
1 



Table of Contents 
 

Entreé 
 

Coq Au Vin 4 

Dal 7 

Dover Sole in Chinese Leek Broth 9 

Mangú 12 

Mom's Seafood Chowder 14 

 
 

Side Dish 
 
Corn Casserole 17 

Homemade Applesauce 19 

Tomato Sauce 21 

 
 

Dessert 
 

Apple Upside Down Cake 25 

Bodacious Banana Bread 28 

Pumpkin Chocolate Cake 30 

Pumpkin Whoopie Pies 31 

Sticky Toffee Pudding (Vegan) 34 

 

2 



 
 
 
 
 

Entreé 
 
   

3 



Coq Au Vin 
 
Recipe provided by 
Julia Cartwright, Chief of 
Staff; Senior Associate 
Dean for Communications, 
Promotion and Public 
Affairs; Clinical Associate 
Professor of Social and 
Behavioral Sciences 
 
My husband makes a mean Coq Au Vin in winter and it’s the first meal 
our sons ask for when they come home for the holidays. Julia Child’s 
recipe is amazing but Dione Lucas’s is preferred! Heavenly on a cold 
snowy night. 
 
Recipe & Image Source: The Travel Bite 
Makes 6 -8 servings 
Ingredients: 
 
2 to 3 lbs cut-up frying chicken (I used chicken legs) 
3 cups red wine 
1 to 2 cups beef stock 
1 Tbsp tomato paste 
1/4 tsp thyme 
1 bay leaf 
15 to 20 boiler onions, peeled 
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2 cloves garlic, minced 
1/2 lb fresh mushrooms, washed and trimmed 
1 bunch of baby carrots (about a cup) 
3 Tbsp softened butter 
3 Tbsp flour 
4 ounces of bacon 
Cooking oil 
Salt and pepper to taste 
 
Instructions: 
 

1. Saute bacon in a casserole dish or skillet (this is what you'll end 
up serving in) 

2. When the bacon is lightly browned, remove and add to the side, 
leaving the fat in the pan. 

3. Dry the chicken thoroughly with a towel. Then, brown on all sides 
in the hot bacon fat. Season with salt and pepper, then return 
bacon to the pan. Cover and cook slowly for 10 minutes, turning 
the chicken once. 

4. Next, pour wine into the pan and add just enough beef stock to 
cover the chicken. Stir in tomato paste, garlic, and herbs. Bring to 
a simmer and then cover and simmer slowly for about 30 
minutes or until chicken is tender when pierced with a fork. 

5. While the chicken is cooking, drop onions into boiling water and 
cook for one minute. Remove from heat and scoop out onions 
with a slotted spoon, then add carrots to the same hot water. 
Place it back on heat and bring to a boil for three to five minutes 
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until carrots are tender, but still crunchy. Drain and set carrots 
aside. 

6. Next, heat oil in a frying pan and toss onions for several minutes 
until lightly browned. 

7. Add mushrooms and 1 Tbsp of butter to pan with onions and 
sauté until browned. 

8. When chicken is done, remove the chicken using a slotted spoon 
and set it aside. Skim off the fat, and boil down the liquid to 
concentrate flavor. Beat butter and flour into the sauce using a 
wire whisk to thicken up the sauce. Add salt and pepper to taste. 
Then, add chicken, mushrooms, onions, and carrots all into the 
same sauté pan with the sauce. Garnish with fresh thyme or 
parsley and serve. 
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Dal 
 
Recipe provided by 
David Barnes, Clinical Assistant 
Professor of Epidemiology 
 
I found this recipe online at 
Huffington Post several years ago 
(haven't found it since) and cook it 
more often than any other dish. It's 
not showy or glamorous, but it is rich 
in flavor, easy to make, inexpensive, 
vegan, and super healthy, making it a loved workhorse at home. 
 
