
Welcome

 www.amarula.com  Amarula is a rare find. Please appreciate it accordingly.

Double distilled and oak-matured, its exotic and nuanced 
taste tells the story of Amarula's two-year journey from ripe 
marula fruit to award-winning drink.

And whether you want to sit back and indulge in a moment of 
solitary enjoyment or whether you are about to share it with 
friends, you can be sure that Amarula is the perfect 
accompaniment to any occasion.

But it is Amarula's versatility that makes it proudly and 
uniquely African:  Enjoy it neat over ice, add it to coffee 
or cocktails for a smooth and satisfying beverage, or add a 
dash of Amarula to bring your meal or dessert to life.

The options are endless and enjoyment is guaranteed. 
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Amarula on Ice

Enjoyed neat and on ice, this classic drink 
embodies the untamed spirit of Africa and 
is decadent and smooth on the palate.

Ingredients:
2 tots Amarula Cream

Method:
Pour Amarula Cream into a glass filled with ice.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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Amarula Sunset

This unlikely partnership of strawberry and 
Amarula makes for a delightful sundowner.

Ingredients:
1 tot Amarula Cream
! cup vanilla ice cream
2-3 teaspoons strawberry puree

Method:
Blend ingredients and pour into a martini glass. Garnish 
with a delicious Amarula Cream filled fresh strawberry.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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A taste explosion with added kick that is best 
enjoyed while relaxing in the warm afterglow of 
the setting sun.

Ingredients:
1 tot Amarula Cream
! tot Vodka
! tot coffee liqueur

Method:
Shake ingredients and strain into a tall glass filled with ice. 
Top up with coke.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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Dark and indulgent, African Brew combines 
the richness of chocolate with the velvety 
sophistication of Amarula.  

Ingredients:
1! tots Amarula Cream
! cup ice
! cup chocolate ice cream
1 small fresh banana

Method:
Blend ingredients and pour into a chilled hurricane glass. 
Garnish with chocolate covered banana slice.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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A cultural fusion of African decadence and 
Caribbean smoothness creates this wonderfully 
relaxing drink.  Sit back and enjoy.  

Ingredients:
1 tot Amarula Cream
1 tot rum

Method:
Pour ingredients over crushed ice. Stir and garnish 
with an orange wheel.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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Amarula French Toast

The sophisticated combination of flavours, laced 
with a gentle hint of cinnamon, offers elegant 
refreshment as the sun goes down. 

Ingredients:
1 ! tots Amarula Cream
! tot Rum
! tot Milk

Method:
Combine ingredients over cracked ice in cocktail shaker. 
Shake and pour into a glass. Lightly dust with cinnamon and 
swirl with cinnamon stick or straw.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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Amarula White Nile Martini

Elegance in a glass that is best served shaken, 
not stirred.

Ingredients:
1 tot Amarula Cream
! tot Cointreau liqueur
! tot Cr"me de Cacao
Ice Cubes

Method:
Add all ingredients into cocktail shaker. Shake and strain 
into a martini glass.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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A rich and rewarding fusion that will capture 
your imagination and sooth your soul. 

Ingredients:
! tot Amarula Cream
1 tot Brandy
1 tot fresh cream

Method:
Place all ingredients into shaker with ice and strain 
into a glass. Garnish with chocolate shavings.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot

 www.amarula.com  Amarula is a rare find. Please appreciate it accordingly.

> Back to Menu

Amarula Brandy and Cream

n 



The velvet taste and texture of this tall drink 
elegantly captures the sprit of the majestic 
elephant roaming in the untamed African bush.

Ingredients:
2 tots Amarula Cream
100ml milk
100ml Coca Cola

Method:
Shake Amarula Cream and milk with ice and strain. Add 
Coca Cola and mix gently. Pour into a tall cocktail glass.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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Amarula-Rula

Silky and smooth with a hint of cherry, this 
sundowner enjoys the apt description of ªsunset 
in a glassº.

