Shut the bloody door!
Have you ET (eaten)?
Were yowborn in a tent?
Just need to go to the loo.
Did you get any rain?
Hold on let mie finish me smoke!

Do yow have any washing?
Just putting a load on.

It’s cold haven't you got a jumper?
Just having a Ganda




NANNA’S CHRISTMAS PUDDING |

Ingredients: " .
'« nudding you W! need: -

5 (g“ti‘l;ésgom apprommately 1 metre squarc

K bmlglrate (place this in the bottom of the

an enamel
‘ in flour e
1’/71’ 353‘5?:.5’1'1??8 ounces) raisins (finely chopped)
;7( 250 grams (8 ounces) sultanas
~26 250 grams (8 ounces) dates
1-25 gram packet glac?] cé]?\r&is
- n packet crushe s
gy bonate of soda

boiler to protect pudding from the direct heat of stove.)

V2. | teaspoon bicatr o |

Sks Vs teaspoon nutme _ _ o 1

%= | teaspoon each: cinnamon, mixed spice, ground ging '
) s) butter

g 250 grams (8 ounce
324 250 grams (8 ounces
L 4egegs 3
\¥e 1 dessertspoon vanilla
) Y5 teaspoon almond essence 1
w100 millilitres (v2 cup) brandy or rum 7
/2 50 millilitres (% cup) red wine - \ &
isten the mixture) X

Milk (enough to mois }
Flour (enough to prepare pudding cloth)

) brown sugar

ters capacity and bring to the boil.

t.cloth into the boiling water and heat thoroughly. o
cup flour. (This is done to prevent fruit sticking

Method:
Pour water into boiler to approximately three quar
When water is boiling, pu
Mix the fruits and nuts toget

together.) . - -
bicarbonate of soda and spices Iinto a large mixing bow

. Sift remainder of the flour, of
- mixture resembles fine breadcrumbs. Mix in brown sugar.
xture.

I

% her and mix with %2

A

5. Add prepared fruits to the mi
g d liquor to the eggs. Stir into mixture.
8

9

1. Rub in butter until

Beat eggs. Add flavourings an
Add enough milk to mix into a moist consistency.
prinkle cloth well with sifted flour. (This is done to
o that water doesn

Spread the hot pudding cloth out on the bench. S
floured cloth. Bring the corners together and secure tightly with string. (It is

't soak into the pudding during cooking.)
cooking.)

If it is necessary to add

make a watertight seal s

Place mixture onto the
necessary to allow for expansion in the cloth as the mixture will swell during

Place the pudding into boiling water. Return water to boil and boil for S hours. (

10.
more water during cooking, add boiling water.)

[z 5Vemove the pudding from saucepan and suspend to drain and cool.
hen cold, store in cloth in refrigerator. Pudding will keep in the refrigerator for at least 1 week.

12.
To reheat: Three quarters fill the boiler with water. Bring the water to the boil. When water is boiling,

13.
add the pudding. Keep water boiling and heat throu
_ ! [ gh for ¥2 hour.
Remove cloth. (This pudding may have a flour crust from the inside of the cloth. This may be cut off

before serving.) Serve with hot brandy custard, cream and/or ice cream.

14.

B e el cuencyl [ wouldbe fun on Christmis Doy
eX4 V) , ing it currenc . e
and bicarbonate of soda gefore it is used f;z% [;izccisiiréed WIEL, S0kl Waler




