Little Sticky Toffee Puddings
Ingredients
(Makes 4)

100g butter (at room temperature)
150g soft brown sugar

2 eggs
150g self raising flour

150g dates

150ml boiling water

½  tsp bicarbonate of soda

Sauce:
100g soft brown sugar

75g butter

50ml double cream

METHOD

1. Pre heat the oven 180°C/ Gas No 4.
2. Line the bottom of 4 ramekin dishes with a disc of baking paper.
3. Chop the dates and mix with the boiling water and bicarbonate of soda.

4. Cream together the butter and sugar until light and fluffy.

5. Beat in the egg gradually.

6. Fold in the flour .

7. Add bicarbonate of soda to dates mixture. Stir the dates and liquid into the cake mix.

8. Divide into individual ramekin dishes and bake for approximately 10-15 minutes or until springy to the touch.
9. Clean as you go
10. Meanwhile make the sauce by melting the butter, sugar and cream together. Once the pudding is removed from the oven spoon over the sauce.
11. Serve with a quenelle of clotted cream and a strawberry swirl
Skills: Creaming method of cake making
