RECIPES
Nostalgic and comforting, chef Ruth Wassel whips up
some inviting pudding recipes
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Proof of the

pudding
Apple pudding with
toffee sauce
Recipe on page 32
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Blueberry and lemon pudding

Apple pudding with
toffee sauce

The ground almonds give this dish richness while the lemon and blueberries keep things fresh and zesty

This is a simplier way of making an apple pie that creates a light and
tasty pudding. It’s delicious with toffee sauce

Serves 8
250g plain flour
1 teaspoon baking powder
125g butter
125g golden caster sugar
1 lemon, zest
2 medium eggs
Milk
320g-350g cooking apples, 		
peeled and chopped
2 tablespoons caster sugar

For the toffee sauce
150ml cream
110g dark brown sugar
30g butter

1

To begin, preheat the oven to 180°C/
gas mark 4 (160°C for fan assisted
ovens) and butter a 26cm pie dish.

2

Sieve the flour and baking powder
into a bowl. Add the butter and rub
in with your fingers until you have a
fine breadcrumb-like mix. Stir in the
golden caster sugar and lemon zest.

3

Next, beat the eggs in a measuring jug
and add enough milk to bring the liquid
up to 250ml in total.

4

Pour this into the dry ingredients and mix
to form a soft dough. Spread half the dough
mixture into the pie dish.

5

Scatter over the diced apples then sprinkle with
one tablespoon of caster sugar. Spread the rest of
the dough over the apples and finish with a sprinkle
of the remaining sugar. Bake for 40-45 minutes
until golden and a skewer comes out clean.

6

While the pudding is baking, make the toffee
sauce. Add all the sauce ingredients to a saucepan
and allow to melt together. Stir well and simmer
for about four minutes. This sauce will thicken as
it cools and keeps well for up to a week in the fridge.

7

Serves 8-10
225g butter, softened, plus a 		
little extra for greasing
225g golden caster sugar
4 medium eggs
2 lemons, zest and juice
250g plain flour
1 level teaspoon baking powder
40g ground almonds
250g blueberries

To make this even more
lemony, make a syrup with eight
tablespoons of lemon juice, the zest of
one lemon and 100g caster sugar. Gently
heat these in a small pan until the sugar
dissolves; prick the cake with a skewer
and pour over the cake when it
comes out of the oven.

1

First, preheat the oven to 180°C/gas mark 4
(160°C for fan assisted ovens). Butter a 20cm/8in
round or square pie dish, or if you want to make
this as a cake, line a cake tin with parchment
paper and butter the sides.

2

Cream the butter and the sugar until well mixed.
It should appear light and fluffy.

3

In a separate bowl, sieve the flour and baking
powder. Add the eggs to the butter and sugar
mix (it will look like scrambled eggs but the
addition of flour will correct this).

4

Gently add in the flour, baking powder and
almonds, stirring lightly until all are combined.
Next, add the lemon zest and juice and finally,
with a spatula, gently stir in 200g of blueberries.

5

Scrape the mixture into the prepared dish or tin
and scatter the remaining fruit on top. Bake in
the preheated oven for 40-45 minutes or until a
skewer comes out clean. Serve warm with
freshly whipped cream.

Add ½ teaspoon
of ground cloves
for extra warmth.

To serve, divide the pudding into portions and
pour over the toffee sauce.

A former Ballymaloe tutor, Ruth Wassel
provides private cooking lessons as well as
bespoke catering services and food styling.
Ruth travels the country doing cookery
demonstrations for Gaggenau, Neff, Siemens
and Thermomix. For more details see www.
cookingwithruth.ie
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Rice pudding

Pure nostalgic comfort food. Everyone should have this recipe in their reportoire. It ’s also one of my all time favourites
Serves 4
40g butter
100g pudding rice
75g caster sugar
1 litre full fat milk
150ml double cream
1 teaspoon vanilla extract
Grated nutmeg (optional)
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1

Preheat the oven to 140°C/gas mark 4 (130°C for
fan assisted ovens). I use a casserole dish so that
I can make this all in one pot but you can use a
saucepan to start and transfer to a pudding dish.

2

Melt the butter in the casserole dish over a
medium heat. Add the rice and stir to coat. Add
the sugar and stir until dissolved; continue
stirring until the rice becomes sticky with sugar.

3

Pour in the milk, cream and vanilla and give it a
final stir. (Now transfer to a pudding dish if you
are using one. You can also use individual dishes.)

4
5

Grate the nutmeg over the top (if you are
using) then place the casserole (or pudding
dish) in the oven and bake for 1 – 1V hours.
While baking, check to ensure the surface is
not browning too quickly.
Once there is a thin skin on the surface and
the pudding just wobbles it is ready. Allow to
cool a little before serving and add a dollop
of jam if you like.

If the
pudding begins
to brown too much
place a lid on
top or cover
with foil.

Queen of puddings

It ’s time to redicover this retro classic. Super easy to make , you are likely to have all the ingredients in your kitchen
Serves 4
570ml (1 pint) milk
10g butter
75g golden caster sugar,
plus one teaspoon
1 lemon, grated zest
120g fresh white breadcrumbs
3 medium eggs, separated
4 tablespoons raspberry jam

To clean
your bowl
before whisking the
egg whites, pour a
teaspoon of clear
vinegar in the bowl
and wipe with a
kitchen towel.

1

Preheat the oven to 180°C/gas mark 4 (160°C
for fan assisted ovens) and generously butter
an 850ml oval pie dish.

2

Pour the milk into a saucepan and bring to
the boil. Remove from the heat and stir in the
butter, 25g of the sugar, the lemon zest and the
breadcrumbs. Leave to cool for 20 minutes to
allow the breadcrumbs to swell.

3

Lightly beat the yolks and add to the cooled
breadcrumb mixture. Stir, then pour into the
buttered pie dish.

4

Bake in the centre of the oven for about
30 minutes or until set. Take from the
oven and allow to cool a little. Melt the
raspberry jam in a small pan to make it
nice and runny then spread gently over
the baked mix.

5

Next, in a clean bowl, beat the egg whites
until stiff, then whisk in the remaining 50g
of sugar. Spoon or pipe this mixture over
the pudding. Sprinkle the teaspoon of
caster sugar evenly over the meringue and
bake for a further 10-15 minutes or until
golden brown.
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