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Sticky Toffee Pudding Recipe Jamie Oliver: A Decadent Classic Reimagined

When you think of a comforting dessert that pairs the sweetness of dates with a luscious caramel sauce, the sticky
toffee pudding immediately comes to mind. This iconic British treat has evolved over the decades, but one modern
twist that has captured the hearts of home bakers and food enthusiasts alike is Jamie Oliver’s take on the classic.
His recipe blends the traditional elements of the pudding with a fresh, approachable style that even novice cooks
can master.

In this comprehensive guide, we’'ll walk you through every step of creating the perfect sticky toffee pudding using
Jamie Oliver’'s approach. From sourcing the right ingredients to mastering the toffee sauce, you'll gain the
confidence to serve a dessert that’'s both indulgent and comforting.

Why Sticky Toffee Pudding Remains a Timeless Favorite

Sticky toffee pudding has a rich heritage that traces back to post war Britain, when rationing made dates a prized
ingredient. The combination of dates, flour, and a sweet sauce created a dessert that could stretch a limited pantry
while still delivering a sense of celebration. Over time, the dish has been refined, and its popularity has spread
worldwide.

What makes this dessert so enduring is its ability to balance sweetness with texture. The moist sponge, the chewy
dates, and the silky sauce together create a sensory experience that feels both comforting and luxurious. When
Jamie Oliver steps into the kitchen, he respects this tradition while injecting his signature flair: simple techniques,
fresh ingredients, and a pinch of creativity.

Jamie Oliver’s Sticky Toffee Pudding: The Core Philosophy

Jamie Oliver is known for making gourmet cooking accessible. His sticky toffee pudding recipe exemplifies this
philosophy. He emphasizes:

¢ Freshness: Using fresh dates and real butter rather than processed alternatives.
e Texture: A sponge that is neither too dry nor overly dense.

¢ Flavor balance: A sauce that is sweet but not cloying.

e Ease of preparation: Steps that can be completed in a single afternoon.

By focusing on these elements, the recipe delivers a dessert that feels homemade yet restaurant quality.

Ingredients: The Building Blocks of a Perfect Pudding

Below is a full list of ingredients you'll need for Jamie Oliver’s sticky toffee pudding. All quantities are measured in
standard kitchen units for clarity.

1. Dates: 200 /g (pitted and chopped)
2. Water: 100 /ml (for soaking dates)
3. Eggs: 2 large

4. Whole milk: 120 /ml



Plain flour: 120 /g

Baking powder: 1 /tsp

Salt: a pinch

Unsalted butter: 60 /g (softened)

. Brown sugar: 80 /g

10. Dark rum (optional): 30 /ml

11. Vanilla extract: 1 /tsp

12. Freshly grated zest of 1 orange (optional)
13. Toffee sauce ingredients:
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Unsalted butter: 60 /g

14. Brown sugar: 150 /g
15. Heavy cream: 200 /ml
16. Vanilla extract: 1 /tsp
17. Sea salt: a pinch

Equipment Checklist

Having the right tools on hand will streamline the process. Gather the following items before you start:

e Large mixing bowl

e Whisk or electric mixer

« Measuring spoons and cups

e Heat resistant silicone spatula

« Silicone baking mat or parchment paper
e 10 /cm (4 /inch) square baking tin

¢ Small saucepan for the sauce

¢ Cooling rack

e Kitchen timer

Step by Step Preparation

1. Preheat and Prep
Preheat your oven to 190 °C (375 °F). Line a 10 cm square tin with parchment paper or lightly grease it with butter.
This ensures the pudding doesn't stick and makes clean removal easier.

2. Soak the Dates

Place the chopped dates in a small bowl and pour 100 ml of hot water over them. Let them soak for about 10
minutes, allowing the dates to soften and release their natural sugars.

3. Cream Butter and Sugar

In a large bowl, beat the softened butter and 80 g of brown sugar together until the mixture is light and fluffy. This
creates a smooth base that will incorporate air into the batter.

4. Add Eggs and Vanilla

Whisk in the two eggs, one at a time, ensuring each is fully incorporated before adding the next. Stir in the vanilla
extract and, if you like a hint of citrus, add the orange zest for a subtle brightness.

5. Combine Dry Ingredients



In a separate bowl, sift together the flour, baking powder, and a pinch of salt. This helps prevent clumps and
ensures even distribution of leavening.

6. Mix Wet and Dry Together

Gradually fold the dry mixture into the butter egg mixture, alternating with the whole milk. This technique keeps the
batter light and airy. Once everything is combined, gently fold in the soaked dates and, if you're using rum, drizzle it
in for added depth.

