
 

Anchor of Hope 
Simple Cooking with Graham and Joan 

 
BROWN PUDDING 

 

 

DATE:     8/08/2019 THIS RECIPE IS FOR 8 PERSONS YIELD: 8 Servings 

PORTION SIZE – see photo PREPARATION TIME: 20 mins COOKING TIME: 70 mins 
 

INGREDIENTS (for the pudding): 
2 Cups white sugar 1/2 Teaspoon salt 
4 Eggs 3 Tablespoons distilled white vinegar 
2 Cups flour 2 Tablespoons apricot jam 
2 Teaspoons baking powder 2 Cups milk 
2 Teaspoons baking soda   
    

INGREDIENTS (for the Sauce): 
1 Cup sugar 1/2 Cup butter or margarine 
1 Cup water 2 Teaspoons vanilla 
1 Cup milk   

 
 
METHOD: 

1. Preheat an oven to 350 degrees F (175 
degrees C). 
 

2. Beat 2 cups sugar and eggs with an electric 
mixer in a large bowl until light and fluffy. Stir 
in the flour, baking powder, baking soda, salt, 
vinegar, and apricot jam. Pour in 2 cups of milk 
and stir until well combined. Spoon the batter 
into a greased, 2 litre oven-proof baking dish. 
 

3. Bake in the preheated oven for 60 to 70 
minutes, or until a knife inserted into the 
center comes out clean. Pierce the baked pudding several times with a skewer or fork. 
 

4. Place 1 cup sugar, water, 1 cup milk, butter, and vanilla in a saucepan and stir over medium heat. 
When the mixture comes to a boil remove it from the heat and slowly pour the mixture over the hot 
pudding.  
 

5. Serve warm. 

 

  



 

Anchor of Hope 
Simple Cooking with Graham and Joan 

 
BROWN PUDDING 

 

 

DATE:     8/08/2019 THIS RECIPE IS FOR 50+ PERSONS YIELD: 50+ Servings 

PORTION SIZE – see photo PREPARATION TIME: 14 mins COOKING TIME: 30 mins 
 

INGREDIENTS (for the pudding): 
3.5Kg White sugar 15ml Teaspoon salt 

56 Eggs 300ml Tablespoons distilled white vinegar 
3.5Kg Cups flour 200ml Tablespoons apricot jam 
150ml Teaspoons baking powder 3.5litres Milk 
150ml Teaspoons baking soda   

    

INGREDIENTS (for the Sauce): 
1.75Kg Sugar 875ml Margarine 

1.75lites Water 75ml Teaspoons vanilla 
1.75litres Milk   

 
 
METHOD: 

1. Preheat an oven to 350 degrees F (175 
degrees C). 
 

2. Beat sugar and eggs with a rotary mixer in a 
large bowl until light and fluffy. Stir in the 
flour, baking powder, baking soda, salt, 
vinegar, and apricot jam. Pour in milk and 
stir until well combined. Spoon the batter 
into greased, oven-proof baking dishes. 
 

3. Bake in the preheated oven for 60 to 70 
minutes, or until a knife inserted into the 
center comes out clean. Pierce the baked 
pudding several times with a skewer or fork. 
 

4. Place sugar, water, milk, margarine and vanilla in a saucepan and stir over medium heat. When the 
mixture comes to a boil remove it from the heat and slowly pour the mixture over the hot pudding.  
 

5. Serve warm. 

 

 


