[image: ]
[image: ]
Victorian pease pudding

Ingredients 
250g yellow split peas
25g butter/spread
1 egg
Seasoning 

Equipment
Weighing scales, large bowl, saucepan, mixing spoon, colander, muslin cloth, a tie/piece of string. 

Method 
1. Soak the yellow split peas in water overnight.
2. Simmer the yellow split peas in water for 2-2½ hours. Stir occasionally and add more water if needed.
3. Drain the yellow split peas, then rub them through the colander using the back of a spoon. Be careful, the mixture may still be hot.
4. Mix the yellow split peas with the butter, egg and seasoning.
5. Place the mixture into a clean cloth, and tie securely. Be careful, the mixture may still be hot. 
6. Boil the mixture for 1 hour.
7. Serve. 

Top tips
· If you do not have time, purchase a can of pease pudding for tasting activities.
· Use a modern pressure cooker to reduce the cooking time.
· Instead of boiling the mixture a cloth, place in a dish, sprinkle with water, cover with foil and bake for 30-40 minutes. 
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