
Aunt Toddies steamed pudding 
In America we think of a pudding as a sweet custard-like dish.  
The British term ‘pudding’ means any desert and a “steamed 
pudding” is a steamed, moist cake.  Always with made with some 
sort dried fruit, “figgy pudding” has come to be associated with 
the winter holidays.  It is traditionally made with bread crumbs 
and suet along with dried fruits, so I am guessing that this recipe 
was perhaps economized in the depression era substituting 
available vegetables for most of the fruit and butter when beef 
was hard to come by.  I love the terminology “butter the size of an 
egg” and no instruction on how to combine or steam it. I interpreted the recipe to make sense. 

Long gone now, aunt Toddie was my great aunt on my mothers side. The recipe card was written by 
my grandmother and was found in my mothers recipe box after she passed. 

Measure into a bowl: 
• 1 cup peeled grated carrots 
• 1 cup peeled grated potatoes 
• 1 cup all purpose flour 
• 1 cup granulated white sugar 
• 1 cup chopped raisins 
• 1 tsp baking soda 
• 1 tsp ground cinnamon 
• 1 tsp grated nutmeg 
• 1 tsp ground cloves 

Melt then pour into the bowl of ingredients: 
• 1/4 cup salted butter [NOTE: to make this vegan substitute butter with refined coconut oil] 

Mix all the ingredients together until blended.  Let sit for 15 minutes to allow the moisture in the 
vegetables to leach out and moisten the flour to make a batter. 

*Scoop ingredients into a bundt pan that has been generously buttered and coated with granulated 
white sugar.  Cover the pan with tin foil making it into tent to leave room above the center spout then 
pinch tightly around the edges.  Place on a vegetable steaming rack over water inside of a large stock 
pot.  Bring water to a simmer and cover pot.  Let steam for 3 hours checking water level once an hour 
or so.   

With heat off and no steam rising, carefully remove bundt pan to a rack to cool for 10 minutes.  
Immediately turn out the pudding onto a serving place.  *Some families steam their pudding in cheese 
cloth placed on steaming rack.  Tie up a bundle loosely to allow for expansion of pudding. 

Serve with a simple sauce made by melting and whisking together - 1/2 cup heavy cream, 1/4 
cup unsalted butter, 1/2 cup granulated white sugar and the grated peel from half an orange.
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