
'Cheats' Ice Cream Christmas
Pudding
By Ashley Alexander

Here's a quick and easy 'cheats' ice cream Christmas pudding recipe that is perfect for those who aren't
fans of traditional pudding, are short on time, or just LOVE ice cream. It has been a hit over the years with
friends and family and is definitely worth a try.

SERVES 8-10 | PREP TIME 20 minutes | TOTAL TIME 20 minutes (+ freezing time)

INGREDIENTS

● 1.5 litres good quality vanilla ice cream,
slightly softened

● 250g dark fruit cake, roughly crumbled
● 150g dark or milk chocolate (I like to use an

even mix of both)
● 50g white chocolate
● 1 x fresh cherry

METHOD

1. In a large mixing bowl, add the slightly soften
vanilla ice cream.

2. Using a large spoon mix it up a little, making it
easier to evenly distribute the crumbled fruit
cake.

3. Add the crumbled fruit cake to the ice cream
and mix until well combined.

4. Transfer the ice cream mixture into a roughly
2-litre-sized pudding bowl or a dome-shaped
mould of your choice.

5. Cover with glad wrap and place it in the
freezer to set overnight.

6. Once the pudding is set, dip the pudding bowl
into some warm water to loosen it, then turn
the pudding out onto a serving plate.
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7. Return it to the freezer while you melt the chocolate.
8. Melt the dark/milk chocolate and set it aside to cool slightly.
9. Pour the slightly cooled melted chocolate over the turned-out pudding.
10. Return it to the freezer.
11. Melt the white chocolate, pour it gently over the very top of the pudding, then place the cherry on top.
12. Put it back into the freezer until you're ready to serve.
13. This dessert can be stored in the freezer, covered, for several days before serving. It's a great option if

you're short on time on the day of serving.

NOTES

If you're feeding a crowd, simply double the ingredients and use a larger pudding mould, with roughly a
3-3.5-litre capacity.

If you can't find dark fruit cake, leftover Christmas pudding also works well. I also have friends who have
made it with chocolate cake crumbs for a completely chocolate dessert.

Opt for a good quality vanilla ice cream for the best flavour and texture.

Select a dark fruit cake for a richer flavour. Ensure the fruit cake is fresh and not overly dry for a better
texture in the pudding.

Allow the melted chocolate to cool slightly before pouring it over the pudding. This helps in achieving a
smooth and even coating and prevents it from sliding off the ice cream.

For a gluten-free option ensure that the fruit cake used is gluten-free or substitute it with a gluten-free
alternative.

This is a fantastic make-ahead dessert; the completed pudding will keep in the freezer, covered, for several
days before serving. It's a great option if you're short on time on the day of serving. Additionally, it can be
prepared in advance at certain stages of freezing. You can make it in the pudding mould and keep it in the
freezer for up to a week before turning it out onto a serving plate and topping it with the chocolate.

Find the recipe and watch the video online:
https://www.gatherandfeast.com/cheats-ice-cream-christmas-pudding

Let me know if you make the recipe! x @gatherandfeast
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