
 
Mini Christmas Puddings 
 

Recipe supplied by Sarah van Munster 

 
This is a fun take on the traditional Christmas puddings.  
 
Ingredients 

• Packet of Mellowpuffs (they come in 10 per packet, so if you want to make more 
then you will need multiple packets) 

• White chocolate buttons 
• Spearmint leaf lollies (enough for one lolly per Mellowpuff) 
• Jaffa lollies (enough for one per Mellowpuff) 
 
 

Method 
Cut Spearmint leaves in half, width ways. 
 
Melt white chocolate in a metal bowl over a pot of boiling water. 
 
Once chocolate is melted, dip the Mellowpuff into the chocolate to cover the ‘dome’. 
 
Place a jaffa on the top of the Mellowpuff in the center.  
 
Dip the cut edge of spearmint leaf into the melted chocolate then stick onto the Mellowpuff 
next to the jaffa and hold in place so the chocolate can start to set. Place a second piece of 
the spearmint leaf onto the other side of the jaffa. As shown in the image below. 
 
Repeat the above three steps for each Mellowpuff. 
 
Once all Mellowpuffs are decorated, place in fridge to allow chocolate to set. 
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