N\ELY En
FUIt DETAILS CALL O,P

01525 890434

5,* 2
£ % <
SU PORT

www.fesh.orguk

Ussak%

Serves 4
Tine: 25 minutes preparation plus 4 hours cooking
Cost: £1.00 - £1.50 a head

I ngredients

2509 self-raising flour
1259 shredded beef suet or vegetabl e suet
150m whol e milk -
250g unsalted butter, softened

200g soft |ight brown sugar

1 | arge unwaxed | enon

cl ott ed cream custard or good vanilla ice-creamcream to serve

=

Pour iﬁ"the n'iql_k., and m x to a dough that is soft but

ough to roll into a 85cmcircle. Cut a quarter out of the circle and set a%ﬁis wil |

e the lid. Butter a 1 litre pudding basin and line it with the %circle of ry, flatte
it at ot t 0 nd j oi he edges where the slice was taken out. r
2. Li ght the b nd sugar together and press it into the lined basin. Prick the | enm
over wit k or skewer so that the juices can escape, then push it into the butter nixt
the remai ni ry into a ball, then roll it out |ntoa0|rcletof|"thetop of the p bow
Lay it over ing and press the edges of the dough together to seal. Take a pie bi g
enough to fit over in, wwth at |east an extra 5cmall round. Mke a s e middl e of
the foil, place it ove op of the basin and tie it tightly with s N so it
can be lifted easily. I ;
3.Bring a large pan hal f - i ver i li ng. Si mmer
for 4 hours. Don't let the wa [ € ' i nd top up
the pan with nore boiling water.
4.To serve, lift out, renove the foil and | oosen the sides of the pudding with a sh nife. (Wth
the foil Iid on, it will keep hot for another r or so until it's needed.) Put ep di sh over
the basin and quickly turn the whol'e thing upside . Serve each person a slic ith a spoonful of

clotted cream custard or vanilla I cCe-Cream ,
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	Ingredients
	250g self-raising flour
125g shredded beef suet or vegetable suet
150ml whole milk
250g unsalted butter, softened
200g soft light brown sugar
1 large unwaxed lemon
clotted cream, custard or good vanilla ice-cream cream, to serve
	Method
	1.Mix the flour and suet together in a bowl. Pour in the milk and mix to a dough that is soft but firm enough to roll into a 35cm circle. Cut a quarter out of the circle and set aside – this will become the lid. Butter a 1.5 litre pudding basin and li...
	2.Lightly mix the butter and sugar together and press it into the lined basin. Prick the lemon all over with a fork or skewer so that the juices can escape, then push it into the butter mixture. Form the remaining pastry into a ball, then roll it out ...
	3.Bring a large pan half-filled with water to the boil and lower in the pudding. Cover and simmer for 4 hours. Don't let the water stop boiling, and if the level drops, lift up the basin and top up the pan with more boiling water.
	4.To serve, lift out, remove the foil and loosen the sides of the pudding with a sharp knife. (With the foil lid on, it will keep hot for another hour or so until it's needed.) Put a deep dish over the basin and quickly turn the whole thing upside dow...
	Sussex Pond Pudding

