FOOD ~ WINE ~ TRAVEL

Summer Pudding

While raspberries and red currants are most
commonly used in this British dessert, you
can add other berries if you like. Be sparing
with blackberries or blackcurrants if you
want a deep red (rather than purple) result;
strawberries don’t seem to work as well.
Substitute 250g of red currants for 250g of
the raspberries if you like.

Serves 8

INGREDIENTS

% cup castor sugar (165g/5%0z)
% cup water (125ml)
1kg frozen raspberries (2lb 30z)

14 slices day-old sliced white sandwich
bread, crusts removed

Fresh raspberries and red currants, for
garnishing

Mint leaves, for garnishing

Double cream, for serving
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METHOD

1.

Combine sugar and water in a saucepan and place over a medium
heat, stirring occasionally, until sugar dissolves.

. Add frozen fruit, cover and cook, stirring occasionally, for about

10 minutes, until fruit softens.

3. Uncover, increase heat, bring to the boil, then remove from heat.

. Strain, reserving juice and fruit separately and set aside until

cool.

Meanwhile, line the bottom of a 1-litre (about 2 pint) bowl with a
disc of bread.

. Cut truncated cones of bread to line the sides of the bowl and

arrange them in the bowl as tightly as possible, filling in any gaps
with off-cuts.

Place bowl on a rimmed plate.

. Pour fruit into the bread-lined bowl and level it off.

. Add about % cup (60ml) of juice, enough to moisten the fruit,

reserving the rest.

10.Cut bread to cover the top of the pudding and dip it in reserved

1.

juice to soak it well.

Cover the top of the pudding with soaked bread, filling in any
gaps with off-cuts.

12. Pour another spoonful or two of juice over the top to colour any

remaining white bread.

13. Cover the top of the bowl with plastic wrap. Press in a plate small

enough to rest just inside the bowl.

14. Weight it down with tinned food or other weights and refrigerate

for 12 hours or so. Refrigerate remaining juice separately.

15. Invert the pudding onto a serving plate and spoon just enough

reserved juice over it to soak any bread that isn't deeply
coloured.

16. Garnish with raspberries, red currants and mint leaves and serve

in wedges with cream and remaining reserved juice on the side.
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