Makes 2-4 servings 
Ingredients: 
 

● 1 cup dried red lentils 
● 1 tsp ground turmeric 
● 4 1/2 cups water 
● 1 tbsp groundnut oil 
● 1 tsp black mustard seeds 
● 1 tbsp medium curry powder 
● 4 hot dried red chillies (or, a few shakes of crushed red pepper) 
● 1 bay leaf 
● 2 tsp tamarind paste 
● 1 tsp agave syrup (honey works too) 

7 



● Salt 
● Small handful chopped cilantro 

 
Instructions: 
 

1. Boil the water; stir in the lentils and turmeric; bring back to the 
boil, then turn heat down and simmer for 30-40 minutes until 
lentils break down, stirring occasionally. 

2. While the lentils cook, heat the oil in a pot over medium heat; add 
mustard seeds; when they start to pop after a few seconds, add 
curry powder, chillies/crushed red pepper, and bay leaf; stir-fry 
for about 10 seconds (at this point, the aroma is pretty 
sensational). Set aside until the lentils are through cooking. 

3. Once the lentils have broken down after 30-40 minutes, pour 
them into the curry mixture; add tamarind paste and agave 
syrup, season to taste with salt (more than a few shakes), and 
mix; bring to a boil, reduce heat, and simmer 8-10 minutes, 
adding water if too thick. 

4. Serve as is, or over rice, and top with the chopped cilantro. Some 
vegetables on the side and you have yourself a nicely rounded 
meal. 
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Dover Sole in 
Chinese Leek 
Broth 
 
Recipe provided by 
Katrien Mattis, Program 
Administrator for the Department of 
Social and Behavioral Sciences 
 
I'm always looking for quick and healthy recipes that conveniently 
include a protein source I already have in my freezer (like fish) so I 
don't have to go to the grocery store for one specific thing. This recipe 
was part of a food blog called Bake and Baste that my boyfriend Aaron 
(now husband) and I wrote together back in 2014. We no longer update 
it, but we made wonderful memories working on it together over the 
years. 
 
Makes 2 servings 
Ingredients: 
 

● 1 1/2 tbsp unsalted butter 
● 1 leek, white part only, julienned 
● 3 tbsp ginger, julienned 
● 3 cloves garlic, very thinly sliced 
● Kosher or sea salt 
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● 1/4 cup mirin 
● 1/3 cup Shaoxing wine 
● 2 tbsp light soy sauce 
● ~1/4 tsp black pepper 
● 1 lb. Dover sole fillets, each fillet rolled into a tube (you can 

substitute any mild, flaky fish such as cod or tilapia. We like to 
use the frozen, vacuum-sealed Dover sole from Trader Joe's.) 

● 1 long horn pepper, cut into 1/4" rings (we don't bother seeding it, 
but you can if you want it less spicy) 

● 1/2 tsp sesame oil 
● 1 big handful cilantro leaves, picked from stems 

 
Instructions: 
 

1. Heat butter in a skillet over medium heat. Add leek, ginger, garlic, 
and 1/4 teaspoon salt. Sauté, stirring occasionally, until 
translucent and soft, about 3 minutes. 

2. Add mirin, Shaoxing wine, and soy sauce. Raise heat to medium 
high and bring to a boil. Reduce heat to medium low. Add Dover 
sole and peppers. Very lightly season the top of each rolled-up 
fillet with salt and pepper. 

3. Cover skillet and steam fish for 5 minutes. Flip each rolled-up 
fillet and season again with a little more pepper. Replace lid and 
continue steaming until cooked through, about 5 minutes (you 
should be able to easily pierce each rolled-up fillet with a knife). If 
some rolls are done before the others, transfer them to a plate 
and return them to the skillet once the other rolls have finished 
cooking. 
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4. Drizzle with sesame oil and garnish with cilantro. Serve 
immediately with white rice or other starch. Spoon lots of broth 
onto each plate. 
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Mangú 
 
Recipe provided by 
Koylan Gomez, Operations Administrator  
 

This will always remind me of my 
grandparents and home. It makes me 
so happy to know that I am passing 
down the love of Mangú to my own 
children. There are also many 
social-cultural elements that are linked 
to this dish. 
 