Ingredients:
2 tots Amarula Cream
1 tot cherry liqueur
1 tot fresh cream

Method:
Place all the ingredients into shaker with ice, shake and strain 
into a Collins glass. Garnish with fresh cherry on a toothpick.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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Boasting rich colours reminiscent of an African 
twilight, the B52's creamy taste and texture sets 
the perfect scene for an evening in with friends.

Ingredients:
! tot Kahlua
! tot Amarula Cream
! tot Grand Marnier

Method:
Layer all ingredients into a tot glass, Kahlua first, then the 
Amarula Cream and then the Grand Marnier.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot

 www.amarula.com  Amarula is a rare find. Please appreciate it accordingly.

> Back to Menu

Amarula B52



A truly indulgent shot of cocoa layers sipped 
through a luxurious collar of Amarula Cream 
to uplift and enliven the palate. 

Ingredients:
! tot Brown Cr"me de Ca#ao
! tot Disaronno Amaretto
! tot Amarula Cream

Method:
Layer all ingredients into a tot glass, Brown Cr"me de Ca#ao 
first, then the Amaretto and then the Amarula Cream.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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A green-and-gold drink that is as proudly South 
African as the animal it is named after, the 
Springbok embodies creamy luxury with just a 
hint of mint.

Ingredients:
! tot Cr"me de Menthe
! tot Amarula Cream

Method:
Layer ingredients into a tot glass, Cr"me de Menthe first and 
then the Amarula Cream.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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Amarula Vanilla Cream Shooter

A creamy sensation with a hint of almond that 
is too good not to share.

Ingredients:
! tot Disaronno Amaretto
! tot Amarula Cream
! tot Vanilla Vodka

Method:
Layer all ingredients into a tot glass, Disaronno first, then 
the Amarula Cream and then the vodka.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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The subtle fusion of Amarula and hazelnut 
combined with the chocolate topping will awaken 
your senses.  A delightful taste of Africa.

Ingredients:
1 tot Amarula Cream
1 tot Frangelico

Method:
Shake ingredients and pour into a tall shooter glass. Top up 
with a decadent Ferrero Rocher chocolate.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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Amarula Saharan Martini

Elegant and cool ± perfect for the adventurer 
within you.
Ingredients:
1 tot Amarula Cream
1 tot Frangelico Liqueur
! tot Vodka
Ice cubes

Method:
Add all ingredients into cocktail shaker. Shake and strain 
into a martini glass.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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Snow-capped indulgence with mint 
undertones¼ you will feel on top of the world.
Ingredients:
1 tot Amarula Cream
! tot Cr"me de Menthe
! cup vanilla ice cream
! tot Vodka

Method:
Blend all ingredients until smooth. Pour into a tall glass. 
Garnish with crushed peppermint.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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A sweet sophisticated drink that will set the mood 
for a relaxing afternoon under the African sun.
Ingredients:
2 ! tots Amarula Cream
1 $ tots Cointreau liqueur
! tot Vodka
Ice Cubes

Method:
Add all ingredients into cocktail shaker. Shake and strain 
into a tall glass.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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Amarula Obsession

Rich and indulgent with a gentle hint of 
almond¼ settle down and enjoy it slowly.
Ingredients:
1 tot Amarula Cream
1 tot Cr"me de Cacao
1 tot Disaronno Amaretto
1 tot Milk

Method:
Pour all ingredients into a cocktail shaker. Shake with ice 
and strain into a martini glass.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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An elegant version of the Springbok shooter, 
this gentle fusion of cream and mint has a 
decadent ice cream twist.
Ingredients:
1 ! tots Amarula Cream
1 tot Cr"me de Menthe
2 scoops Vanilla ice cream

Method:
Blend ingredients with crushed ice until slushy and serve in 
a wine glass. Garnish with mint leaf and sprinkle of chocolate.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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Amarula Colada

Smooth and refreshing with a twist of pineapple 
and hint of coconut.  You won't get caught in a 
tropical downpour with this uniquely African 
take on an old classic.
Ingredients:
2 tots Amarula Cream
1 tot white rum
3 tots pineapple juice
1 tot coconut cream

