pudding
	Making the Caramel Sauce
	Serving Suggestions

	Tips for Perfecting Stephanie Alexander’s Sticky Date Pudding
	Choosing the Right Dates
	Achieving the Ideal Texture
	Adjusting Sweetness
	Serving Warm
	Storing and Reheating

	Variations and Modern Twists
	Adding Nuts or Spices
	Gluten-Free Version
	Vegan Adaptation
	Serving Alternatives

	Why Stephanie Alexander’s Sticky Date Pudding Remains a Classic
	In Conclusion
	Questions & Answers About stephanie alexander sticky date pudding


