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Microwave Sponge Pudding 

Makes 2 servings 

Just yummy. If you prefer 
lighter fruits try apple, 

pear or peach with 
apricot, fig or kumquat 

fruit spread. 

How to make & bake 

Add fruit spread and red berries to a pan and warm 
through on a low heat. 

Warm butter/spread until softened and mix in flour, beaten 
egg and baking powder incorporating as much air as 
possible.   

Beat with spoon or in mixer until it forms a smooth batter.   

Stir in raisins. 

Grease 850ml plastic pudding basin.   

Strain fruits – keeping juice aside for later – and add fruit 
to bottom of pudding basin making a little hollow in the 
fruit mix and spreading it a little way up the sides of the 
basin (This will help the pudding mix to cook through at the 
bottom). 

Spoon in mixed batter over the fruit.   

Cover tightly with cling film and pierce this a couple of 
times with a fork to let out the steam whilst cooking. 

Cook on high power for 3 mins, 850W, and leave to stand 
for one minute before turning out onto serving plate.   

Spoon over remaining juice and serve warm. 

Ingredients 

2 heaped tablespoons 
mixed red berry fruits 
(fresh or frozen), thawed 

2 heaped dessertspoons 
strawberry fruit spread (no 
added sugar) 

50g butter or dairy free 
spread 

50g plain flour  

1 egg 

1 teaspoon baking powder 

25g raisins 

butter or spread to grease 
pudding basin 


