
Stir Up Sunday Christmas Pudding Prep 
(Gluten Free) 

 
www.purpleleopardrecipes.com 

 

Stir Up Sunday is traditionally the last Sunday before 
Advent.  
 
Servings: 4-8 ramekins    
Prep: 15 minutes, plus one day 
Cook:  8 hours (unattended) 
 

Ingredients 

4 ounces shredded suet* 
4 ounces white breadcrumbs (for g/f, I use Udi’s bread 
and make my own) 
2 teaspoons cinnamon 
¾ teaspoon nutmeg 
¾ teaspoon allspice 
¼ teaspoon ground cloves 

¼ teaspoon ground ginger 
8 ounces dark brown sugar 
10 ounces currants 
4 ounces golden raisins  
4 ounces dark raisins 
1 ounce orange peel 
1 oz lemon peel 
2 ounce almonds, coarsely chopped 
2 apples, diced, do not peel (I use a mix of granny smith and gala) 
1 whole orange zest and juice 
1 whole lemon zest and juice 
4 tablespoons rum 
5 ounces hard cider (or 2.5 ounces barley wine plus 2.5 ounces stout if not g/f) 
2 eggs 
2 ounces gluten free flour blend (or all-purpose flour if not g/f) 
 
*Shredded Suet Suet (from cattle, it is the leaf fat from around the kidney and is dense and firm) can be 
ordered through the link provided, or you can make your own) To Make Your Own: Start several days before 
Stir Up Sunday. Blocks of suet can be purchased at most meat counters. If you don’t see it in the case, ask the 
butcher and they can probably bring some from the back or have it ready for you within a few days at the 
most.   
Dice the suet into one inch cubes and place in a slow cooker on high for 6 hours. Strain. Return to cleaned slow 
cooker for another 6 hours. Strain again. Cool the suet enough as it will not melt a plastic container. Pour into a 
thick plastic container and freeze until very solid (overnight). Remove the suet from the freezer and with a very 
sharp knife cut into one inch long rectangles. Working quickly, use the shredding disk on a food processor and 
feed the long rectangles through. You may need to re-freeze the last pieces, as they will not shred if they are 
somewhat soft. Place shredded suet in a container and return to the freezer. Portion out as necessary for 
recipes. Suet can be kept frozen for a very long time (more than a year).  
 
 

http://www.purpleleopardrecipes.com/
http://www.britishcornershop.co.uk/product.asp?id=1952&curr=usd&gclid=Cj0KEQiA96CyBRDk5qOtp5vz8LkBEiQA6wx8MMVZ41k8aFYJ2mAxs8ZkdSVkxkZ-eRohfjipZwhT_4MaAon38P8HAQ
https://en.wikipedia.org/wiki/Suet


Equipment  
o Ramekins or small Pyrex bowls, greased with butter  

o Large (gigantic) bowl 

o Large rubber spatula, cutting board, knife, measuring cups and spoons 

o Slow cooker or pot with steamer insert 

o Kitchen twine, parchment paper, aluminum foil 

Method 
o Gather all ingredients and your largest bowl. In this bowl combine all ingredients except the orange 

juice, lemon juice, rum, hard cider and eggs.  
o In a medium bowl, lightly beat the eggs. Add the orange juice, lemon juice, rum, and hard cider. Mix 

well.  
o Add liquid to the large bowl ingredients in four installments, mixing well in between additions.  
o The pudding should be wet enough to knock easily off the spatula. If not, add a bit more hard cider.  

 
At this point, it is tradition for each family member to take a turn stirring the pudding and make a wish.  
 

o Cover the bowl and leave at room temperature overnight.  

o Pack pudding into prepared ramekins, leaving about ½ inch clearance at the top rim.  Cover each 

ramekin with a double layer of parchment paper and one layer of aluminum foil (foil is the top layer). 

Secure with kitchen twine (You may need to use the help of a loved one’s finger for this. (Trim the 

excess paper and twine.) 

Steaming – There are two methods for steaming. If you all your ramekins do not fit in the method best for 

you, they can be set aside and steamed the next day.  

Slow Cooker Steaming 

o Place ramekins in slow cooker (four fit in my large oval model). Add water until ramekins are half way 

submerged (no deeper). Turn slow cooker on high for eight hours. Add more water as necessary – do 

not allow cooker to run dry.  

Stove Top Steaming  

o Fill pot with water about three inches below steam basket level. Insert steam basket and place 

ramekins inside. Bring the water to a boil, then turn down to a simmer and steam for eight hours.  Add 

more water as necessary – do not pop to run dry.  

Once steamed, let cool to room temperature. Remove the foil and parchment and replace with new layers. 

Label each pudding with the year. (Puddings can be stored for a very long time. It is important to date them.) 

Store puddings in a dry, cool place until Christmas Day. Reference Christmas Pudding on Christmas Day 

steaming instructions. 


