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A proper English
yuletide

Christmas pudding is a sweet
treat that's steeped in tradition

BY LUCY COHEN BLATTER
luey blatter@am-ny.com

First, let's clear up a
common misconception:
English puddings bear no
resemblance to the creamy,
custard-like, lunchbox
staples popular in this
country,

In the UK, puddings are
more cake-like, and are
often steamed or boiled
rather than baked, mak-
ing them more moist than
most cakes.

"Alot of people will order
our Christmas pudding and
expect to get something
with a rice pudding consis-
tency. We always educate
our staff to explain it,” said
Eben Leonard, chef at The
Libertine. His English-style
restaurant serves sticky
date pudding all year long
and Christmas pudding
during the holidays.

The basics
Christmas pudding is a
dessert steeped in tradi-
tion — and alcohol, The
cake, which Is very dense
and sweet, features can-
died fruits, almonds and
citrus peel, and is soaked
in brandy.

Traditionally, it fea-
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Josh Emett, chef de cuisine of Gordon Ramsay at The

London, says Christmas pudding is a must.

tures suet {a mutton or
beef fat), which adds a
moisture and dark rich-
ness not found in the
American-style fruitcake.

Today, many chefs sub-
stitute suet with vegetable
shortening. Others, like
Jeff Baruch of London Len-
nie's in Rego Park, Queens,
choose to go the more
traditional route with suet.

“It's sort of cool, because
it's so different,” Baruch

said.
The pudding tradi-
tionally contains 13
ingredients, representing

( DIANA DELUIA)Y

Jesus and the 12 apostles.
1t is also often covered
with holly — to represent
Jesus' crown of thorns.
Finally, the brandy-
soaked dessert is set
aflame to represent Jesus
passion.
Preparing pudding
Christmas pudding is
certainly not a last-minute
dessert. "I know quite a
few people who begin
preparing the next year's
pudding the year before.
It's something they nurture
all year,” said Josh Emett,
chef de cuisine of Gordon
Ramsay at The London.
After the dough is pre-
pared, itis left to rest forup
toa day and steamed for up
to eight hours to ensure its
moist taste.

Rescue Chef Danny Boome
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It can actually sit in
the fridge for up to a year,
where it's constantly
doused with brandy or, in
some cases, stout.

Mixed reviews
At Gordon Ramsay at the
London, Christmas pud-
ding is a must. *We can't
not serve Christmas pud-
ding on the holiday. I don't
think people like it every
day, but on Christmas,
definitely,” Emett said.
“Personally, I absolutely
hate Christmas pudding,"
said Danny Boome, the
British-born host of Food
Network's “Rescue Chef."
“It always reminds me
of burnt fruit. I like fruit-
cake better because It's
sweeter.”
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RECIPE

CLASSIC
CHRISTMAS PUDDING

Other options

As a traditional English al-
ternative to Christmas pud-
ding, Boome recommends
spotted dick, a sponge
cake with raisins, served
with custard on top.

For an entirely differ-
ent dessert, he suggests a
mince pie — shorterust pas-
try filled with mar).naled
spiced raisins, oranges

Mince pie, which used

to be made with minced
meat, is now a sweet,
dessert. (STORPHOTE)
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tight cover or a strip of but-

tered foil,
4. Place mold in a large pot

and plums that are often
dried out and marinated
throughout the year. “The
longer it takes, the better
it tastes,” Boome said.
You've got to hand it to
the British — they know
how to plan in advance.
Boome's mince pie
recipe is available at
WWW.AINY.Com.



