Bread and Butter Pudding


200g Bread, sliced
50g Butter
50g Dried Fruit – sultanas, currants, raisins, apricots, mixed peel etc
600ml (1 pint) Milk
4 Eggs
75g Sugar
1/2tsp Ground Mixed Spice (optional)

1. Preheat oven to 200˚C.

2. Grease an ovenproof dish.

3. Spread the butter onto the bread.  Cut into quarters.

4. Arrange half the bread slices into the dish.  Sprinkle with half of the dried fruit.

5. Place the remaining bread slices on top and sprinkle on the remaining fruit.

6. Carefully separate the eggs, keeping the egg yolks.

7. Whisk together the egg yolks and sugar in a bowl.

8. In a pan, bring the milk almost to the boil.  Pour over the yolk and sugar mixture, stir.

9. Strain the custard mixture over the bread slices.

10. [bookmark: _GoBack]Leave to stand for as long as possible, until the milk mixture has been absorbed into the bread.

11. Sprinkle with ground mixed spice.

12. Bake for approximately 40 minutes or until golden brown and the pudding has just set.

