
For further information, please call Helen Murray on (01483) 203730. 

Holy Trinity School Puddings 
Available NOW! 

We are once again delighted to offer Holy Trinity School Puddings, made by The Ultimate Plum Pudding 
Company. All puddings will be labelled for us, using Rebecca Morgan’s winning design from the recent 
Christmas Pudding Label Competition. All profit on the puds goes to HTSC for the school. 

All puddings are fabulous – whichever ones you choose, you’ll love them. Your friends and family will love 
it. Lots of Holy Trinity families, staff and friends enjoyed them last year. Perhaps you are part of a 
company and need special Christmas gifts for clients or staff? 

Please note all prices held since 2005. 

Plum Pudding 

Exceptionally light and delicious. Loved by many who ‘don’t like Christmas pudding’. Not black, 
bitter, caramelised or treacley. Much copied (responsible for the great improvement in modern 
Christmas puds) but arguably never equalled. Gold Great Taste Award winner. 2 year shelf life ‐ 
improving all the time! Available as 1lb plum pudding (serves 4) and a 2lb pudding (serves 8); 

and NEW! this year, we have single portion sizes available as 4 in a tube. A fab gift! 

Ingredients: vine fruits(raisins, sultanas)(27%), free range egg, dark sugar, carrot, fresh breadcrumbs (wheat flour, water, yeast, 
vegetable oil, salt, spirit vinegar, soya flour), apple(6%), wheat flour, non­hydrogenated vegetable oils, mixed peel(4%), dates(3%), 
brandy(2.5%), sherry(2.5%), cherries(colour anthocyanine)(2.5%), stem ginger(2.5%), almonds(1%), walnuts(1%), unsulphured 
apricots(1%), golden syrup, spices, salt, preservative­potassium sorbate. Allergens: Wheat, soya, nuts, eggs. 

Triple 
Chocolate 
Pudding 

For the dedicated chocaholics amongst us. Same size as the 1lb plum pudding, but being sponge, 
weighs less. “Lusciously chocolaty”, this is a real chocolate pudding made with melted dark 
Belgian chocolate, the best french cocoa powder, some superior chocolate chips and a dollop of 
brandy for good measure. It’s rich and intense. 

Triple Ginger 
Pudding 

Introduced last year and quickly sold out. Buttery ginger sponge laced with ginger wine wrapped 
around loads of Buderim stem ginger pieces. Big, soft flavour. Gold Great Taste Award 

Citrus, Honey 
& Almond 
Pudding 

NEW! Fresh orange and lemon zest poached in organic honey to soften the bitterness of the 
oils and added with fresh juices to a light buttery sponge. Ground almonds and roasted almond 
flakes add to the texture. It’s warm, gentle and summery. It has many fans. 

Ultimate 
Brandy Butter 

Goes with the Plum Pudding…. or mince pies! Maximum brandy – any more and it splits. Good 
unsalted butter. Velvety texture with just a little crunch. 

To order, just fill in the order form below and send it back to school with a cheque for the full amount. 
Puddings are available now and will be sent within days of receiving your order. 

‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐ 
Holy Trinity Christmas Pudding Order Form 2009 

Name: Tel: 

Child/Class: 

I would like to order: Price Quanit 
y 

Total 

1lb Plum Pudding £5.50 

2lb Plum Pudding £9.00 

4 x 
120g 

Plum Puddings in a tube £6.50 

290g Triple Chocolate Pudding £5.50 

290g Triple Ginger Pudding £5.50 

290g Citrus, Honey & Almond Pudding £5.50 

190g Brandy Butter £2.50 

Total



For further information, please call Helen Murray on (01483) 203730. 

I enclose a cheque for £___________ made payable to “HTSC”.


