
Sticky Toffee and Salted Caramel Loafkins 

 

Ingredients:    

- 180g (once stones are removed) Dates (Medjoul ones are best but not essential) 
- One 5ml spoonful Vanilla Extract (good to include but not 100% essential if you can’t get hold of it) 
- 180g Self Raising Flour 
- One 5ml spoonful Bicarbonate of Soda 
- 80g Unsalted butter – softened 
- 150g Soft Brown Sugar 
- Two large free-range eggs 

For the topping: 

- 250g Butter – softened 
- 500g Sifted icing sugar 
- One 5ml spoonful Vanilla Extract if available 
- Approximately two tablespoons ready-made caramel 
- A large pinch of salt 

Method:  

- Preheat the oven to 160 degrees (fan assisted) 
 

- Remove the stones from the dates and chop them up. Pour 180ml boiling water over the dates, stir 
in the vanilla if using and leave to soften. 
 

 
- Break the eggs into a jug and stir well with a fork. Sift the flour and bicarbonate of soda together. 

 
- Using an electric mixer cream the softened butter and the brown sugar together until light and 

fluffy. 
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- Still using the mixer, gradually add the eggs to the butter and sugar, ensuring each addition is 

completely mixed in before adding any more. Do not allow the mixture to curdle. If it shows signs of 
doing so add a spoonful of flour. 
 

- When all the eggs have been added gently fold the flour and bicarbonate of soda into the batter. 
Then fold in the dates/vanilla and water BUT take care not to add all the water if the batter seems 
to be getting too “runny”. 
 

 
- Divide the batter between the mini loaf cake cases OR if you don’t have these then you can use 

cupcake cases. Bake them in a pre-heated oven for 18 – 20 minutes. They are cooked when a 
skewer or cocktail stick inserted into the middle of the cake comes out clean. Cool on a wire tray 
 

Topping: 

- Using the electric whisk beat the 250g softened butter until light and fluffy. Gradually beat in the 
500g sifted icing sugar and the vanilla extract if using. Using a spatula fold in approximately two 
tablespoons of ready-made caramel and salt to taste. 
 

- Using a star nozzle pipe swirls of the salted caramel buttercream onto the sticky toffee loafkins.  
 

- Pop on the kettle, make a nice cup of tea and enjoy! 

 

 

 

 

 

 

 


