STEAMED PERSIMMON PUDDING
One year for our annual Link Christmas party, I made this steamed pudding for our group, since we had been studying A Christmas Carol and no one had ever had a steamed pudding.  It was a huge hit, though I never could get it to flame well.  Don’t let it daunt you, if you’ve never made one.  I just used a Bundt cake pan for one pudding and a Jello mold for another; both came out fine.  Some year I’ll get a real steamed pudding mold, but I doubt if I’ll ever cook it in the “copper,” or laundry washtub as the Victorians did.

1 c sugar




2 tsp water

½ c butter, melted



¼ c orange juice

1 c flour




1 tsp vanilla

¼ tsp salt




1 c raisins *

1-1/2 tsp cinnamon



1 c chopped almonds, optional

½ tsp nutmeg




2 eggs, beaten

1 c persimmon pulp



3 TBS brandy

2 tsp baking soda

Combine the sugar and melted butter; stir in the flour, salt, cinnamon, and nutmeg.  Add the persimmon pulp.  Dissolve the baking soda in the 2 tsp water and add this along with the orange juice and vanilla. Stir in the raisins, nuts, and eggs.  Pour into a greased pudding mold.  If using a Bundt cake pan or gelatin mold (make sure the pudding has a little room to expand), cover tightly with heavy foil or doubled layer of regular foil.  Place filled mold into a large covered stock pot or Dutch oven large enough to hold the mold, and add water to come  to halfway up the outside of the mold.  Bring water to a boil; reduce heat and simmer for about 1-1/2 to 2-1/2 hours or until pudding is dark in color and set in the center.  Allow pudding to cool about 10 minutes and invert on platter.  If desired, sprinkle with brandy and flame at the table.

*I used golden raisins for a milder flavor and added in ½ tsp ginger. I omitted the nuts for a smoother texture.  I also substituted dried cranberries in one with wonderful results.  Try substituting other dried fruits for the raisins if you aren’t fond of them.

Note: You may also serve this with a hard sauce. 
