	Menu Item: Smoked Porter Christmas Pudding

	

	Ingredients
	Description
	Quantity

	Unbleached flour
	
	6 ounces

	Butter flavored vegetable shortening
	
	6 ounces

	Bread crumbs, whole grain recommended
	
	6 ounces

	Light brown sugar
	
	6 ounces

	Small Carrots
	Grated
	2

	Apple
	Peeled and Grated
	1

	Lemon Rind
	Grated
	1

	Orange Rind
	Grated
	1

	Cinnamon, Nutmeg and Cloves
	
	Pinch of each

	Eggs
	Lightly Beaten
	5

	
	
	

	Currants
	
	6 ounces

	Golden Raisins
	
	10 ounces

	Black Raisins
	
	10 ounces

	Candied Orange Peel
	
	4 ounces

	Candied Cherries
	Whole or Chopped
	4 ounces

	Alaskan Smoked Porter
	
	1 22 oz. bottle

	Candied ginger root
	Finely Chopped
	4 ounces

	- Instructions -

	1. Combine the fruit mixture in a bowl with the Alaskan Smoked Porter and allow to steep for 2 hours up to overnight. 

2. Mix the first 10 ingredients into a batter.  

3. Fold in the fruit mixture. 

4. Place the cake in a steamer mould and steam for 4 – 7 hours in simmering water. 

5. Cook and unmould onto a clear wrap.  

6. Allow to age in the refrigerator as desired.  

7. Keeps under refrigeration wrapped in clear wrap for weeks. 

8. Courtesy of Ken Vaughn

	Yield: 


