Eves Pudding
Ingredients

450g Cooking Apples

100g Self Raising flour

100g Butter/margarine

100g Caster Sugar

2 Eggs

25g Sugar

Method
1. Preheat oven to 180ºC/Gas mark 5.
2. Peel cooking apples, slice and place into a saucepan.
3. Add 3tbsp water, 25g sugar and place on a heat to stew (or soften).
4. In a large mixing bowl cream the butter and sugar together until a pale, creamy mixture is reached.
5. Add eggs one at a time and mix well.
6. Sieve flour and fold into the mixture.
7. Place the stewed apples into an ovenproof dish.
8. Top the apples with the sponge mixture and bake in an oven for 30 minutes or until sponge has risen and turned golden brown in colour. 
Recipe Variations

Substitute apple for other fruits e.g. blackberry, blackcurrants, rhubarb.

Serve with ice cream, custard or cream.
