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Stirring up the past

Dark, dense and delicious, the Christmas pudding has its roots in the
15th century, writes Justine Costigan.

T HAS taken a week of
preparation for Michael Coyle
to make the 30 Christimas
puddings on this year's list.
There’s the suet to be ordered
from local Brunswick butchers
Nino’s and Joe's, fruit from nearby
wholesaler NSM, and extra pudding
Dbasins to acquire. After all the
ingredients have been collected, it
requires “two days of solid effort”,
says Coyle.
For the past 10 years, every
Melbourne Cup weekend has
Dbeen devoted to the task; cooking
traditionally starts on Friday night
and the puddings steam throughout
Saturday and Sunday. All weckend
the house is filled with the aroma of
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fruit, allspice and cinnamon.

Friends and family will each
receive a pudding in a bowl, and they
love it; even if he wanted to, Coyle
docsn’'tthink he’d be allowed to get
away with not making them.

“One friend makes a point of
calching up with me for lunch around
this time cach year, just to make sure
[ know she wants a pudding,” he says.

It's no wonder Coyle’s friends
miake a point of staying on the list.

His pudding is dark, dense and
delicious. With a melting taste and
texture that Coyle attributes to suet,
the pudding is glossy, aromatic
and richly textured with chopped
almonds, chunks of glace ginger,
dried figs, apricots and dried vine

fruits. Spices and brandy make for a
heady and intoxicating aroma.

Based on his mother’s recipe, and
even with his own variations, Coyle’s
pudding still has a strong connection
to the origins of Christmas, or plum,
puddings, as they're also known —a
dish that can be traced to the 15th
century.

In the Oxford Companion to Food,
Alan Davidson writes that the first
puddings were not associated with
Christmas. “Like carly mince pies,
they contained meat, of which a
token remains in the use of suet. 'The
original form, plum poltage, was
miade from chopped beef or mutlon,
onions and perhaps other root

vegetables, and dried fruit.”

Ref. 608642



Age .

Tuesday 1/12/2009 Brief: CHERRY
Page: 1 Page 2 of 5
Section: Epicure

Region: Melbourne Circulation: 200,800

Type: Capital City Daily

Size: 1,618.55 sg.cms.

Frequency: MTWTFS-

“very shiny, very moist, very sticky
and with a gorgeous texture. [t's less
rich to taste than puddings made with
loads of butter. And lots of people Tove
itwithout knowing it has suetinit,”
she says wickedly.

Maggie Beer, whose Barossa
Christmas pudding is one of the
Dest commercially inade puddings
available, still thinks fondly of her
Aunt Rita’s rum-laden Christmas
pudding, which was eaten by the
family each Chrigtmas until Rita died
in 1997.

“After she died Tmade it, but it
just wasn't the same, so [ setabout
making my own version of pudding
instead. I now use all the sour things
[ove, like letons and cumgquats.
Tuse Australian dried fruits and
it's alabour of love just to buy the
imgredients.”

Although the Christimas pudding
of her childhood was made with suet,
Maggie’s Barossa Christmas pudding
recipe uses butler instead — the
only move she’s made away from a
traditional Christimas pudding. “With
the amount of puddings we make, it's
too difficult to manage with suet.”

Beryl Smith, 95, wouldn’t dream
of using suet in her pudding either.
“I'don’tlike it,” she says firmly. “IU’s
the one thing I've changed from
the original recipe.” Usinga recipe
taken from an Australian Dried Fruit
Association booklet, Beryl's recipe,
knowit as “Nanny’s Christinas
pudding” by the family, has been
adapted through the years. When

The Catholic Church decreed every
, family member stir itin turn from
-, east to west to honour the Magi.
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