
Sticky Toffee Pudding with Blood Orange,
Tangerine, and Whipped Crème Fraîche

 Vegetarian

DESSERT

Ingredients
1.5 teaspoons double-acting baking powder

1 teaspoon baking soda

3  blood oranges

2 tablespoons crème fraîche

1 cup brown sugar

2 extra large eggs

1.8 cups flour  all-purpose 

READY IN

45 min.

SERVINGS

12

CALORIES

372 kcal

https://whatsheate.com


0.3 cup granulated sugar

1 cup cup heavy whipping cream

0.3 teaspoon kosher salt

6  kumquats

0.5 pound medjool dates  whole pitted chopped 

2  1 tangerine

8 tablespoons butter  unsalted softened plus more for the pan (1 stick) 

Equipment
food processor

bowl

frying pan

baking paper

oven

knife

whisk

stand mixer

springform pan

cutting board

Directions
Place the dates and baking soda in a bowl, and pour 1 cup boiling water over them.

Let them sit for 1 hour, and then strain the dates (reserve the water). Purée them in a food

processor, pour the liquid in, and pulse to combine.

Preheat the oven to 350°F.

Prepare a 9-inch springform pan by spreading butter on the inside surfaces, lining the bottom

with parchment paper, and buttering the parchment.

Sift the flour and baking powder together. Stir in the salt.



In a stand mixer fitted with the paddle attachment, cream the butter and sugars at medium-

high speed for 4 to 5 minutes, until light and fluffy.

Add the eggs, and beat until fluffy again.

Add the date purée and the flour mixture, alternating, to the butter mixture, and combine well.

Pour the batter into the prepared pan.

Bake for 35 minutes, until the pudding is dark brown. Immediately after removing the pudding

from the oven, pour 1/2 cup of toffee sauce over the top.

Let the pudding rest for 15 minutes before serving.

While the pudding is baking, cut the stem and blossom ends from the blood oranges.

Place the oranges cut-side down on a cutting board. Following the contour of the fruit with

your knife, remove the peel and cottony white pith, working from top to bottom, and rotating

the fruit as you go. Slice each orange into 8 to 10 pinwheels.

Peel the tangerines, separate them into segments, and remove all the white veins, or pith.

Slice the kumquats into pinwheels. Chill the fruit until you are ready to serve.

Using a stand mixer fitted with the whisk attachment (or by hand), whip the cream and crème

fraîche together to soft peaks.

Slice six pieces of warm pudding (the pudding serves twelve) and place them on six dessert

plates. Spoon the rest of the warm toffee sauce over the slices. On each plate, dollop a

heaping tablespoon of the whipped crème fraîche next to each piece and arrange the citrus

evenly over and around the pudding. Scatter the kumquats in a beautiful natural style.

The toffee-cake itself is soft and mellow in flavor, with a delicate gingerlike spiciness. This

makes for the ideal foundation from which the citrus ingredients can shine, and sets up the

inspiration for my wine pairing. I want the wine to reflect the citrus notes in the dessert, so I

opt for Muscat, like the elegant Muscat du Cap Corse from the island of Corsica. This wine has

a bright marmaladelike quality of preserved orange and mandarin that mimics the fruit flavors

in the recipe, allowing them to flow seamlessly from one to another on the palate.

Nutrition Facts

 PROTEIN 4.62%
  FAT 38.27%

  CARBS 57.11%

Properties
Glycemic Index:26.8, Glycemic Load:13.94, Inflammation Score:-6, Nutrition Score:7.7100000018659%

Flavonoids



Hesperetin: 2.05mg, Hesperetin: 2.05mg, Hesperetin: 2.05mg, Hesperetin: 2.05mg Naringenin: 7.42mg, Naringenin:

7.42mg, Naringenin: 7.42mg, Naringenin: 7.42mg Apigenin: 2.08mg, Apigenin: 2.08mg, Apigenin: 2.08mg, Apigenin:

2.08mg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg Quercetin: 0.01mg, Quercetin:

0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg

Nutrients (% of daily need)
Calories: 372.39kcal (18.62%), Fat: 16.36g (25.16%), Saturated Fat: 9.89g (61.84%), Carbohydrates: 54.93g (18.31%),

Net Carbohydrates: 52.21g (18.98%), Sugar: 37.99g (42.21%), Cholesterol: 78.38mg (26.13%), Sodium: 219.87mg

(9.56%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.44g (8.89%), Vitamin A: 750.55IU (15.01%), Selenium:

10.09µg (14.41%), Vitamin C: 9.95mg (12.06%), Vitamin B2: 0.2mg (11.99%), Vitamin B1: 0.18mg (11.73%), Folate:

46.89µg (11.72%), Fiber: 2.72g (10.88%), Manganese: 0.22mg (10.76%), Calcium: 94.69mg (9.47%), Iron: 1.5mg

(8.32%), Phosphorus: 82.03mg (8.2%), Vitamin B3: 1.53mg (7.66%), Potassium: 259.98mg (7.43%), Copper: 0.13mg

(6.55%), Magnesium: 22.88mg (5.72%), Vitamin B5: 0.53mg (5.26%), Vitamin B6: 0.1mg (5.17%), Vitamin D: 0.64µg

(4.29%), Vitamin E: 0.56mg (3.77%), Zinc: 0.43mg (2.86%), Vitamin B12: 0.13µg (2.25%), Vitamin K: 1.91µg (1.82%)


