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Recipes from the Recipe Swap Tent

Series: Hairy Bikers - Mums Know Best �– Series 2
Category:Puds

Programme:Family Classics
Submitted By:Tracey Biddle

Recipe Title:Grandma�’s Eve Pudding
Ingredients:

Apple base
2 large cooking apples
lemon juice
sugar to taste
pinch of cinnamon

sponge
4 oz self-raising flour
4 oz butter
4 oz caster sugar
2 medium eggs

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.
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Method:Put some water in a bowl with a dash of lemon juice.  Core, peel, and dice 
the apples.  Add the apples to the water and lemon as you go along to stop 
them going brown.

Put in a saucepan with a small amount of sugar and cinnamon, heat on a 
medium heat until the apples just start to break down.  Remove from the 
heat and leave to cool.  Taste and add more sugar if required.

In a separate bowl blend the butter and sugar together until light and fluffy. 
Add the eggs slowly, beating continuously so as not to curdle.  Sift the 
flour and add to the mixture using a metal spoon.

Place the apples in a 7�” dish and spread evenly, place the sponge mixture 
on top of the apples and spread evenly.  

Place in the pre-heated oven and cook for 15-20 minutes until the sponge 
is cooked.  (press the middle, and if it bounces back, or using a skewer if it  
comes out clean)

Remove from the oven and allow to cool for a few minutes and then serve 
with custard or whipped double cream

Notes:Warning �– this is not a pretty pudding, but it tastes great!
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