
 
The Range  

 
 
 
 
 
 
 
 
 
 

Nordic Christmas Buns/Christmas Rings 
Christmas Puddings 

Christmas Slice 
Christmas Cups 
Strawberry Roll 

 
Ask your Sales Representative or ring 0800 WESTON 

for information on our Xmas Promotion. 
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Nordic Christmas Buns/Christmas Rings 

 
 
 
 
 

 
 
 
Ingredients: 
 
Group 1: 
Westons Victory Flour 5.000Kgs 100% on flour 
Brown Sugar    80g  1.5 
Sweet Bun Con. 10%  500  10 
Egg    400   8 
Dried Yeast   200  4 
Water    2500  50 
Rum Essence (Bakels) 100  2 
Lemon Paste (Bakels)  50grams (optional) 
Mixed Fruit   6000  50  
 
Group 2: 
5 parts fondant to 1 part water = approximately 20grams of mix 
Westons Plain Fondant 500  100 
Water    As required 
Rum Essence (Barkers) 100  10 
 
Method for Xmas Rings: 

1. Place group 1 in a bowl & mix for 3 mins. on speed 1, and then 7 mins on 
speed 2. 

2. Temp finished at 30
C 
3. Divide into 2.4Kgs heads elongate & rest for 10 mins. 
4. Roll out to 1 meter by 300cm. Place 1.5Kgs mixed fruit evenly. Sprinkle with 

80grams brown sugar. 
5. Roll as for Swiss roll. 
6. Divide into 7 pieces. 
7. Place on tray 3 wide and 4 long with ends touching. 
8. Prove for 40 mins. 
9. Bake at 180
C for 30 mins. 



(Total scale weight 525grams – Baked weight 483grams) 
 

 
Mix Elongate 2.4kgs     Place fruit and roll      Place on tray 3 by 4 long 

 

 
 

10. Using Fondant/Group 2. Warm fondant and sugar water, add rum essence & 
brush over cold product. Finish product  

 
 

 
 



Nordic Christmas Buns 
 
 
Method for Nordic Xmas Buns: 

1. Place group 1 in a bowl & mix for 3 mins. on 
speed 1, and then 7 mins on speed 2. 

2. Add 2.5kgs mixed fruit on reverse. 
3. Mix on slow speed. 
4. Scale @ 2.4kgs for 30 piece divider. 
5. Place on 16inch tray 6 by 10 
6. Warm fondant and sugar water & brush over cold product.  
 (Total scale weight 80grams – Baked weight 64grams) 
 
 
 

Mix  Add fruit Blend    Scale for 30 pieces   Place on tray 6 by 10 long 

    

 
 

 

 

 



 
Christmas Puddings 

 
 
 

 
 
 
 

Ingredients: 
 
Group 1: 
Variety Cake Cereform 2000kgs 100% on flour 
Weston S/R Flour  800  40 
Egg    800  4 
Water – to soak dates in 1000  50 
Dates    1000  50 
Mixed Fruit   3000  150 
Mixed Spice   30  1.5 
Rum Paste (Barkers)  80  4 
Fruit Cake Paste (Barkers) 80  4 
Colour Caramel  30  1.5 
 
Method: 

1. Place all in a bowl except mixed fruit. Liquids first 
2. Mix on speed 1 for 1 minute. Scrape down. 
3. Mix on speed 2 for 3 minutes. 
4. Add fruit and scale. 
5. Scale 300 grams/ 500 grams 
6. Place into pudding bowls 
7. Bake in oven with steam 150
C for approx. 1 hour. 
8. Cool and lid. Add custard, or ice to finish – Just a serving suggestion.  
(Total scale weight 320grams – Baked weight 300grams) 
(Total scale weight 520grams – Baked weight 500grams) 
 

 
Mix         Add fruit          Scale      Place into pudding bowls          Bake 

 
 
 
 

 
 
 



 

 


