
No-churn Christmas Pudding Ice Cream 

Makes  1.2 Litres 
Hands-on Time 15 minutes 

Baking Time 45 minutes 
Freezing Time +12 hours 

Ingredients 
200g Cream cheese 
1 tbsp Cornflour 
250g Caster sugar 
1/8 tsp Fine salt 
1/8 tsp Ground cinnamon 
1/8 tsp Ground nutmeg 
1/2 tsp Mixed spice 
400ml Double cream 
2 tbsp Spiced rum 
300ml Full-fat milk 
400-500g Leftover Christmas pudding 

Equipment 
Large bowl  
Electric whisk 
Spatula  
Measuring jug 
1.5L Plastic container with lid (freezer-
proof) 
Baking sheet 

Add the cream cheese, cornflour, sugar, 
salt, and spices to a large bowl.  

Whisk for at least 1 minute until the 
ingredients are fully combined and you 
have a thick and creamy mixture. 

Add the double cream and whisk again 
until thick and stiff, don’t forget to scrape 
the sides and bottom of the bowl. 

Add the rum and milk to the measuring 
jug. 

Pour a little rummy milk into the thick 
cream and whisk on a low setting. Repeat 
this until there is no milk left. The main 
reason for doing this in stages is to avoid 
splashing everything! 

You should now have a wet mixture which 
is still slightly thick, like melted ice cream.  

Pour into a plastic container and cover 
with the lid. Pop into the freezer until set, I 
leave mine overnight.  

You need to make a crumb with the 
Christmas pudding. To do this preheat 
the oven to 130°C/110°C (Fan)/250°F/
Gas mark 1/2. 

Break the pudding up into smallish lumps 
over a baking sheet.  
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When the oven has warmed up pop the 
tray into the oven for 30 minutes.  

Remove the tray from the oven. When the 
pudding it cool enough to handle, you 
may need to wait a little while if you don’t 
have asbestos hands, rub the pudding 
between your palms so you have even 
smaller crumbs. 

Pop the tray back into the oven for a 
further 15 minutes. Remove and leave to 
cool.  

When you ice cream has set tip it into a 
clean bowl using your spatula. Break it up 
a little so it’s easier to work with.  

Add a little ice cream back to the tub so it 
covers the bottom. 

Sprinkle 1/3 of the pudding over the top 
of the ice cream. 

Spread more ice cream over the top of 
the pudding to cover it. Again sprinkle 
another 1/3 over the ice cream. 

Spread the last lot of ice cream over the 
pudding and top with the remaining 
pudding crumbs.  

Cover the tub with the lid and pop back 
into the freezer for a couple of hours until 
set again. 

Enjoy!
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