
Cake

3/4 cup water
1 teabag black tea
10 oz dates, pitted &chopped
1 cup light brown sugar
1/2 cup unsalted butter
3 eggs, lightly beaten
1/2 cup dark rum
1/2 teaspoon cinnamon
1 teaspoon vanilla
2 cups all-purpose flour
1/2 teaspoon baking soda
1 1/2 teaspoons baking powder
1/2 teaspoon kosher salt

1 cake - Bring water to boil in large saucepan, add teabag, steep for
   two minutes & remove. Add dates to the saucepan & simmer for 5
   minutes to soften dates. 

2 Remove saucepan from heat, add sugar & butter, stir to dissolve
   sugar. Cool mixture for 15 minutes.

3  add eggs, rum, cinnamon & vanilla to cooled date mixture.

4 Combine flour, baking soda, baking powder & salt in a mixing 
   bowl, add date/egg mixture & stir to form batter. Bake 45 minutes
   until cake pulls away from the sides of pan & a toothpick inserted
   in center comes out clean.
 
5 sauce -  Combine cream, sugar & butter in medium saucepan, 
   bring mixture to boil, stirring occasionally, cook over medium
   heat, for 3 minutes. Stir in RuM & salt. cook 1 minute.

top warm cake with warm toffee sauce, serve with whipped heavy 
cream. 

Details

350º 
45 minutes

9 “ square pan, 
buttered & dusted 

with flour
Serves 10

Toffee Sticky Pudding
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Sauce
1 cup heavy cream
1 cup brown sugar
4 tablespoons unsalted  
   butter
2 tablespoons dark rum
1/4 teaspoon salt


