Sticlcg toffee Puclding

8-servings

Grease soufflé cups/mu#in cups
Heat oven to 350°

20z (1/4 cup softened butter)
6oz (1 cuP) Pitted and choPPecl Mccljool dates
I teaspoons baking soda
6oz Ok cuP) goldcn super'Fine sugar, (sugar in the raw choPPcd in blender to make into suPchine
texture)
] teaspoons vanilla extract
2 largc eggs, room tcmPcraturc
Yo teaspoon mixed spice/aPPIe Pie spicc
6oz (11/4 cuPs) sehc-raising flour, sifted. 1f you onlg have a”—PurPosc flouradd 2 teaspoons balcing
Powdcr

Place dates in saucepan, cover with 1 cups water and bring to a boil. Simmer for about 8 minutes.
Remove from heat add the baking soda.

In kitchen Aid, cream the butter and sugar togethcr until ﬂugﬂg, about 3 minutes. Add eggs one at a
time, then vanilla mix well.
159 hand add the flour and date /water mix. Stir we” bg hand. Place in 51’1(361: pan and bake For about
20-25 minutes until springg to the touch

TOP with ,,ltogce sauce and lce cream

Toffee sauce

2 cups granulated sugar
4 oz butter
2% cups heavg cream

% tablesPoons rum

Place the sugarina hcavg saucepan and let slowlg caramelize until, golden brown. Remove from heat

and add butter, stir until dissolved then add remaining ingreclients