Method:
Blend all ingredients with crushed ice and pour into a tall 
cocktail glass. Garnish with pineapple slice and cherry.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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This earthy hazelnut delight will sooth your soul 
on a lazy sunny afternoon.
Ingredients:
! tot vodka
1 tot Amarula Cream
1 tot hazelnut liqueur
1 tot fresh cream

Method:
Place all ingredients into shaker with ice and strain into a 
martini glass. Garnish with crushed hazelnuts.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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A classic treat with cool minty overtones that 
lingers long after the last sip.
Ingredients:
! tot Amarula Cream
! tot peppermint liqueur
1 tot fresh cream

Method:
Place all ingredients into shaker with ice, shake and strain 
into a martini glass. Garnish with crushed pepper- mint crisp 
chocolate and add fresh mint.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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Amarula Dom Pedro

This decadent combination encapsulates laid-
back sophistication.
Ingredients:
2 tots Amarula Cream
150 ml vanilla ice-cream
25 ml thick cream

Method:
Combine all the ingredients in a blender/shaker. Blend well. 
Pour into a glass and garnish with chocolate powder or spun 
chocolate.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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Amarula Tusk at Dusk

Untamed and earthy, this rich and aromatic 
nightcap provides the perfect end to the day. 
Ingredients:
1 tot Amarula Cream
! tot rum
! tot Grand Marnier
1 tot chilled espresso

Method:
Shake ingredients and pour into a martini glass. 
Garnish with a flakey chocolate.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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Amarula Dark Continent

Combining a rich coffee roast with the smooth 
overtones of Amarula, Dark Continent is 
decadent and smooth. 
Ingredients:
2 tots Amarula Cream
Hot Coffee

Method:
Pour coffee into mug or cup. Add Amarula Cream. 
Garnish with shaved chocolate.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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A fusion of rich and fragrant coffee and Amarula 
for a decadent nightcap.
Ingredients:
1 tot Amarula Cream
1 tot Coffee

Method:
Pour hot coffee into a cup and top up with Amarula 
Cream. Garnish with grated milk chocolate.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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Amarula Chocolate Mintini

Sophisticated and minty with a hint of hazelnut, 
you are guaranteed to wind down with this 
decadent nightcap.
Ingredients:
! tot Cr"me De Menthe
1 tot Amarula Cream
1 tot single cream
1 teaspoon Nutella

Method:
Dissolve the Nutella in a tiny cream of boiling water, add the 
Cr"me de Menthe, the Amarula Cream and then the cream. 
With ice in a cocktail shaker and into a martini glass. Garnish 
with a sprig of fresh mint.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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A cultural exchange of untamed African 
earthiness and classic style, flavoured with 
modern overtones to awaken the spirit within.
Ingredients:
1 tot Vodka
1 tot Amarula Cream
2 tot Espresso coffee
2 teaspoons Caster sugar (or to taste)

Method:
Shake coffee, vodka and sugar together with cubed ice, strain 
into a glass tumbler, and layer Amarula Cream on top. 
Garnish with 3 coffee beans.

Conversions: 
1 tot = 30ml = 1 oz = 3cl = 1 shot
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Dreamy and decadent.  Simply sit back, relax 
and forget about the worries of the world.
Ingredients:
4 cups strong filter coffee
50 ml whipped cream
60 ml Amarula Cream
8 marshmallows
20 ml brown sugar
20 ml hot chocolate powder

Method:
Pour the coffee in large coffee mugs. Pour the Amarula 
Cream in each coffee, followed by the whipped cream,
brown sugar and marshmallows. Sprinkle with hot 
chocolate powder and extra Amarula Cream.

Conversions: 
 1 tot = 30ml = 1 oz = 3cl = 1 shot
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Layering
Looks fantastic, but once you©ve got the knack is very easy to do. Carefully pour the next layer 
over the flat end of a bar spoon resting on the surface of the base spirit. Alternatively pour over 
the back of a spoon, touching the surface of the drink.

Building
Making a cocktail by adding all the ingredients into the glass, with perhaps a quick stir to serve.

Blending
Place all the ingredients into a blender and blend until smooth, starting slow and then speeding 
up.