7. Bake the Sponge

Pour the batter into the prepared tin, smoothing the top with a spatula. Bake for 20-25 minutes, or until a skewer
inserted into the center comes out clean. The top should be slightly golden, and the sponge should feel firm but
moist.

8. Cool Slightly
Remove the tin from the oven and allow the pudding to cool in the tin for 5 minutes. Then transfer it onto a cooling
rack to cool completely. This prevents the bottom from becoming soggy.

9. Prepare the Toffee Sauce

While the pudding cools, melt the butter in a small saucepan over medium heat. Add the 150 g of brown sugar and
stir until it dissolves and turns a deep amber color. Slowly pour in the heavy cream, whisking constantly to combine.
Bring the mixture to a gentle simmer and let it thicken slightly. Remove from heat, stir in vanilla extract and a pinch
of sea salt.

10. Assemble and Serve

Once the pudding is cooled, use a knife to cut it into squares. Drizzle the warm toffee sauce over each piece,
ensuring every crumb is saturated with flavor. Serve immediately, optionally with a scoop of vanilla ice cream or a
dollop of clotted cream.

Tips for Achieving the Ideal Texture and Flavor

Jamie Oliver’s recipe is forgiving, but a few pointers can elevate your results:

* Don’t overbake. The sponge should be moist; overcooking will dry it out.

e Use fresh dates. They provide the best flavor and texture.

« Room temperature ingredients. Allow butter, eggs, and milk to come to room temperature for better integration.

¢ Let the sauce cool slightly. A very hot sauce can melt the pudding, while a slightly warm sauce is easier to
pour.

e Experiment with rum. A splash of dark rum adds complexity but is optional.

Creative Variations to Spice Things Up

If you're feeling adventurous, try one of these twists on the classic sticky toffee pudding:

1. Chocolate Sticky Toffee Pudding — Fold in 50 /g of finely chopped dark chocolate into the batter before baking.

2. Almond Infused Pudding — Replace half of the flour with almond flour for a nutty flavor.

3. Orange Lemon Zest — Add both orange and lemon zest for a bright, citrusy contrast.

4. Caramelized Banana Topping — Top the pudding with sliced bananas, lightly caramelized in butter, for a
tropical twist.

5. Salted Caramel Sauce — Sprinkle a pinch of flaky sea salt into the sauce to highlight the sweet salty balance.



Storing and Reheating Sticky Toffee Pudding

Sticky toffee pudding keeps well when stored properly. Wrap the cooled pudding tightly in plastic wrap and
refrigerate for up to 3 days. For longer storage, freeze the pudding in a freezer safe container for up to 2 weeks.

To reheat, place the frozen or chilled pudding in a preheated oven at 180 °C (350 °F) for 10-12 minutes, or until
warmed through. If you prefer a crisp top, finish under the broiler for 1-2 minutes. Add fresh sauce or a drizzle of
warmed toffee sauce before serving.

Frequently Asked Questions

What can |l use if | don’t have dates?

Raisins or dried apricots can substitute dates, though they'll alter the flavor slightly. Use the same quantity and
soak them in warm water as described.

Can | make the pudding gluten free?

Yes. Replace the plain flour with a gluten free blend (ensure it contains xanthan gum or add ¥z tsp of it). You might
need to adjust baking time slightly.

Is the sauce safe to eat cold?

While the sauce tastes best warm, it can be served cold. It will thicken more, so add a splash of cream to thin it if
desired.

How do | ensure the pudding stays moist?

Use a mixture of butter and brown sugar for the batter, and avoid overbaking. Also, adding a splash of milk or
cream to the sauce helps keep the sponge hydrated.

Can | use a different sweetener?

For a lower sugar version, replace half the brown sugar in the sauce with honey or maple syrup. Adjust the amount
of liquid accordingly to maintain consistency.

Conclusion: A Dessert That Brings Everyone Together

Jamie Oliver’s sticky toffee pudding recipe captures the essence of a comforting, indulgent dessert while remaining
approachable for cooks of all skill levels. By focusing on fresh ingredients, balanced flavors, and simple techniques,
you can create a pudding that feels like a warm hug from the inside out.

Whether you're preparing a family dinner, impressing guests, or treating yourself after a long day, this recipe is a
reliable way to bring joy to the table. So gather your ingredients, follow the steps, and let the sweet aroma of toffee
and dates fill your kitchen. Your taste buds—and everyone else—will thank you.
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