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Lemon Lime Pudding, Pepita Praline and Raspberries 
 
 

EQUIPMENT 
 

Large and small mixing bowls, whisk, scales, cling film, spoons, food processor, 
small saucepan, baking paper, pouring jug, glass serving bowls 

 
 

INGREDIENTS 
 

4 whole eggs, 110gm caster sugar, 60gm lemon juice, 60gm lime juice, 120gm thickened cream,  
½ vanilla bean, crème fraiche, raspberries 

 
For the Praline… 

 
150gm caster sugar, 50gm water, 20gm pepitas 

 
METHOD 

 
In a large mixing bowl whisk together the eggs and sugar until well combined. Scrape the seeds from the vanilla bean and 

whisk into the egg mix. 
 

Whisk in the lemon and limejuice and the cream and set the mix aside to rest for 10 minutes. 
 

For the praline place sugar and water into a small saucepan and place it over medium high heat on the stovetop. Cook for 8-
10 minutes until the sugar begins to caramelize. Do not shake or stir the pot at any stage. 

 
Lay out a large sheet of baking paper and once the caramel has a deep copper colour pour it out on to the paper. Scatter over 

pepitas on top of the caramel and leave it to harden. 
 

Pass the lemon lime mix through a fine mesh sieve into a jug. With a spoon scrape away any foam that has formed on the 
surface of the mix and discard. 

 
Pour the mix into individual bowls and cover tightly with cling film. 

 
Place the bowls on a perforated tray and into the oven steam setting 75˚C for 18-20 minutes until just set. 

 
Once the toffee is hard break it up into pieces and add it to the food processor. 

 
Blitz the toffee until it resembles fine breadcrumbs and set aside. 

 
Once the puddings are cooked remove from the oven and place in the fridge to cool completely. To finish scatter the praline 
over the surface of the puddings add a scoop of double cream or crème fraiche and finish with fresh raspberries and serve. 

 
 
 

HINTS & TIPS 
 

- Low temperature steaming of custards like this ensures that it does not turn into scrambled eggs, remember to remove the 
custard or pudding when they still have a slight wobble. 

 
- This is a technique is an excellent alternative to a crème brulee. If you don’t have access to a blowtorch you can still 

achieve a crunch from topping a brulee mix with a praline like this one. 
 

- Any leftover praline can be kept for 3-4 months in the freezer. 
 