Recipe & Image Source: Dominican Cooking 
Makes 4 servings 
Ingredients: 
 

To make mangú 
● 4 unripe plantains 
● 1 1/2 tsp salt 
● 4 tsp olive oil or butter 
● 1 cup water at room temperature 

 

To make onion garnish 
● 2 tbsp olive oil 
● 2 red onions large 
● 1 tbsp fruit vinegar 
● salt 
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Instructions: 
 
Mangú 

1. Peeling: Peel the plantains (see how-to) and cut lengthwise, then 
divide each half into two. Remove the center where the seeds are 
located (optional, this is just my preference for a smoother 
mangú). 

2. Boiling: Boil the plantains in enough water to cover them plus an 
inch until they are very tender, having added the salt to the water 
before the water breaks the boil. 

3. Mashing: Remove the plantains from the water and mash them 
right away with a fork until they are very smooth and there are 
few to no lumps (be careful not to burn yourself). Mix in olive oil, 
and water at room temperature and keep mashing and mixing 
until it turns into a smooth puree. 

 
Onions 

1. Cooking onions: Heat a tablespoon of oil in a skillet over low heat. 
Add onions and cook and stir until they become translucent. Pour 
in vinegar and season with salt to taste. 

2. Serving: Garnish mangu with the onions and serve with 
sunny-side-up eggs or Dominican scrambled eggs, Dominican 
fried cheese, or fried slices of Dominican salami. 
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Mom's Seafood Chowder 
 
Recipe provided by 
Janie Simmons, Associate Research Scientist of Social and Behavioral 
Sciences 
 
My family loves it! I come from a long line of Maine lobstermen but I'm 
not sure if this recipe came from my father's side (lobstermen) or 
mother's side (dairy farmers)! My Mom was a really good cook and this 
was one of her favorites. She always made it for Christmas Eve dinner 
and now I make it for Christmas Eve and New Year's Eve. 
 
Makes 6 servings 
Ingredients: 
 

● 1 tbsp olive oil 
● 1 large yellow onion 
● 3 cloves garlic 
● 1 green pepper 
● 1 large can crushed tomatoes w/ juice 
● 1-1/2 cup chicken broth 
● 1/2 cup clam juice 
● 1/2 tsp each dried basil, thyme & oregano  
● 3 tbsp fresh basil or parsley 
● 1/2 tsp red pepper flakes 
● 1 bay leaf 
● 1/2 lb haddock, halibut or cod fillets (1-1/2" a piece) 
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● 1/4 lb. sea scallops (cut up) 
● 1/2 lb. shrimp 
● 1/4 tsp black pepper 
● salt to taste 

 
Instructions: 
 

1. Saute onion, garlic & pepper in oil. 
2. Add crushed tomatoes w/ juice and herbs. Heat to almost boiling. 
3. Add fish and bring to an almost boil again. 
4. Then simmer until fish is cooked. Let flavors mingle before 

serving (even 1 day ahead)! 
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Side Dish 
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Corn Casserole 
(Can be for Brunch/Lunch/Dinner) 
 
Recipe provided by 
Angel Levy, Administrative Aide II 
 
My mom made this dish for me as I 
loved sweet corn as a child, way 
beyond my youthful years. This is 
one of my favorites for its sweet and 
savory taste that has been a 
winter-time comfort food for my family. I hope you and your family will 
like it too! 
 

Image Source: Brown Eyed Baker 

Makes 4 - 6 servings 
Ingredients: 
 

● 2 cans of corn, drained 
● 1 cup of cheddar cheese (shredded or cubed) 
● 2 eggs 
● 1 stick of melted butter - should not be hot as it will cook the eggs 

 
Instructions: 
 
In order to make this rich, buttery casserole, there are only 2 steps: 

1. Throw all of the ingredients in a bowl and mix them up 
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2. Transfer the mixture to a greased 8×8 baking pan or in individual 
ramekins and bake at 350 degrees for about 30 minutes or until 
the cheese is melted and top is browning. The exact baking time 
will depend on the exact size pan you use, so just be sure to watch 
the casserole closely. You’ll know it is done when the center is 
completely set. 
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Homemade 
Applesauce 
(Can be for Breakfast/Dessert or Dinner if 
that floats your boat!) 
 

