Baked Rice Pudding

50g short grain, flaked or pudding rice

50g caster sugar

2-3 drops vanilla essence (if wanted)

¾ - pint milk

Approx. 15g marg or butter

Grated nutmeg (if wanted)

A suitable ovenproof dish

1. Light oven Gas 4 or 60 C.

2. Wash rice in a sieve, place in ovenproof dish.

3. Bring milk to the boil in a saucepan, then pour over the rice

4. Carefully stir in the sugar, essence, butter and nutmeg.

5. Wipe edge of dish. Bake for approximately one hour until desired thickness.

Bread and Butter Pudding

6 slices bread

Approx. 25g soft marg or butter

2 –3 eggs 

½ - ¾ pint milk 

2 tablespoons sugar

2 tablespoons sultanas or mixed dried fruit 

A suitable ovenproof dish

1. Light oven Gas 5 or 180 c.

2. Butter the bread. Cut each slice into 4 squares or triangles.

3. Layer bread, sugar and sultanas in dish, finishing with a layer of bread. Sprinkle with sugar.

4. Beat eggs and milk together and our over the bread layers.

5. Wipe edge of dish. Bake for 30 – 45 mins till set, risen and golden. 

