
 
 
Sticky Toffee Apple Pudding 
 
For the Suet Pastry 
175g self-raising flour 
Pinch of salt 
75g suet 
150 ml water or milk 
50g butter 
25-50 g dark soft brown sugar 
 
For the Filling 
675g Bramley apples, peel 
50g butter 
75 g light soft brown sugar 
2-3 tablespoons lemon juice 
 
To make the pastry. Take the flour and salt, add the suet, stirring in the water or 
milk. The dough can now be worked and mixed, creating a smooth consistency. 
Wrap and rest for 20 minutes. 
 
Spread the butter around a 900 ml (1 ½ pint) padding basin and sprinkle with the 
dark brown sugar. Roll out three-quarters of the pastry and line the basin. 
 
Cut the apples into 8 slices and halve, to shape into rough chunks. 
 
Melt the butter. Once bubbling, add the apples and cook for 1-2 minutes. Add the 
sugar and lemon juice and remove from the stove. Once cooled, spoon the apples in 
the pudding basic. 

 
Roll the remaining quarter of the pastry and place on top of the pudding, sealing the 
edges well. This can now be covered with folded greaseproof paper and foil and tied 
with string if necessary. Steam over boiling water for 1 ½-1 ¾, topping up the hot 
water if necessary. 
 
Once cooked, remove from the steamer and rest for 5 minutes before carefully 
turning out. 

 
 

 