Recipe provided by Amber McLeod, 
Communications Specialist 
 

I had a ton of apples in my house and 
naturally as an applesauce lover, I 
decided to make some myself. I found 
what I thought was the perfect combination of recipes and gave my 
mother a taste of the final product. She was instantly brought to tears 
as she recalled her childhood, sitting in my great grandmother’s 
kitchen. Little did I know, my great grandmother was as much an 
applesauce lover as I was. I now make jars of this sauce every year in 
her memory. 
 

Makes 6 -10 servings 
Ingredients: 
 

● 6 apples 
● 1 cup of apple cider 
● 1 lemon 
● 1/2 cup of brown sugar 
● 1 tsp. cinnamon 
● A dash of nutmeg 
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Instructions: 
 

1. Peel, core, and cut apples into a large pot. The apples can be cut 
into rough slices. 

2. Add the apple cider, brown sugar, cinnamon, and nutmeg to the 
pot and stir until the apples are completely coated in everything. 

3. Squeeze the juice of the lemon into the pot. Be careful to avoid 
dropping the lemon seeds inside! Stir the pot again for equal 
distribution. 

4. Turn on the fire under the pot to a medium heat. Stirring 
occasionally, allow the apples to cook down for 25 minutes or 
until you can easily mash them with a fork. 

5. Using a potato masher or fork, mash the apples into a chunky 
sauce consistency. If you prefer smooth applesauce, you can 
puree the contents in a food processor or blender. 

6. Grab a spoon and enjoy hot or cold, in a bowl, over pancakes, 
waffles, ice cream, pound cake, or wherever you see fit! 
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Tomato Sauce 

 
Recipe provided by Amanda Garofalo, Associate Director of Operations 
and Administration 
 
This is a recipe for a very basic tomato sauce that can be used all year 
round. You can use it straight on pasta, gussie it up with other 
ingredients, use in baked pasta, on pizza, to flavor braising liquids, and 
soups.  Once you have a basic sauce recipe, the possibilities are 
endless! I am an eye-baller when it comes to quantities, so use your 
best judgement. You could probably freeze any unused quantities for at 
least a month - but I can't swear to that because sauce doesn't last very 
long in my house :-). 
 
Ingredients: 
 

● 1 bottle / box strained tomatoes – my favorites are a bottle of 
100% organic strained tomatoes crafted in Italy (no salt added) 
available at Whole Foods or Amazon or a box of Pomì strained 
tomatoes which is available in most supermarkets. 

● Extra virgin olive oil   
● Garlic – use as much as you want. After seven years in Italy, I 

learned one was enough, but do your thing.  I do not mince my 
garlic – I just give it a good whack to get some of the oils out, but 
again, do your own thing. 

● Tomato water (see instructions below) 
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● Salt to taste.  You can add any other spices you like (hot pepper 
flakes, oregano, basil, etc.)  If you use basil, I would recommend 
only using fresh basil, and adding it at the end and off the fire.  I 
would not recommend using parsley because I find this makes 
the sauce bitter. 

 
Instructions: 
 

1. Coat the bottom of a saucepan with a nice quantity of good extra 
virgin olive oil (don’t skimp, but don’t drown the sauce in olive oil 
either - eyeballing, I would say a tablespoon or two). Heat on 
medium until just about shimmering.  Do not let it get too hot, 
because if you do, the minute the garlic in the next step hits the 
oil, it will burn and get bitter – no good! 

2. Crush one garlic clove (or more if you like) and gently place in hot 
oil.  Let it swim around, press it a bit to get the essential oils out, 
and once it gets golden, not brown, remove it.  You don’t have to 
remove it, but after seven years in Italy watching Italian aunts 
and grandmothers remove it, I’m sticking with them. 