Shaking
Add the ingredients to your cocktail shaker (or jam jar) with cubed ice and shake briskly for 
about 10 seconds. Strain and pour into a glass leaving the ice in the shaker. This is important 
for chilling and diluting the drink to the right proportion, plus a fun way to entertain.

Stirring
The best method to retain the strength of the spirits, as in Martinis, is to simply stir gently to 
avoid chipping the ice.

Straining
Standard shakers have a built-in strainer, but otherwise you will need to strain the drink before 
serving, to separate the ice or small fragments of fruit.

Crushing Ice
Either crush the cubed ice in a blender or fill a bag with cubed ice and bash with a rolling pin.
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Bittersweet Amarula Drumsticks.....................................
Amarula Spicy Fish with Tropical Fruit............................
Leg of Venison with Amarula Sauce.................................
Pork and Prune Rolls with Amarula................................
Beef Stir Fry with Amarula and Coconut Cream................
Amarula and Chocolate Covered Strawberries....................
Ultimate Amarula Carrot Cake......................................
Amarula Final•...........................................................
Amarula Bread and Butter Pudding................................
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Bittersweet Amarula Drumsticks

(12 Portions)
Ingredients:
12 Drumsticks
Seasoned Flour
! cup (62,5ml) snipped garlic chives
! cup (60ml) marmalade 
or apricot jam
4 T (60ml) lemon juice
2 T (30ml) Amarula Cream
2 t (10ml) Seasoned Sea Salt
12 bay leaves and toothpicks
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Method:
Prepare the drumsticks by cutting the skin loose around the bone and pushing in down with a 
scraping movement, using a small sharp knife. Cover exposed bone with foil. Dust meat lightly 
with seasoned flour. Mix the chives, marmalade, lemon, Amarula Cream and salt together. Coat 
the drumsticks in this mixture and arrange in an ovenproof dish Bake at 200 degrees for 45 
minutes until crispy. Remove the foil. May be served warm or at room temperature. 
FOR SERVING: Wrap a bay leaf around each exposed bone-tip. Secure the leaf with a toothpick 
or porcupine quill.



(Serves 6)
Ingredients:
1,25 kg Kingklip or Cape salmon, tail end fillets 
+/- 20cm long
Seasoned Sea Salt
4 medium or 3 large mangoes, cubed
4 medium bananas, slices
2 T (30ml) Amarula Cream
2 T (30ml) flour
1 t (5ml) medium curry powder of fish masala
Pinch cayenne pepper
! cup (62,5ml) melted butter
2 cloves of crushed garlic
1 x 200 g Spicy Curry basting sauce
" cup (125ml) desiccated coconut
" t (2,5ml) turmeric
Fresh coriander leaves to garnish

 www.amarula.com  Amarula is a rare find. Please appreciate it accordingly.

> Back to Menu

Method:
Divide each fishtail fillet in half along the length; just follow the natural dividing line. Slice 
each into three even-sized strips, again working lengthways. Leave about 2cm at the widest part 
uncut (as one would do for koeksisters). Plait each fillet. Secure the ends with a strip of chive. 
Season, cover and chill in the refrigerator. Toss the fruit with the Amarula Cream in a large 
ovenproof dish. Dip the fish fillets in a mixture of flour, curry powder and cayenne. Lay on the 
fruit. Brush the fish with a mixture of melted butter and crushed garlic. Pour the Spicy Curry 
basting sauce evenly over the dish. Rub the coconut and turmeric together on a piece of greaseproof 
paper until the coconut is golden, Sprinkle over the fish. May be pre-prepared to this stage, 
covered and refrigerated. Bake at 220 degrees for 25 minutes. Garnish with fresh dhunia. Serve 
with rice pilaf, hardboiled saffron eggs and salad sambals.

