
Orchard Eve’s Pudding 

Serves 4 

 

Ingredients  

For the stewed fruit base: 

 500g fruit 

 25g brown sugar 

 Pinch ground cinnamon 

 Pinch ground nutmeg 

 Pinch ground ginger 

 1 bay leaf 

For the sponge topping: 

 100g butter / spread 

 100g golden caster sugar 

 1 egg 

 100g self-raising flour 

 1 dessertspoon milk 



Equipment 

 Rubbish bowl 

 Scales 

 Baking dish / foil container 

 Y-shaped peeler 

 Chopping board 

 Sharp knife 

 Measuring spoons 

 Teaspoon 

 Medium saucepan with lid 

 Wooden spoon 

 Medium mixing bowl 

 Electric whisk 

 Slotted spoon 

 Spatula 

 Cocktail stick or skewer 

 

 

 

 

 



Method  

1.        Pre-heat the oven to 180C (160 Fan) 

2.        Lightly grease the bottom and sides of the baking dish. 
 

3.        Peel the apples and pears with the Y-shaped peeler. 

4.       Cut the apples and pears into quarters. 

5.       Cut out the cores. 

6.       Carefully cut round the middle of the plums. 

7.       Twist the two halves apart. 

8.       Use a teaspoon to scoop out the stones.  

9.       Cut each half in half again. 

10. Place the prepared fruit in the saucepan with the brown  
      sugar, the cinnamon, nutmeg, ginger, bay leaf and a splash  
      of cold water. 
 

11. Place the pan over a low heat, put the lid on and leave to  
      stew gently for about 20 minutes, until the fruit is soft but  

            still holds its shape, stirring occasionally. 
 

12. Weigh the sugar and put it into the mixing bowl. 

13. Weigh the butter or spread and add it to the bowl. 

14. Whisk until light and fluffy. 

15. Crack the egg into the dessert bowl. Check to make sure that  



      there is no shell. 
 

16. Add the egg to the bowl and whisk until the egg has  
      disappeared.  
 

17. Weigh the flour and fold it into the mixture. 

18. Fold in the milk. 

19. Using a slotted spoon, put the fruit into the baking dish.   
      Throw away the bay leaf. 
 

20. Put the cake mix on top of the fruit, spreading it out evenly. 
 

21. Bake for about 40 minutes , until golden. Test with a     
            cocktail stick or skewer – stick it in the middle, count to 5. If         
            it comes out clean the sponge is cooked. If there’s any sticky       
            mix put back in the oven for 5-10 minutes. 
 

22. Serve with the remaining fruit juice and cream, yoghurt or   
      custard. 
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