3. After you’ve removed the garlic (or not), pour in one bottle / box 
of strained tomatoes.  Give it a stir, but have a cover ready 
because the hot oil will spit and splatter when you pour the 
tomatoes in.  

4. Fill the empty bottle / box about halfway with water, swish 
around, and add to the pot – there’s a lot of good tomato left in the 
bottle / box that would be a real shame to waste.  Plus, the water 
helps dilute the sauce a bit, because strained tomatoes are on the 
thick side. 
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5. Increase heat to medium high, stir again, add salt to taste. 
6. Once the sauce starts to bubble, lower the flame to medium low 

and cover, leaving a slight opening for steam to escape.  This 
helps avoid condensation which may dilute the sauce. 

7. Cook for 20 minutes to ½ hour, stirring occasionally. 
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Dessert 
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Apple Upside 
Down Cake 

 
Recipe provided by 
Danielle Ompad 
Associate Professor of 
Epidemiology; Associate Dean  
for Education 
 
This is a favorite in the office and a nice alternative to pineapple upside 
down cake when apples are in season. 
 
Makes 6 - 8 servings 
Ingredients: 
 
To make the apple topping: 

● 4 tbsp unsalted butter, softened 
● 1/2 cup light brown sugar 
● 1 tsp cinnamon 
● Pinch of salt 
● 2-3 apples (e.g., Gala, Ginger Gold, Honeycrisp) peeled and sliced 

into 1/2 inch wedges 
 
To make the cake batter: 

● 1 1/2 cup all-purpose flour 
● 1 cup sugar 
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● 1  1/2 tsp baking powder 
● 1 tsp cinnamon 
● 1 tsp coarse sea salt 
● 2 large eggs, beaten 
● 1/2 cup milk 
● 1 tsp vanilla extract 
● 1 1/2 sticks unsalted butter, melted 

 
Instructions: 
 
Prepare the apples 

1. Preheat the oven to 350°F. Line the bottom of a 9-inch cake pan 
with parchment paper. 

2. In a large bowl, cream the softened butter with the brown sugar, 
cinnamon, and salt. Spread the mixture evenly in the lined cake 
pan. Arrange the apples in the bottom of the pan in two 
concentric circles. 

 
Prepare the cake batter 

3. In the same bowl, mix the flour, sugar, baking powder, cinnamon, 
and salt together. In a small bowl whisk the eggs, milk, and 
vanilla together. Add the wet mixture and melted butter to the dry 
mixture and whisk until smooth. Spoon the cake batter over the 
apples and spread evenly in the pan. 

4. Bake the cake in the lower third of the oven until golden and 
springy, and a toothpick inserted in the center comes out clean 
(approximately 75 minutes). 

5. Transfer the pan to a rack and let cool for 30 minutes. 
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6. Run the tip of a knife around the inside rim of the pan. Invert onto 
a plate, remove pan, and peel off parchment paper. Cool 
completely and serve. 

 
Variations: 
 
Other variations I have made include apples with ginger (ground 
ginger and some chopped up candied ginger), pears with nutmeg, and 
peaches with cinnamon and nutmeg. 
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Bodacious 
Banana Bread 

 
Recipe provided by  
Chris Alexander,  
Senior Director of Digital 
Communications and Brand 
Experience 
 
A surefire hit for any party, dinner or gathering, or to enjoy by yourself 
on a Saturday night while you live your best life. The unique selling 
proposition of Bodacious Banana Bread is that it’s not too 
sugary-sweet, and instead puts the richness of the banana at the 
forefront.   
 

