
5 desserts to share this
winter

Winter is a great time of year to try a new
recipe and take your baking skills to the next
level.

There is no better way to spend a cold wintery afternoon than in the kitchen
next to a warm oven, with the sweet smell of desserts filling the room. From
gooey self-saucing puddings to buttery apple pies, The NEFF Kitchen is full
of heart-warming desserts to make your winter a whole lot sweeter. So, fire
up your oven and invite your friends over for delicious winter treats that you
can devour fresh out of the oven.

Need some inspiration? Here are five of our favourite winter desserts from
around The NEFF Kitchen.

Chocolate self-saucing pudding

This rich and decadent dessert can be prepared in just 10 minutes with
ingredients you already have in the kitchen. Made in individual ramekins, the
cocoa crowd pleaser has a fluffy cake like crust, with rich chocolate sauce
that’s perfect for a cold winter day. Serve the self-saucing pudding with
double cream or ice-cream to really impress your guests. Click here for the
NEFF recipe.

Classic apple pie

One of the best things about winter is a warm apple pie. The combination of
buttery pastry with the sharpness of stewed apples makes for a dessert the
whole family will love. And you can make it extra special by trying one of our
delicious toppings including homemade ice-cream and delicious crème
anglaise. Click here for the NEFF recipe.

Sticky date pudding

When it comes to warm, satisfying winter desserts, it’s hard not to reach for
sticky date pudding with hot caramel sauce.  It’s a sweet, delicious river of
molten sugar, butter, cream and dates that will have your guests coming
back for seconds and thirds. Make your puddings extra moist and fluffy by
using NEFF’s FullSteam oven and serve it warm with double cream for a truly
irresistible winter dessert.  Click here for the NEFF recipe and click here
learn more about cooking with steam.

Traditional scones with jam and cream

Sometimes it’s best to keep things simple. Traditional Devonshire scones
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with jam and cream are a time tested classic that your family and friends will
love. Served warm, and made from just four core ingredients, anyone can
master this recipe and become a favourite among guests. Click here for the
NEFF recipe.

Flourless almond cake with white chocolate ganache

Do you have a celiac guest attending your dinner party? Then this gluten
free cake might be the dessert you are looking for. The flourless almond
cake is moist and buttery with a delicious white chocolate ganache coating
that you can layer on top. It can be made in advance and decorated with
almond flakes in advance to make it an unforgettable winter dessert. Click
here for the NEFF recipe.

Check out our recipe collection for more winter dessert inspiration.
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