EVE’S PUDDING

Ingredients





Sponge

100g SR flour

100g soft margarine

100g caster sugar

2 eggs




Filling

2 cooking apples
Or 400g Tinned apple
50g granulated sugar

Oven
190ºC / Gas 5

Method

1 Set oven and prepare ovenproof dish

2 Measure all ingredients
3 Sponge Sieve flour and caster sugar into bowl

4 Beat eggs in small bowl and add to flour mixture + margarine

5 Cream mixture well till light and fluffy   
6 Filling Wash, quarter, peel, core and slice the apples thinly

7 Place ½ of the apple in the dish

8 Sprinkle sugar over apple

9 Add remaining apple on top,         

10 Spread sponge mixture on top, covering apple 

11 Bake until sponge is risen, golden brown and springy to touch (for about 20 minutes)

12 Serve hot or cold

