
Molly's Irish Christmas Plum Pudding

Mrs. Kelly's pudding basin, a vital ingredient in this authentic


Irish Christmas plum pudding as Mother made it in Ireland.


Mrs. Kelly down the road owned the Christmas Pudding basin. It


was enormous (to my child's eye at least).  It was heavy 


enameled creamy white with flat bottom and sloping straight


sides.  I have not seen one before or since quite like it. 


It was too heavy for Mrs. Kelly to carry down to my house so


Mr. Kelly, an enormous burly man, heaved the sacred object up


the steps and into our house. He was a man of few words at


the best of times and he did not make an exception to this at


Christmas. 


What happened to the pudding basin during the rest of the year? 


we never knew. It appeared in Mr. Kelly's arms this once a year 


pre Yuletide. We presumed it was used to make the Christmas 


pudding by Mrs. Kelly and her family
but this remained a mystery. 


Legend has it that it was handed down from a lady of the house 


in the big houses on the 'hill' which was one of the reasons 


it became a
precious possession especially in monetary terms.


The pudding mixture was left overnight in this basin and


I am convinced that it contained some magic ingredient


which helped plump up the stout and brandy soaked fruit 


to perfection and produce the finest pudding imaginable!


___________________________________________________________


Ingredients:


12oz currants


 4oz sultanas


 4oz raisins


 4oz mixed candied peel


 8oz peeled and cored apples


 1 lemon and 1 orange (grated rind and juice)


 12oz shredded suet


 2oz each of chopped almonds and walnuts (optional) 


 12oz plain flour


 1 level tsp. salt


 2 level tsp. mixed spice


 8oz soft brown sugar


 8oz caster sugar


 4oz glaze cherries (optional)


 12oz fresh breadcrumbs


 4 eggs


 2 tbs. brandy


 7oz stout (Guinness) or enough for dropping consistency.


________________________________________________________________ 

  Grease 3 pudding bowls 


 1 pt, 1 1/2 pt and 2 pint. Place circular greased pieces


 of tin foil on inside bottoms. 


 Place the chopped nuts, peel, cherries, apple and fruit


 and the lemon and orange rind in a large bowl (modern will 


 suffice but not plastic!).  

       Add the flour, spice, salt, breadcrumbs, suet and sugars to 


 the bowl and mix well.


 Mix together the lemon and orange juice, brandy and eggs  


 and mix very well with the fruit mixture.


 Add the stout (Guinness) enough to give dropping consistency.


 Enjoy the wonderful smell that promises marvelous puddings 


 to come.


 Ask each of the family to mix the pudding (for luck) as my


 Mother did.


 Cover with linen towel and leave overnight (essential).


 Next day mix again and turn into the prepared bowls. I find


 It is best not to fill right to the top as it gives the


 Pudding room to expand when cooking.


 Cover with double layer of greased greaseproof paper and


 layer of tin foil. My mother used a muslin pudding cloth


 but the paper and foil are equally as good. 


 Tie the bowl up with string tightly and make handle for ease of  

       withdrawal (no burnt hands!).


 Place in a large saucepan with boiling water half way and 


 maintain this level by adding more boiling water during


 cooking.

       A small saucer placed in the bottom of the pan stops the

       Pudding bowl from moving around.

       Allow 2-pint pudding - 9 hours (can be done in 2 stages)

     
   1 pint pudding - 5 hours

     
   1 1/2  pudding - 7 hours

      Store in a cool place (not the fridge).

      Can be reheated on the day in microwave, flamed with brandy

      and served with cream or custard and brandy butter.  Shared

      with friends and family Christmas is incomplete without it.

      Hope you enjoy cooking this pudding and that Irish good luck

      and hospitality surrounds you at Christmas and always.

      Would love to hear how your pudding turns out.
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