Year Eight
BREAD AND BUTTER PUDDING

Ingredients

2 slices of wholemeal bread

25g polyunsaturated margarine

25g dried fruit

25g sugar

125ml milk

1 egg

pinch of nutmeg

Method
1. Light the oven to Gas Mark 4 or 180C

2. Grease an ovenproof dish with a small amount of the polyunsaturated margarine.

3. Butter the bread with the remaining polyunsaturated margarine.  Cut into small squares.

4. Put a layer of bread in the dish, sprinkle with half of the sugar and dried fruit.

5. Repeat stage 4 ending with bread on top as the last layer.

6. In a bowl beat the egg and milk together until well mixed.

7. Pour milk mixture over the bread in the dish.  Sprinkle with nutmeg.

8. Allow to soak for a few minutes.

9. Place in the oven for 30-40 minutes until set and golden brown.
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