POOR-MAN’S PUDDING

Ingredients

Gateau
1% cup of all-purpose flour Grade B’
1 teaspoon of baking powder
1 teaspoon of salt
1 cup of sugar
a cup of butter, cut into small cubes
1 cup of milk

Sauce
1 cup of maple syrup
1 cup of brown sugar
1 cup of boiling water
a cup of butter

Cake: Sift the flour, baking powder, and salt. Cream the butter and sugar. Add in alternating amounts the milk
and dry ingredients and stir until the batter is smooth. Pour the batter into buttered and floured cake pan.

Sauce: Put all the ingredients in a saucepan, and heat without boiling until the mixture is smooth, then pour over
the cake batter. Do not stir.

Bake in a preheated 350 degree F. oven for 45 minutes. Serve as is, or with milk or cream. Serves 8.

ACTIVITIES
1. Search on line to find the origin of this dish.
2. What ingredients can you use to help a dough raise?
3. What is the definition of a pouding? How many varieties of pouding can you identify?
4, Look on line for different pouding recipes. What ingredients do they have in common?

5. Imagine different ways to serve this dish.

Notes
" Industrial maple syrup (Grade 3) in not available in Québec. In the U.S., Grade B can be ordered on line.





