SLOW COOKER STICKY TOFFEE PUDDING

For the Cake
½	cup/115 grams unsalted butter (1 stick), melted, plus more for greasing the pan
2	tablespoons plus 2 teaspoons instant espresso powder
8	ounces/230 grams pitted Medjool dates, finely chopped (about 15 large dates)
½	teaspoon baking soda
1½	cups/190 grams all-purpose flour
2	teaspoons baking powder
½	teaspoon kosher salt
2	teaspoons cinnamon
1	teaspoon ground cardamom
1/3	cup/80 milliliters maple syrup
1/3	cup/75 grams packed light brown sugar
2	large eggs
For the Sauce and Topping
1	cup/220 grams packed light brown sugar
1	cup/240 milliliters heavy cream
1	tablespoon instant espresso powder
	Kosher salt
½	cup/50 grams toasted pecans, coarsely chopped
	Unsweetened whipped cream, for serving
1. Slow Cooker Method
Make the pudding: Generously butter a 2-quart soufflé dish, or another 2-quart oven-safe baking dish that fits into your slow cooker. In a small bowl or liquid measuring cup, mix ½ cup water with 2 tablespoons espresso powder, and stir to dissolve. Put the chopped dates in a small saucepan, and pour the espresso-water mixture over the dates. 

Bring the mixture to a boil over medium-high heat, then reduce the heat slightly and let it simmer, stirring often and mashing the dates with the back of a spoon or a spatula, until the dates have absorbed most of the liquid and formed a paste, about 3 minutes. Remove the pot from the heat and stir in the baking soda; the mixture will foam.

In a medium bowl, mix the flour, baking powder, salt, cinnamon and cardamom. In a large bowl, whisk together the melted butter, maple syrup, brown sugar, eggs and the 2 teaspoons espresso powder until the mixture is smooth. Whisk the date mixture into the wet ingredients, followed by the dry ingredients, until just combined. Pour the batter into the prepared dish.

Pour 4 cups water into a 6- to 8-quart slow cooker, then lower the soufflé dish into the slow cooker. The water should come about halfway up the sides of the dish. Lay a clean dishcloth or a double layer of paper towels on top of the slow cooker, leaving some overhang, and then top with a lid. (The cloth or towels will soak up condensation, and prevent it from dripping onto the surface of the pudding.) Cook until the pudding is firm and set on top, and the sides are just starting to pull away from the dish, 4 hours to 4½ hours on low.
Make the sauce: Combine the brown sugar, cream and espresso powder in a small saucepan. Add a generous pinch of salt. Bring just to a simmer, stirring with a spatula, over medium heat. Simmer, stirring constantly, and lowering the heat if the sauce starts to boil over, until the sauce is slightly darkened and reduced, about 5 to 8 minutes.

Uncover and turn off the slow cooker, and let the pudding cool enough for you to reach in and pull the dish out. Using a cake tester or a skewer, poke holes all over the cake. Sprinkle the pecans evenly over the top, then slowly pour half of the sauce over the pecans, tipping the dish to evenly cover the pudding in sauce. Serve the pudding in scoops, warm or at room temperature, with the additional sauce on the side and whipped cream on top.

2. Oven Method
Make the pudding: Heat oven to 325 degrees. Generously butter an 8-by-8-inch baking pan. 

Mix ½ cup water with 2 tablespoons espresso powder, and stir to dissolve. Put the chopped dates in a small saucepan and pour the espresso-water mixture over the dates. Bring the mixture to a boil over medium-high heat, then reduce the heat slightly and let it simmer, stirring often and mashing the dates with the back of a spoon or a spatula, until the dates have absorbed most of the liquid and formed a paste, about 3 minutes. Remove the pot from the heat and stir in the baking soda; the mixture will foam.

In a medium bowl, mix the flour, baking powder, salt, cinnamon and cardamom. In a large bowl, whisk together melted butter, maple syrup, brown sugar, eggs and 2 teaspoons espresso powder until the mixture is smooth. Whisk the date mixture into the wet ingredients, followed by the dry ingredients, until just combined. Pour the batter into the prepared dish. Bake until the top of the cake is risen and set and a cake tester inserted into the middle of the cake comes out clean or with just a few damp crumbs, 30 to 40 minutes.

Meanwhile, make the sauce: Combine the brown sugar, cream and espresso powder in a small saucepan. Add a generous pinch of salt. Bring just to a simmer, stirring with a spatula, over medium heat. Simmer, stirring constantly, and lowering the heat if the sauce starts to boil over, until the sauce is slightly darkened and reduced, about 5 to 8 minutes.

Let the cake cool in the pan on a rack for 10 minutes, then invert it onto a serving plate. Using a cake tester or a skewer, poke holes all over the cake. Sprinkle the pecans evenly over the top, and then slowly pour half of the sauce over the pecans, tipping the dish to evenly cover the pudding in sauce. Serve the pudding in scoops, warm or at room temperature, with the additional sauce on the side and whipped cream on top.

Tip
* The sauce can be made up to 2 days in advance; refrigerate it in an airtight container and then reheat it gently in a saucepan over medium heat, stirring, until it just starts to bubble.

SERVES: 8							Sarah DiGregorio Nov. 9, 2022

Sticky toffee pudding isn't so much a pudding in the American sense, but an extremely moist baked or steamed British date cake topped with a glossy sauce of brown sugar and cream. Steamed cakes — a genre unto themselves in Britain — are easily made in the slow cooker. This adaptation uses espresso powder in the cake and sauce to balance the honeyed taste of the dates and brown sugar: Nevertheless, it is still quite sweet, as it should be. This recipe can also be made more quickly in the oven, and the resulting cake’s texture will be different than the steamed version — sliceable, like a moist quick bread.
Sticky toffee pudding isn't so much a pudding in the American sense, but an extremely moist baked or steamed British date cake topped with a glossy sauce of brown sugar and cream. Steamed cakes — a genre unto themselves in Britain — are easily made in the slow cooker. This adaptation uses espresso powder in the cake and sauce to balance the honeyed taste of the dates and brown sugar: Nevertheless, it is still quite sweet, as it should be. This recipe can also be made more quickly in the oven, and the resulting cake’s texture will be different than the steamed version — sliceable, like a moist quick bread.

OH - MY - GOODNESS--this was comfort food at its best, as the wind howled outside, the geese clamoured, sleet pelted my windowpane, and a blizzard blew in from the Plains at the end of the Thanksgiving weekend. I steamed my pudding using the slow-cooker method--the aroma was wonderful as it cooled. Rich in coffee/espresso flavor and surprisingly, not disgustingly, overly sweet. Highly recommended. Delightful to anticipate all afternoon while it steamed and poured cold rain outside.
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Natalie5 years ago
So this recipe has leftover sauce, right? About half a cup by my measurement. Now, what can you do with it? You could pour it over the top for serving, but it's already got a ton of sauce in it from the hole-poking. Here is your alternative: Hot Adult Drink Paste. Into a mug, place the following: 1. 2 T of leftover pudding sauce (it thickens in the fridge FYI) 2. 1 T of heavy cream 3. 1.5 oz rum/whisky/brandy 4. 4 oz (half cup) boiling water Gently stir to combine. You're welcome.
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LeslieMac6 years ago
Out of this WORLD! I omitted the espresso powder and pecans and substituted molasses for maple syrup, because I thought that would make it more like the dessert I had in Scotland last summer. The description says the oven version is sliceable. My slow-cooker version was too (?). But, oh, the flavor ... like Christmas in a bowl.
Is this helpful? 80