Makes 8-10 servings 
Ingredients: 
 

● 2 cups all-purpose flour 
● 1 teaspoon baking soda 
● 1/4 teaspoon salt 
● 1/2 cup butter (melted) 
● 3/4 cup brown sugar 
● 2 eggs, beaten 
● 6 frozen overripe bananas (peel should be medium-dark brown) 
● 3/4 cup vegetable oil 
● 1/2 teaspoon cinnamon 
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● 1/2 teaspoon nutmeg 
● 1/2 teaspoon vanilla extract 
● 3/4 cup semi-sweet chocolate chips 

 

Instructions: 
 

1. Preheat the oven to 350°F. Spray grease into one 9x5 inch loaf 
pan (or two smaller loaf pans). 

2. Run the frozen bananas under hot water until the peels just 
barely fall off. Separate them into two piles of bananas. 

3. In a large bowl, combine flour, baking soda and salt.  
4. In a medium sized bowl, mash half of the bananas into a chunky 

paste. Add melted butter, brown sugar, seasonings, oil and eggs. 
If you heat up the butter, be careful that it is cooled first, so that it 
doesn’t cook the eggs. 

5. Fold banana mixture into flour mixture until combined. Be 
careful not to overmix.  

6. Chop the remaining half of the bananas into small pieces, roughly 
3/4” or about the size of grapes. 

7. Gently fold remaining banana pieces into the batter. Be careful 
not to mash the chopped banana pieces. 

8. Pour batter into the prepared loaf pan until it’s filled half way. 
9. Sprinkle chocolate chips into the batter. 

10.  Pour remaining batter into the pan. 
11.  Bake in a preheated oven for 55-60 minutes, until a toothpick 

inserted into the center of the loaf comes just barely clean. Pull 
the bread out just a little undercooked, and let it sit out to cool 
and settle in the pan for 10 minutes. 
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Pumpkin Chocolate Cake 
 
Recipe provided by Rebecca Betensky, Professor and Chair of the 
Department of Biostatistics 
 
Super easy, consistent and delicious! 
 
Makes 8 - 10 servings 
Ingredients: 
 

● 2 cups flour, scant 
● 2 cups sugar 
● 1 cup oil 
● 4 eggs 
● 1 can pureed pumpkin 
● 2 tsp baking soda 
● 2 tsp baking powder 
● 1 tsp cinnamon 
● 12 oz chocolate chips 

 
Instructions: 
 

1. Preheat oven to 350 degrees 
2. Combine all the ingredients into a large bowl and mix everything 

together 
3. Bake in bundt pan for 1 hour 
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Pumpkin 
Whoopie Pies 

 
Recipe provided by 
Courtney McKnight 
Clinical Assistant Professor of 
Epidemiology 
 
This recipe is a family favorite in 
my house. My husband and I began making pumpkin whoopies for our 
kids and their friends when they were little and they continue to 
request them for every special occasion. My son has since been 
diagnosed with celiac disease, but thankfully you can easily convert the 
recipe substituting gluten free flour. I hope you enjoy them as much as 
our family does! 
 
Makes 18 cookies 
Ingredients: 
 
To make the cookies: 

● 1 (15-ounce) can pumpkin puree (not pumpkin pie filling) 
● 2 large eggs 
● 3/4 cup vegetable oil 
● 2 cups granulated sugar 
● 2 tsp vanilla extract 
● 2 tsp ground cinnamon 
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● 1/2 tsp fresh ground nutmeg 
● 4 cups all-purpose flour 
● 4 tsp baking powder 
● 2 tsp baking soda 
● 1 tsp table salt 

 
To make the filling: 

● 8 tbsp unsalted butter (1 stick), softened but still cool 
● 4 ounces cream cheese (1/2 package), at room temperature 
● 3/4 cup Marshmallow Fluff (3 1/2 ounces) 
● 1/4 tsp table salt 
● 1 tsp vanilla extract 
● 1 1/4 cups confectioners’ sugar, sifted 

 
Instructions: 
 

1. For the cookies: Adjust oven racks to upper-middle and 
lower-middle position and heat oven to 375 degrees. Line 2 large 
(18 by 12-inch) baking sheets with parchment paper. 

