
South African Queen of Plum Puddings 

Enjoy this gorgeous easy-to-make pudding with its layer of simmered South 

African plums.  

 

Serves 4  

Preparation time: 20 minutes Cooking time: 30 minutes 

Suitable for vegetarians   

 

6 South African plums 

60g caster sugar  

Pinch ground mixed spice 

10g butter 

100g fresh white breadcrumbs  

400ml semi-skimmed milk 

1tsp vanilla extract 

3 large eggs, separated 

 

1 Halve, pit and slice the plums. Put them into a saucepan with 20g of the 

sugar, the mixed spice and 100ml water. Simmer for 10-15 minutes, until 

tender. Leave to cool. 

 

2 Grease a 1 litre baking dish with half the butter. Sprinkle the breadcrumbs 

into the dish. 

 

3 Heat the milk with the remaining butter and vanilla extract until lukewarm. 

Remove from the heat and add half the remaining sugar (20g), stirring to 

dissolve it. Pour into the baking dish. Add the beaten egg yolks and stir into 

the breadcrumbs. Leave to soak for 15 minutes. 

 

4 Meanwhile, preheat the oven to 180°C/fan oven 160°C/ Gas Mark 4. 

 

5 Bake the pudding for 20-25 minutes, until set. Remove from the oven and 

cool for 5 minutes, then spoon the plums over the surface. 

  

6 Whisk the egg whites in a grease-free bowl until they hold their shape, then 

add the remaining sugar, whisking again until stiff and glossy. Pile on top of 

the pudding, then bake for a further 5-8 minutes until golden brown. Serve at 

once. 

 

Cook’s tips: This is a great recipe for making the most of bread that’s 2-3 

days old. Remember, egg whites won’t whip if there is the slightest trace of 

grease in the bowl or on the beaters - and that includes egg yolk - so take 

care when separating the eggs. 

 



Nutritional values  

 

     

 Per 100g 

(recipe) 

Per serving 

295g 

RI (%) per 

100g (recipe) 

RI (%) per 

serving  

Energy KJ 431 1272 5% 15% 

Calories Kcal 102 302 5% 15% 

Fat 2.9g 8.5g 4% 12% 

Of which saturates 1.2g 3.5g 6% 18% 

Carbohydrate 14g 43g 5% 17% 

Of which Sugars 10g 30g 11% 33% 

Fibre 1.1g 3.1g 4% 12% 

Protein 4.1g 12g 8% 24% 

Salt 0.2g 0.59g 3% 10% 

 

 

 

 

 


