The Ultimate Puddings

Get ahead with your Christmas shopping

and help to raise funds with The MMCC
PTA by ordering ................c.oeueenn..

The Ultimate Christmas Pudding
A winner of the Gold Great Taste Award. Surprisingly light, no trace

of bitterness, packed with luxury fruits and nuts soaked in plenty of

brandy and sherry. Wins many converts who ‘don’t like Christmas
pudding’ most people have no idea that Christmas pudding can be this
good, it’s light, sweet and aromatic - you can taste every ingredient
Available in 908¢g (21b) serves 8 and 454¢g (11b) serves 4.

The Ultimate Triple Chocolate Pudding

This is no ordinary chocolate pudding. For a light but substantial
texture fresh breadcrumbs and ground almonds are added to a good
basic sponge. Made lusciously chocolaty as possible, using dark,
melted Belgian chocolate; superb, dark, French cocoa powder; liquid
alcoholic chocolate (créme de cacao) and, just for good measure,
chocolate chips. Finally, to further enhance the chocolate, a good
dollop of brandy. It took a lot of versions to get this intensity of
flavour and complexity of texture, - you will be impressed with the
result! It will make a wonderful finale to that special family meal.
Available in 290g serves 4.

The Ultimate Triple Ginger Pudding

Ginger, ginger and more ginger! This one is for enthusiasts. Masses of
superb Buderim stem ginger folded into a buttery ginger sponge laced
with green ginger wine. Yes it is lots of ginger, but it’s the soft

mellow ginger rather than fierce and fiery. This has also won The
Gold Great Taste Award — it’s in some very posh Christmas hampers!
Available in 290g serves 4.

Your order will be available to pick up from the college reception

after the 10" December. Order form overleaf

Ifa COMPANY you’re involved with wants a really special Christmas gift
for clients and/or their staff, we can arrange a special label for you on a
minimum of 24 puddings which can (but need not) state that it supports our
college, please contact the PTA via the MMCC 01279 813384.



Christmas Pudding Ingredients : Vine fruits (raisins,
sultanas) (27%), free range egg, dark sugar, carrot, fresh
breadcrumbs (wheat flour, water, yeast, vegetable oil,
salt, spirit vinegar, soya), apple (6%), flour, mixed peel
(4%), dates (3%), brandy (2.5%), sherry (2.5%), cherries
(colour anthocyanine) (2.5%), stem ginger (2.5%),
unhydrogenated palm oil*, all vegetable margarine
(unhydrogenated), almonds (1%), walnuts (1%),
unsulphured apricots (1%), golden syrup, spices, salt,
preservative - potassium sorbate. Allergens: nuts, wheat,
egg, soya.

*from a supplier committed to sustainable production.

Chocolate Pudding ingredients : Unsalted butter, free
range egg, flour, dark Belgian chocolate (14%) fresh
breadcrumbs, inverted sugar, caster sugar, dark brown
sugar, milk, dark chocolate chips (3.5%), ground
almonds, French brandy (0.75%), full fat cocoa powder
(0.6%), créme de cacao (0.6%), baking powder, vanilla,
preservative- potassium sorbate. Allergens: contains
nuts, eggs, milk, wheat.

Ginger Pudding Ingredients : Buderim candied ginger
(23%), unsalted butter, free range egg, wheat flour, fresh
breadcrumbs (wheat flour, water, yeast, vegetable oil,
salt, spirit vinegar, soya), caster sugar, dark sugar, invert
sugar, whole milk, ginger wine (2.4%), ground almonds,
ground ginger, raising agent — baking powder, vanilla,
preservative — potassium sorbate. Allergens: contains
nuts, eggs, milk, wheat, soya.

The Ultimate ORDER FORM

Please place your order with payment in a sealed
envelope marked ‘PTA pudding order’ and hand
in to Resources MNo later than the 21" November

NaAME o
AdAress ..o
Contact NO. .oveei
Ultimate Christmas Pudding :- ................ 2lb @ £9

Ultimate Christmas Pudding :- ................ 11b @ £5

Triple Chocolate Pudding :-  ................ 290g @ £5
Triple Ginger Pudding :-  ................ 290g @ £5

I enclose a cheque /cash for £ ............
(cheque’s payable to * MMCC PTA’)

Ifyou are a parent/ guardian of a student at the college -

Student’sname ..........oooevvveeennn... In form ............

Or employed at MMCC ...............cevenne Department