Amarula Spicy Fish with Tropical Fruit



(Serves 4 ± 6)
Ingredients:
Marinade:
300ml pear and apricot juice
50ml sunflower oil
30ml chutney
6 spring onions, chopped
2 cloves garlic, crushed
1 bay leaf, crumbled
10ml brown sugar
Venison:
2,5 kg leg of venison OR lamb
250 g streaky bacon
200 g sugar
1-liter water
Rind of lemon, cut in one long, thin strip
6 pears, peeled and cored
30 g butter, softened
100 g fresh or canned blueberries
500 ml beef stock
100 ml Amarula Cream
30 ml Brandy
15 ml cornflour
30 ml cold water
Sprigs of fresh herbs such as sage OR rosemary
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Method:
n a bowl, combine the ingredients for the marinade. Lard the leg, if you wish, cover with the bacon, secure with 
string and place into a deep container. Pour over the marinade. Marinade for 2 days, turning occasionally.
Into a saucepan, place the sugar and water. Add the lemon rind and boil rapidly for 2 minutes. Place the pears 
upright in the syrup and poach for 8 minutes. Drain the pears, reserve the syrup and set aside. Drain the meat 
on a wire rack and pat dry with paper towel. Spread with butter and season. Place the meat in a roasting pan and 
roast, in a preheated over at 160 degrees. Calculate 15 minutes of cooking time per 500g, plus an additional 
15 minutes of longer, according to taste. Place the pears in the roasting pan with the meat for the last 30 minutes 
of cooking. Add the blueberries for the last 10 minutes. Remove the meat and keep war in an oven drawer. Halve 
and core the pears. Spoon the berries into the pear halves with a slotted spoon and keep warm. Pour the excess 
fat from the pan and deglaze with the stock and half the syrup. Reduce to two thirds and pour through a sieve. 
Add the Amarula Cream and brandy and bring to boiling point. Combine the cornflour with the cold water. 
Add just enough to Amarula Cream mixture to thicken to a sauce consistency. Pour into a serving dish. Place 
the saddle of venison on a serving plate and arrange the stuffed pears alongside. Baste the meat with a little sauce 
to glaze and garnish with herbs. Serve the remaining sauce separately

Leg of Venison with Amarula Sauce



Pork and Prune Rolls with Amarula

(Serves 4)
Ingredients:
4 pork schnitzels
50 ml flour
Salt and pepper
200 ml pitted and chopped prunes
25 ml fresh sage leaves
30 ml oil
60 ml butter
100 ml cream
30 ml Amarula Cream
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Method:
Dust the pork schnitzels with flour and arrange them on a clean working surface. Season with 
salt and pepper. Spoon equal amounts of chopped prunes it in the middle of each schnitzel, 
followed by a sage leave. Roll up the schnitzels, start from one end and secure with tooth picks. 
Heat the butter and oil and fry the rolls until golden brown. Pour cream and Amarula over the 
rolls and allow the sauce to thicken. Season with salt and pepper. Serve with Feta Mash and Rocket 
Salad.



(Serves 4)
Ingredients:
6 spring onions, chopped
15 ml grated ginger
3 garlic cloves, crushed
1 small red chilli, chopped
Salt and pepper
410 g coconut cream
50 ml Amarula Cream
50 ml fresh coriander leaves
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Method

:

Heat sesame oil in wok and fry the spring onion, ginger, garlic and chilli. Add the beef strips 
and fry until almost cooked. Season with salt and pepper. Add the coconut cream and simmer 
for 10 minutes. Add the Amarula Cream and allow to heat through. Serve with coriander leaves 
and egg noodles.

Beef Stir Fry with Amarula & Coconut Cream



Amarula and Chocolate Covered Strawberries

Ingredients:
1 12-ounce package of semisweet chocolate chips
I cup half and half cream
1 to 2 tablespoons Amarula Cream
60 large, fresh strawberries, rinsed and patted dry 
with stems left intact
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Method:
In the top of a double boiler, over hot water, slowly melt chocolate. Add cream, stirring until 
smooth. Remove from heat and blend Amarula Cream until completely mixed into chocolate. 
Hold each berry by stem, swirl in chocolate to partially cover; place on waxed paper-lined cookie 
sheet. Place in refrigerator until chocolate is set; transfer fruit onto a serving platter.



