M BAKELS
BAKERY INGREDIENTS SINCE 1904

CHOCOLATE RUM & RAISIN PUDDING —

CATEGORY
INGREDIENTS Cakes & Muffins, Muffins
Group 1
Water 0.550 11.80
Eggs 0.700 15.00
2.000 42.90
0.300 6.40
Total Weight: 3.550
Group 2
0.550 11.80
Total Weight: 0.550
Group 3
Raisins 0.500 10.70
APITO RUM PASTE 0.060 1.30
Total Weight: 0.560
METHOD

Presoak Group 3 for 1 hour. Place Group 1 in mixing bowl in the above order. Blend for approximately 1 minute on slow
speed. Scrape down. Mix on second speed for 4 minutes. Blend in Group 2 and 3 on slow speed. Deposit 5009 of
prepared batter into 900g pudding bowls. Smooth pudding tops place required size greaseproof paper on pudding tops.
Place prepared puddings onto baking tray. Place tray in oven and cover tops with greaseproof paper. Steam for 10
seconds. Bake at 160;C for approximately 3-4 hours.


https://www.nzbakels.co.nz/recipe-category/cakes-and-muffins/
https://www.nzbakels.co.nz/recipe-category/muffins/

