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1.  Preheat the oven to 180°C. Grease a 23–26cm pie dish. I prefer to use a heatproof glass dish as it heats slowly and 

evenly, which is great for puddings and pies.

2.  Cream the butter and sugar together until light and fluffy; you’ll need a bit of elbow grease for this one, but the 

result is worth it!

3.  Slowly add the eggs, one at a time, mixing until fully combined.

4.  Add the milk, flour, baking powder and salt, and mix well.

5.  Pour the batter into the prepared dish and arrange the fruit on top, it will eventually sink.

6.  Bake for 45 minutes or until a skewer inserted into the centre comes out clean. 

7.  To make the sauce, place all the ingredients into a saucepan and bring to a gentle simmer for 2–3 minutes.

8.  Pour the sauce over the pudding as it comes out of the oven. Set aside to cool slightly and to allow the sauce to 

soak in before serving. 

SERVING SUGGESTION: Custard, cream and ice cream are all perfect with this pudding. 

* I often replace the canned apples with canned peaches, fresh raspberries or fresh blueberries depending on my mood and the 

weather.

** If using fresh fruit, make a substitute syrup by adding half a cup of water to half a cup of sugar, then heating gently until the 

sugar dissolves completely.

3 Tbsp butter, just melted

1 cup granulated sugar 

3 eggs

¼ cup milk 

1½ cups cake flour, sifted 

1½ tsp baking powder 

½ tsp salt 

1 x 385g can sliced pie apples*, drained but reserve  

the syrup

Sauce

½ cup white sugar 

1 x 380g can evaporated milk 

1 tsp vanilla essence 

reserved syrup from the canned apples**

OUMA’S WARM BAKED PUDDING 
There is a proud tradition of bakers in my family and with every Barkhuizen woman comes a treasure trove of old classics 

passed down from grandmothers to daughters and granddaughters. Those dishes form part of my heritage and speak 

to my soul in a way that few other recipes can match. 

So, in that tradition, this warm baked pudding passed down from my great grandmother remains virtually 

unchanged, a beautifully transcribed Afrikaans classic in my recipe book. The page may be fading, but the flavour 

certainly isn’t! 


