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Berry Summer Pudding

T" Serves: 6-8 @ Cooking Time: -

* Level: Easy

5 cups mixed berries (I used a mix of blueberries,
raspberries and blackberries)

1/2 to 2/3 cups sugar, depending on the sweetness
of your berries

1 loaf dense white sandwich bread (I like Pepperidge
farm)

Heavy cream for serving

1. Put the berries and 1/2 cup sugar in a medium,
heavy saucepan over medium low heat. Heat, stirring
occasionally, until the sugar dissolves. Let the mixture
come to a simmer and cook gently for about 5
minutes, until the berries are still whole but have
released a significant amount of juice. Remove from
the heat and let cool to room temperature.

2. Select a 4 to 5 cup bowl or round mold. Trim the
crusts from the bread and line the bowl with one layer
of bread, cutting the bread into pieces and fitting
them in like a puzzle. Carefully spoon about half of the
cooled berries and their juices into the bread-lined
bowl. Arrange another layer of bread over the berries
and then spoon the rest of the berries over the bread
layer. Add a final layer of bread to the top, taking it all
the way to edges of the bowl so the juices are sealed
in.

3. Cut a round of cardboard to fit inside the bowl and
cover it with foil. Lay this on top of the pudding and
weight it down with something heavy. Refrigerate the
pudding at least overnight, and for up to 36 hours.
Remove the weights and the cardboard and carefully
turn it out onto a serving platter.



