Yorkshire Pudding

Ingredients

100 g plain flour
* 1egg
1 teaspoon mustard

300 ml milk
Salt and Pepper

Vegetable oil - for baking tin
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Yorkshire Pudding

Method

1. Pre-heat oven to 230°C

2. Putthe flour in a bowl, make a
hollow in the centre, and add
the egg.

3. Gradually whisk in the milk and
mustard, until the mixture is like
cream.

4. Add salt and pepper.

5. Heat oil in a 12-cup muffin tin,
until it is VERY hot.

6. Pour batter into the tin and bake

for 20 minutes.
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Toad in the Hole

Ingredients

1. As Yorkshire Pudding
2. 8 Large Sausages

3. Vegetable Oil

Method
1. Pre-Heat oven to 220°C.

2. Place sausages in oiled tin and cook for 10
minutes.

3. Pour batter around sausages and cook for 30
minutes.

Image - By Robert Gibert - Photograph taken by Robert Gibert
using Canon EOS 300D camera., Public Domain,
https://commons.wikimedia.org/w/index.php?curid=219675




0 ==

! mwu.ﬂl.ﬂr i

ﬂlxli

Kingston upon Hull
East Yorkshire




Kingston Upon Hull — East Yorkshire

Credits for Images

* Dele Adebola - By Mattythewhite - Own work, CC BY-SA 3.0,
https://commons.wikimedia.org/w/index.php?curid=15881436

* Hull Marina - By Paul Lakin, CC BY 3.0,
https://commons.wikimedia.org/w/index.php?curid=55325688

 Humber Bridge - CC BY-SA 3.0,
https://commons.wikimedia.org/w/index.php?curid=11474694

* Queens Gardens - By Paul Lakin, CC BY 3.0,
https://commons.wikimedia.org/w/index.php?curid=53445556

e Hull Maritime Museum - By David Wright, CC BY-SA 2.0,
https://commons.wikimedia.org/w/index.php?curid=2483424
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