
         Gluten free, low GI Christmas Pudding Cake!          

This recipe substitutes low GI apple, prune and apricot for the traditional high GI currants, raisins 

and sultanas, so it may help people who suffer from digestive problems such as irritable bowel 

syndrome which is notoriously sensitive to sugar-laden dried fruit.   

P.S. You could serve this recipe warm from the oven with double cream and brandy butter as an 

alternative to Christmas pudding. 

  

Ingredients 

300g  brown rice flour (eg Dove’s Farm brand) 

3 tsp  baking powder (Supercook gluten-free version) 

150g  xylitol (try health food shops or Victoria Health) 

250g  butter, softened 

4  eggs 

1 tsp  vanilla extract (buy good quality – lasts for ages) 

150g  dried apricots, stoned (try organic/unsulphured) 

300g  prunes, stoned 

one large or 2 small Bramley apples, peeled and chopped (should total 230g) 

150ml* orange or apple Juice (replace 40 ml with brandy if wished) 

grated peel of 1 orange and 1 lemon 

3/4 tsp ground ginger 

2 tsp  cinnamon 

1 tsp  mixed spice 

100g  ground almonds 

  

Instructions 

Grease a 22cm (9”) cake tin and double-line with baking paper.  

Heat oven to 160 degrees c 

Boil prunes, apricots and chopped apple in the juice for seven minutes, then chop fruit finely – in 

a magimix, alternatively chop finely before you boil.  

Beat the softened butter and xylitol with a spoon or electric hand mixer.  

Beat in eggs singly, then vanilla extract. Don’t worry if it curdles.  

Sieve in flour, baking powder and spices, and mix gently. 

Mix in fruit, then ground almonds. Spoon into tin and bake in the middle of the oven for 60 

minutes. Don’t hang about – the heat from the fruit will activate the baking powder so get it in 

the oven! It’s ready when a skewer comes out clean. Cooking time will vary – you might need 

more if you have conventional oven. Cover the cake to prevent browning – I used butter paper. 

Cool it in the tin – it’s quite fragile when it first comes out but firms up when cool. 
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