
The Ultimate Vegan Christmas Pudding 
https://avirtualvegan.com/ultimate-vegan-christmaas-pudding/ 
 

The Ultjmate Vegan Christmas Pudding. It’s dark, rich, fruity, moist & boozy & so much lighter 
than the dense, heavy puddings you might have tried in the past! 
 
Prep Time: 15 min     Cook Time: 1 hr 30 min     Total Time: 1 hr 45 min 
Course: Dessert        Cuisine: Gluten-free option, Refined sugar-free, vegan      
Servings: 6 people 
Calories: 438 kcal      Author: Melanie McDonald 
 
Ingredients 

• 260g/ about 2 very full cups dried fruit. I used a combination of currants, raisins, sultans, 
cherries, cranberries & blueberries – Try to get a nice variation of colour if you can. 

• 10 dried dates. I used Deglet Noor but medjoolo or any other kind will be fine. You could 
even use dried figs if you wanted to. 

• 10 dried apricots, optional but they look really pretty in there and provide a nice texture 
• 80 mls / 1/3 cup brandy, or port, dark rum, a good sherry or a nice dark stout. See recipe 

notes for an alcohol free option 
• 50g / 1/3 very packed cup all-purpose flour, to make gluten-free use certified gluten-free 

oat flour 
• 65g / ¾ very packed cup bread crumbs, any type of bread will do but slightly stale, dry 

bread is best. Use gluten-free bread to make gluten-free ( I weigh my bread then throw it 
into a blender to make breadcrumbs) 

• 2 teaspoons baking powder 
• 1 teaspoon allspice 
• 80g / ½ heaping cup coconut sugar, or any other dark brown sugar 
• 1 medium apple, grated or cored and thrown into a high speed blender and blitzed into a 

purée (skin can be left on) 
• 1 large orange, zest only 
• 3 tablespoons aquafaba, the liquid from a can of chickpeas (I do not recommend 

substituting anything else. I t gives the best results by far) 
• 2 tablespoons blackstrap molasses, NOT regular molasses. I t needs to be blackstrap 

molasses. 
• 75g / ¼ cup plus 2 tablespoons coconut oil, measured while liquid if you are using cups. 

Weight will be the same solid or liquid 
 

You Will Also Need: 

• A 0.9 – 1 litre/2pint/ 1 quart pudding basin, baking parchment, tin foil, some string and a 
pair of scissors. 
 

Instructions 
1. Put the dried fruit, including the dates and apricots, into a large mixing bowl and pour 

over the brandy (or alternative alcohol/juice). Leave until the liquid has been absorbed 
by the fruit. How long it takes varies depending on the fruit you use but it will be 
somewhere between about 15 and 30 minutes. 

2. While that is happening, place the pudding basin on some parchment paper and draw a 
circle around the bottom of the basin onto the paper. Cut it out and set aside. Then turn 
the basin over and draw another circle around the top of the basin. Cut that one out but 



cut a few millimeters inside the line this time so the circle will fit of the pudding batter 
when you put in in the basin. Set that circle aside too. 

3. Make sure your Instant Pot is ready with the trivet insert inside. If you are using a 
steamer have the water simmering ready under the steamer, and if you are using a large 
saucepan, have a heatproof upturned saucer or something similar in the bottom of a pan 
so the pudding doesn’t dome into direct contact with the heat when it goes in, and a full 
kettle boiled and ready. 

4. Grease the pudding basin with some coconut oil and place the small circle in the bottom 
of the basin. 

5. Once the liquid has been absorbed by the fruit, add the flour, breadcrumbs, baking 
powder, allspice and sugar to the bowl and stir really well to combine. 

6. Then add the orange zest, apple, aquafaba, blackstrap molasses and coconut oil and 
stir well until combined. 

7. Spoon the mixture into the pudding basin, smooth it out and top with the large circle of 
parchment paper, pressing it down all over and into the sides gently. 

8. Cut a large rectangle of silver foil and a slightly smaller rectangle of parchment paper. 
Enough to go over the top of the pudding basin with plenty to spare. Then lay the foil flat 
on your surface and the parchment paper flat on top of the foil. Make a pleat in them 
both as shown in my my video. 

9. Cover the top of the pudding basin with the foil and paper making sure the pleat is in the 
middle, then press it down all around the basin as tightly as you can, then tie twice 
around the basin with string as tightly as you can. This is shown clearly in the video link 
too. 

10. If you are using a plastic pudding bowl with a lid, I still recommend covering the pudding 
with a circle of parchment paper, putting on the lid, then wrapping the whole thing in foil 
as I have had situations in the past where the lid blows off and the pudding is ruined by 
the moisture.  
 

If Using an Instant Pot: (you will need to use a 6 quart IP or larger for this recipe) 
1. Place the wrapped pudding inside the Instant Pot, resting on the metal trivet. Boil a kettle 

and pour hot water down the side until it is just under half way up the side of the bowl. It 
should not go above the foil level. 

