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Cranberry Pudding


200g frozen cranberries


4tbsp orange juice


100g soft butter


100g caster sugar


2 eggs beaten


½tsp baking powder


100g self-raising flour


 


In a small saucepan place the orange juice and cranberries and simmer gently for 5 mins.


 


Once cooked place them in a heatproof pudding bowl.


 


In a food processor process together the butter, sugar, eggs, flour and baking powder until smooth.  Pour over the cranberries.


 


Bake in a moderate oven for about 30 mins or steam for 2 hours.  Serve with cream.








