Eves Pudding
Victoria sponge cake mixture

2 – 3 Large Cooking Apples
50g Sugar

1. Preheat oven to 180ºC.
2. Grease an ovenproof dish.
3. Prepare cake mixture (follow points 2 & 3 in Victoria sandwich recipe).  Put to one side.
4. Peel and core the apples.
5. Thinly slice apples and layer in dish with sugar.
6. Cover the apples with the sponge mixture. 
7. Bake for about 40 minutes until the sponge is golden and well risen and the apples soft.
Variations
Add Blackberries, raisins, apricots to apples.  Add a little ground ginger to the sponge.
Victoria Sponge Cake
100g Margarine

100g Caster Sugar

2 Eggs

100g Self Raising Flour

1. Preheat oven to 180ºC. Grease an 18 cm sandwich tin.
2. Cream margarine and sugar until light and fluffy. Beat in eggs, one at a time, adding a little flour with each.
3. Gently fold in remaining flour.
4. Place in prepared tins and bake for 20-25 minutes in 2 tins or 40-45 minutes in one tin.
