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Steamed Lemon Delicious Pudding 
 
 

EQUIPMENT 
 

Stand Mixer with Paddle and Whisk Attachment, Scales, Rubber Spatula, Ramekins, Perforated Baking Tray 
 
 

INGREDIENTS 
 

125gm Soft Butter, 220gm Caster Sugar, 310gm Milk, 4 Eggs Separated, 80gm Lemon Juice, 75gm Plain Flour, Zest of 1 Lemon 
 
 

METHOD 
 

Butter the ramekins or large pudding dish and set aside. 
 

Place the soft butter, caster sugar and lemon zest into the bowl of a stand mixer fitted with a paddle attachment and mix on 
high speed until pale and creamy. 

 
Once creamy add the egg yolks one at a time mixing well in-between each addition.  

Next add the lemon juice, milk and flour and mix well before adding each ingredient. Remove the mixture from the machine 
and set aside. 

 
In another bowl whisk the egg whites until soft peaks form. 

 
Once the whites are whisked fold them through the butter mixture until evenly dispersed and the mixture is light and 

fluffy. 
 

Pour the mixture into the buttered mould/s leaving a 2-3cm gap at the top, place the pudding/s onto a perforated tray and 
into a pre-heated oven steam setting 100˚C for 40 minutes. 

 
Once cooked remove from the oven and dust with icing sugar and serve hot with ice cream or cream. 

 
 

HINTS & TIPS 
 

- For a different texture bake the puddings using combi mode 160˚C for approx 15-20 minutes. 
 

- Try mixing up other citrus flavours in this pudding like lemon and lime or orange and grapefruit. 


