
• 1/2 (375 g) pkg pitted dates, about 1 1/4 cups (300 mL), coarsely chopped 

• 1 tsp baking soda 

• 1 cup all-purpose flour 

• 1 tsp baking powder 

• 1/4 tsp ground ginger 

• 3 tbsp unsalted butter, at room temperature, plus more for pan 

• 2/3 cup granulated sugar 

• 2 eggs 

• FOR WARM CARAMEL SAUCE: 

• 1/4 cup unsalted butter 

• 1/2 cup lightly packed brown sugar 

• 1/4 cup 35% whipping cream 

1. Preheat oven to 350F. Stir dates with 3/4 cup water in a small saucepan. Bring to a boil over medium. Gently boil, stirring often, for 3 min. 

Remove from heat. Stir in baking soda. Let stand 10 min. 

2. Butter 12 cups in a muffin tin. Bring a kettle of water to a boil. Stir flour with baking powder and ginger in a small bowl. Beat butter with sugar 

in a large bowl, using a hand mixer. Add eggs, one at a time, beating well after each addition. Beat in flour mixture. Stir in dates. Spoon batter 

halfway full into each cup. 

3. Set muffin tin in a large roasting pan. Place pan in centre of oven. Pour hot water into pan halfway up sides of muffin tin. Bake for 15 min. 

Reduce heat to 325F. Continue baking until a skewer inserted in centre of puddings comes out clean, about 15 more min. Transfer muffin tin 

to a wire rack. Cool 10 min. Run a knife along inside edges to unmold puddings. 

4. For Warm Caramel Sauce:Melt 1/2 cup brown sugar with 1/4 cup butter in a small pan over medium-high. Stir in 1/4 cup 35% cream. Boil 

gently until slightly thickened, about 3 min. Serve warm over puddings. 

• Make ahead 
• Bake puddings, then wrap and refrigerate for several days or freeze up to 2 weeks. To reheat, defrost first, then place a few puddings on 
a microwave-safe dinner plate. Tent with wax paper and microwave on medium just until puddings are warm in the centre, about 1 min. Re-
peat with remaining puddings. Sauce will keep well, covered and refrigerated, up to 2 days. Reheat in microwave on high for 1 min. before 

serving. 
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Sticky toffee puddings with caramel 

sauce    
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Featured Wine of The Month 
    

This month our featured wine will be Pinot Grigio available in any level.This month our featured wine will be Pinot Grigio available in any level.This month our featured wine will be Pinot Grigio available in any level.This month our featured wine will be Pinot Grigio available in any level.    

Only Valid at Participating LocationsOnly Valid at Participating LocationsOnly Valid at Participating LocationsOnly Valid at Participating Locations    

Nutrients per pudding  

• 164 calories 

• 2 g protein 

• 31 g carbohydrates 

• 4 g fat 

• 1 g fibre 

• 155 mg sodium 