Ultimate Amarula Carrot Cake

Ingredients:
2 H cups (300g) cake flour
2 t (10ml) baking powder
1 H t (7,5ml) bicarbonate of soda
1 T (15ml) mixed spice
1t (5ml) salt
4 large eggs at room temperature
1 ! cups (312,5 ml ) oil
1 ! cups (300g) castor sugar
2 cups (500ml) grated carrots
1 cup (250ml) well drained, grated fresh pineapple or Granny 
Smith apples
1 cup (250ml) chopped pecan nuts
! cup (62,5ml) Amarula Cream
"cup (125ml) smooth apricot jam
Cream cheese icing
! cup (60g) butter
2 cups (250g) sifted icing sugar
1 T (15ml) Amarula Cream
125 g cream cheese or smooth low-fat cottage cheese ± see tip below
Decoration:Crystallized pineapple slices and pecan nuts
To prepare tin: Finely crushed Marie biscuits
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Method:
Sift dry ingredients twice. Beat the eggs until thick, add the sugar gradually (use an electric beater at high speed 
for about 3 minutes) until the mixture is very thick. Add the oil slowly and beat for another 2 minutes. Add 
carrots, pineapple, nuts, Amarula Cream and apricot jam and mix by hand. Add the dry ingredients to the 
mixture and fold in with a spatula until well blended. Butter a 28cm diameter loose-bottomed spring form 
ring, an angle cake tin or
2 loaf tins**. Either line the base with baking paper or sprinkle with dry biscuit crumbs to coat lightly. Pour 
the mixture into the prepared tin and bake at 180 degrees (305F) 190 degrees [375F] ± Gauteng area) for 1 hr 
and 10min. Allow to firm and cool in tin for 10 minutes before turning out.

**CAKE TINS: If using a 28cm spring form tin with a hold in the middle as used on T.V, there will be a little 
too much mixture. Fill the tin 2/3 full and bake the rest of the mixture in a muffin tin will make plus/minus 
6 muffins extra.
Angel cake tin ± the mixture fits fine
Loaf tin ± use one very large loaf tin ± 30cm x 10 cm or 2 smaller ones
ICING: Cream the butter and gradually add the icing sugar. Gently stir in the Amarula Cream and the cream 
cheese.
Don't over mix once the cheese has been added as it is inclined to become watery.



Amarula Final!

(Serves 4)
Ingredients:
250ml Amarula Cream
"litre ice cream
250ml filter coffee, cooled
50g chocolate, grated
40ml chocolate sauce
50ml cream, whipped
4 maraschino cherries
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Method:
Into a blender, place the Amarula Cream, the ice cream, coffee and half the grated chocolate. 
Blend for a few seconds. Swirl the chocolate sauce around the sides of the glasses. Pour the 
Amarula mixture into each glass. Top with a little whipped cream, the remaining grated chocolate 
and a maraschino cherry or garnish as desired.



Amarula Bread and Butter Pudding

(Serves 8)
Ingredients:
500 ml Milk
375 ml double cream
5 ml vanilla essence
40 g butter, melted
6 large eggs
200 g castor sugar
125 ml Amarula Cream
6 small soft bread rolls
25 g sultanas, soaked in water and drained
100 g apricot glaze, warm
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Method:
In a pan, bring the milk, cream and vanilla essence to the boil. Use a little of the butter to grease 
a large oval pie dish. I n a bowl, whisk the eggs and castor sugar until pale. Gradually add the 
milk-cream mixture, stirring. Add the Amarula Cream and strain through a fine sieve. Cut the 
bread rolls into thin slices and butter them. Arrange in the pie dish and sprinkle over the 
sultanas. Pour the Amarula mixture over the bread. The bread will float to the top. Place the 
dish in a bain-marie on top of folded newspaper and pour in hot water to come halfway up the 
sides of the dish. Bake in a preheated oven, 160 degrees, for about 45 ± 50 minutes. When the 
pudding is ready it should wobble very slightly in the middle. Remove from the oven and cool a 
little. Brush a thin coating of apricot glaze over the top of the pudding. Prior to serving, dust 
with icing sugar. Serve warm.