2. Put the lid on the Instant Pot and make sure the vent is open. Set the Instant Pot to 
steam for 15 minutes. You will need to watch the clock for this part as the Instant Pot’s 
timer won’t count down for you. 

3. After 15 minutes, cover your hand with a dish cloth and seal the vent. Press cancel, then 
set the Instant Pot to Manual (or pressure cook in newer modes), High Pressure for 60 
minutes. Allow the pressure to release naturally. 

 
If Using a Steamer:  

1. Make sure the water is simmering away well under the steamer insert. Place the pudding 
in the insert and cover with the lid. Cook for 3 hours. 
 

If Using a Large Saucepan 
1. Place the pudding gently on an upturned saucer inside the pan and pour boiling water 

carefully down the sides so it reaches about halfway up the side of the pudding basin. It 
must not reach the foil. 

2. Bring to a simmer but don’t let it rolling boil as you don’t want the water to get up under 
the foil. Cook for 3 hours. 
 

 

https://avirtualvegan.com/ultimate-vegan-christmas-pudding/
https://www.bbcgoodfood.com/videos/techniques/how-wrap-and-tie-steamed-pudding


When Cooked: 
1. When the time is up, carefully remove the pudding, then take off the foil and parchment 

paper. It should look cooked and a toothpick should come out clean when inserted. You 
can also just pick the middle with a finger and it should be firmish with a bit of bounce, 
like a cake is when cooked. 

2. In the unlikely event that it isn’t cooked through you can return it to the Instant 
Pot/pan/steamer and cook it for a few minutes longer. Be sure to secure the paper and 
foil around it first thought. 

3. Either serve immediately or leave to cool completely, with the paper and foil removed but 
still in the bowl. 
 

To Reheat the Pudding: 
1. On the day you want to eat the pudding you can either steam it again or you can 

microwave the whole thing or just individual slices of it. If you use the microwave make 
sure you remove all traces of foil 

2. Al slice takes about 40-50 seconds on full power, and the whole pudding about 4-5 
minutes depending on how powerful your microwave is. Be careful not to overcook it so 
check it frequently. 

3. To reheat in an Instant Pot or other electric pressure cooker, put it covered as before 
(make sure it’s all sealed well) into the pot on the trivet and pour in boiling water half way 
up the pudding bowl. Put the lid on, seal the vent, press steam and set the timer for 30 
minutes.  Once it’s done it will be ok on ‘keep warm’ for an hour or so if you aren’t quite 
ready for it. 

4. If steaming in in a sauce pan or a steamer give it an hour to heat through. 
 
Notes  
 
If you would prefer to make this pudding alcohol free you can replace the alcohol with apple 
juice or orange juice. Bear in mind though that the alcohol acts to preserve the pudding, so if 
you omit it, the pudding won’t store well. You will need to keep it in the fridge and eat it within a 
week of making it. 
 
Leftover cut pudding will keep in the fridge for up to a week and can be reheated as mentioned 
in the directions. 
 
Whole untouched puddings, if kept wrapped, can be kept of up to 6 weeks somewhere cool and 
dark. (probably longer but I haven’t tested for longer than 6 weeks). If you want to make it even 
boozier and moister, feed it one tablespoons of brandy once a week. Just open it up and spoon 
it on, then cover well again. 
 
Leftover or whole puddings, if wrapped well, will keep in the freezer for up to 1 year. 
 
You can serve my Vegan Christmas Pudding with: 

• vegan brandy butter <<< find my recipe here 
• vanilla ice-cream 
• whipped coconut cream (https://ohsheglows.com/2012/08/30/coconut-whipped-

cream-a-step-by-step-photo-tutorial/; I used whipped coconut cream and added 1 
tablespoon of maple syrup/14 oz can of coconut cream). 

• squirty vegan whipped cream 
• custard 

https://avirtualvegan.com/vegan-brandy-butter/
https://ohsheglows.com/2012/08/30/coconut-whipped-cream-a-step-by-step-photo-tutorial/
https://ohsheglows.com/2012/08/30/coconut-whipped-cream-a-step-by-step-photo-tutorial/


• eggnog cream (try whipping coconut cream until fluffy then folding through some 
eggnog to flavour it) 

• brandy sauce 
 
 

The Ultimate Vegan Christmas Pudding Special Ingredients: 
 
Dried fruit (currants, raisins, sultans, cherries cranberries & blueberries) were 
purchased from By the Pound, 1952 S. Industrial, Ann Arbor, MI 48104. 
 
American Cherry Edition Whiskey (small batch & hand crafted) from Traverse City 
Whiskey Co. can be purchased from Meijer as Traverse City Cherry Bourbon. 
 
I used the gluten-free option: Bob’s Red Mill Oat Flour and Food for Life Brown Rice 
Almond Bread (purchased from Arbor Farms Market).  
 
To make the breadcrumbs: Toast the bread for 10 minutes in a toaster oven. Let cool 
for 15 minutes. Tear the bread into pieces and put in a food processor until small 
crumbs are obtained. Let the breadcrumbs dry in a single layer at least 8 hours or 
overnight. Extra breadcrumbs can be frozen. 
 


