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Autumn pudding (Desserts)
Information

Preparation 24 minutes
Total Time 25 minutes
Serves X Serves 6 persons
Level of difficulty Difficult

Preparation
Melt the butter in a pan, add the peeled and cubed apple, and the sugar. Cook for
about ten minutes, then add the berries and apple juice. Cook for another 15 minutes.
Take a round pudding bowl and butter it well. Line the bowl with slices of a robust
bread cut into fairly thin slices, having first removed the crust: take care to cover the
inside well, filling in any gaps with pieces of bread cut to the right size - the result
should be a bit like a collage. Now fill with the stewed fruit and its juice (there should be
quite a lot of juice): using a spoon, try to pour some of the juices down behind the
bread as well, so as to ensure the bread becomes well soaked. Place more bread on
the top of the fruit so as to cover and seal the pudding, then place a saucer on this 'lid'
of bread and weigh it down with a heavy item - a bag of sugar for example. Put the
pudding and weight in the fridge for one night. The next day remove the saucer, turn
the pudding bowl upside down on a larger plate, and gently remove the bowl. Serve.

Tips
If you use fresh fruit instead of frozen, you may need to add some water during
cooking, since frozen fruit contains much more liquid.

Trivia
The word 'pudding' in English can refer to both savoury and sweet dishes, whereas in
Italian the former would be called 'pasticcio' or 'sformato'.
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Ingredients

Fruits of the forest 500 grams (Frozen)
Apples (500g Granny Smith apples)
Butter 25 grams
Sugar 150 grams
Bread 300 grams
Apple juice 50 millilitres

