Pineapple Upside Down Pudding

Recipe

1 small tin pineapple rings

1 tablespoon golden syrup

2 glace cherries (cut in half)

60g (2oz) soft margarine

60g (2oz) caster sugar

1 egg

75g (3oz) S.R. flour

Sandwich tin for baking/plate to carry home

Method

1. Preheat oven to Gas No.5/180 C

2. Drain pineapple and dry thoroughly (on paper towel)

3. Put syrup in base of tin and arrange pineapple on top. Cut cherries in half and arrange in holes.

4. Cream margarine and sugar.

5. Gradually add beaten egg 

6. Fold in sieved flour. 

7. Spread mixture over pineapple and carefully wipe edge of dish

8. Bake for 25 –30 minutes until firm and ‘springy’ to touch

