
ClassiC
Christmas Pudding

a moist Christmas Pudding, with juicy
sultanas, raisins, cider and rum.



nutritional information
Weight options: 
100g � (serves 1), 454g � (serves 4), 907g � (serves 8),
10 x 100g � (serves 10)

Ingredients:
sultanas (30%), sugar, fortified Wheat flour (Calcium Carbonate, 
iron, niacin (B3), thiamin (B1)), Cider (9%), Water, Palm oil, orange 
and lemon Peel, rum, mixed spice, salt, molasses, Yeast.

Allergens: 
Wheat & gluten.

Classic Christmas Puddings

Energy
Protein
Carbohydrate
of which sugars
fat
of which saturates
fibre
salt

per 100g

1373kJ/325kcal
2.3g
64.1g
34.0g
5.7g
3.5g
4.1g
0.2g

100g Pudding 454g Pudding 907g Pudding 10 x 100g Pudding

Customer Product Code 

Product Code (FIN) 670368 670369 670371 670376

Pack Size 36 12 6 4 x 10x100g

MSRSP £1.29 £3.59 £5.59 £11.99

Individual Selling Unit (ean) 5010744000155 5010744000162 5010744000179 5010744000155

Tray Selling Unit (ean) n/a n/a n/a 5010744000247

Trade Unit (itf) 05010744751156 05010744751163 05010744751170 05010744751217

Cases (per layer) 11 on a layer 13 on a layer 13 on a layer 11 on a layer

Layers (per pallet) 10 high 8 high 7 high 7 high

Case Measurements (mm) 354 x 260 x 139 377 x 252 x 170 454 x 302 x 95 359 x 269 x 196

Case Weight (kg) Gross / Net 4.60 / 3.60 6.35 / 5.45 6.63 / 5.60 5.00 / 4.00

Case Cost

Order (cases)

ProduCt sPECifiCations

100g Pudding 454g Pudding 907g Pudding

Oven wattage 800w 900w 800w 900w 800w 900w

Heat on FULL power 50 seconds 40 seconds 3 minutes 2 mins 30 secs 2 mins 30 secs 2 mins 30 secs

During cooking, leave to stand for – – – – 2 minutes 2 minutes

Heat on FULL power – – – – 2 mins 30 secs 2 minutes

Before serving, leave to stand for 1 minute 1 minute 1 minute 1 minute 3 minutes 3 minutes

Reheat Instructions: 
this pudding has been cooked already and only requires gentle 
reheating. to ensure that your pudding tastes its best, we 
recommend heating by steaming, but other methods have been 
included for your convenience. remove outer packaging.

To Steam:  
leave in basin with film lid on. Place the basin in a steamer over 
boiling water and steam for 30 minutes (100g), 1 hour (454g) and 
2 hours (907g). Ensure that water does not enter the pudding. do 
not allow the steamer to boil dry.

To Microwave:  
this is a guideline only. We suggest that you consult your 
instruction manual. Pierce film lid and place in microwave on
a microwaveable plate.

storage:  
store in a cool, dry place.

to serve: 
remove film and invert onto serving plate.

Cooking instruCtions