2. Stir pumpkin, eggs, oil, sugar, vanilla, cinnamon, and nutmeg 
together in a large bowl until well blended. Whisk flour, baking 
powder, baking soda, and salt together in a medium bowl. Stir dry 
ingredients into pumpkin mixture until well incorporated. 

3. Using small ice cream scoop (#30 is the perfect size) or 
tablespoon measure, drop 2 tablespoons of dough on the 
prepared baking sheet. (You should fit nine scoops of dough on 
each sheet.) Spread dough into 2-inch rounds about 1/2 inch 
thick and spaced 2 inches apart. Bake until cookies are just set 
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and bottoms are lightly browned, 10 to 14 minutes, rotating 
baking sheets from front to back and top to bottom halfway 
through baking. Slide cookies, still on parchment, to cooling 
racks. Cool baking sheets, line with fresh parchment paper, and 
repeat with remaining dough. 

4. For the filling: With an electric mixer, beat butter and cream 
cheese at medium speed until no lumps remain, about 30 
seconds. Scrape down the sides of the bowl with rubber spatula. 
Add Marshmallow Fluff and beat at medium speed until 
incorporated, about 60 seconds. Beat in salt and vanilla until well 
blended, about 30 seconds. Scrape down the bowl. Reduce speed 
to low and gradually add confectioners’ sugar, beating until 
smooth, about 1 minute. 

5. Spread ~2 tablespoons filling on the center of the flat side of one 
cookie. Place the flat side of the second cookie on filling and press 
the cookies together to bring filling to the edges. Repeat with 
remaining cookies and filling. Cookies can be refrigerated in an 
airtight container for up to 4 days. 
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Sticky Toffee Pudding (Vegan) 
 
Recipe provided by Sonia Mendoza-Grey, Project Coordinator for the 
Office of Academic & Faculty Affairs 
 
I recently discovered sticky toffee pudding and immediately became 
obsessed with it. Since I'm vegan, it is especially difficult to find in 
restaurants or pre-made, so I have chased the recipe ever since. The 
recipe I am sharing is a mix of different online recipes that together 
make for a great dessert. The ingredients are quite standard so you can 
make it vegan or not! 
 
This is a warm and gooey British classic that is perfect for the holidays. 
I recommend it with a scoop of your favorite vanilla ice cream. 
 
Makes 6 servings 
Ingredients: 
 
To make the cake:  

● 1 cup pitted dates, diced 
● 1 cup milk (I use almond milk) 
● 1/3 cup + 1 tablespoon water 
● 1 tsp baking soda  
● 1/2 cup butter (I use Earth Balance) 
● 1/2 cup brown sugar 
● 1 tsp vanilla 
● 1 1/4 cups self-rising flour 
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To make the toffee sauce: 

● 1/2 butter (I use Earth Balance) 
● 1 cup packed light soft brown sugar 
● 1/4 cup milk (I use almond milk) 
● 1 tsp vanilla extract 

 
Instructions: 
 

1. Preheat the oven to 375F. Grease & flour 6 cupcake molds and set 
aside. 

2. Add the diced dates, milk, and water into a saucepan and 
simmer, until the dates are softened. Remove from heat and add 
the baking soda. Mix into the mixture and let cool. 

3. In a mixing bowl, beat the sugar, vanilla extract and butter until 
smooth and creamy.  Slowly add the date mixture and mix well. 
Gently add the flour until fully combined. Transfer the pudding 
mixture evenly to the cupcake molds 

4. Bake for 20-25 minutes, until just cooked and a toothpick comes 
out clean. 

5. To make the sauce, add all of the sauce ingredients to a saucepan. 
Heat on med-high heat until the butter is melted and the sugar 
dissolved. Bring to a very gentle simmer and leave it to simmer 
for 5 minutes without stirring, adjusting the heat as necessary. 

6. Once out of the oven, poke holes over the tops of the puddings. 
Use half of the sauce to pour over puddings while they are in their 
molds. Flip the puddings on plates, pour extra sauce over each 
one. Serve with ice cream! 
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