Yorkshire Puddings

Makes 6 large puddings
Ingredients:

3tsp Goose fat

225¢ Plain flour

3 Eggs

1 Egg white

350ml Milk

Method:

1. Set the oven to 230c.

2. Add half a teaspoon of goose fat into each bun tin.

3. When the oven is hot, place the bun tin with the fat into the oven for 15
minutes.

4. Combine the plain flour, eggs, egg white and milk and pour into the bun tin
evenly.

5. Cook for 35- 45 minutes. Do not open the oven door before 35 minutes or the
puddings will go flat.

You can also use this recipe to make 12 small Yorkshire puddings. If you decide to
make 12, remember to half the amount of goose fat you put into each bun tin.

The information in this document is confidential. You can download content and print copies of the information, only for your
own personal use. All other rights are reserved. Unauthorized reproduction, modification, and or distribution are not permitted.
No loss or costs incurred arising from this document content will be accepted by Onecall Hospitality Limited. The advice given
is for guidance only. Copyright © 2010

Onecall Hospitality (01524) 64654 www.onecallhospitality.com



http://www.onecallhospitality.com/

