
 

 

 

 

 

 

 

Christmas Pudding Balls 

 

1x 800g store bought dark fruit cake 

1 cup desiccated coconut 

2-4 tbsp of rum (I use 4) 

1 tin of condensed milk 

Extra desiccated coconut  

200g white cooking chocolate 

Red and green mini m&ms for decoration 

Small patty pan papers  

 

1. Crumble cake into crumbs in a large mixing bowl 

2. Add coconut and stir well 

3. Add rum and combine thoroughly 

4. Next, add condensed milk and combine 

5. At this stage you will need to add more desiccated coconut to reach the right consistency, where the cake 

mixture is easy to roll into balls that hold their shape  

6. Roll mixture into balls and place in patty papers 

7. Melt chocolate in a heatproof bowl over a small saucepan of water that is gently simmering 

8. Top each pudding ball with a small spoonful of melted white chocolate and m&ms for decoration 

 

Keep Christmas Pudding Balls in the refrigerator to set.  

 

 

 

 


