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Yorkshire Pudding

In March, we were asked to review a cookbook and the title really caught
Meredith's attention. The Muffin Tin Cookbook, by Brette Sember (Amazon link
for our readers from the USA), published by Adams Media is a straight-to-
business cookbook. If you're looking for great ideas about how to make single-
serving food using muffin tins, this is the book for you.

There are 200 recipes to choose from covering breakfast, appetizers, lunch or
dinner and (of course) dessert. Each recipe contains nutritional information for
each serving and tidbits of information about the ingredients, context for the
author or history of the dish it's based on.

Browsing through, we saw interesting things like buffalo chicken bites, salmon
noodle bake, Chinese pork buns, coffee cake, mushroom tarts, and even fish
tacos. There aren't many photos, however, I think a book with photos of 200
muffins might be a little much, and it's really more the experience of the
flavours that you'd be concentrating on when you read through the recipes.

Meredith's first attempt was going to be Y orkshire pudding. Not a pudding in
the American context, but more of a baked batter (but not quite a bread), it's
standard fare in England.

We found that the puddings took about five minutes longer to get golden and
puffy, however, it could've been that our oven hadn't heated properly. However,
we were very pleased with the final result. nice and puffy and not too dry. We
enjoyed them with our St. Patrick's Day dinner that I wrote about a couple
weeks ago.

It's definitely a recipe that we'll be using again.
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Yorkshire Pudding

by Daniel Saraga April-27-2012

= We found that the puddings took about five minutes longer
to get golden and puffy, however, it could've been that our oven hadn't heated
properly. However, we were very pleased with the final result. nice and puffy
and not too dry. Recipe from The Muffin Tin Cookbook, by Brette Sember.

Ingredients
® 5 tspvegetable oil
e 1 cup flour
e 1/2tspsalt
® 1 cup milk (the original called for skim milk)
®  2eggs
Instructions
1. Preheat oven to 425-degrees.

2. Using a regular muffin tin, place 1/2 tsp vegetable oil in each
of 10 cups. Place in preheating oven.

3. In a bowl, mix the rest of the ingredients. The batter will be
lumpy.

4. Divide among the 10 cups.

5. Bake for 10-12 minutes until golden and puffed.

Details
Prep time: 15 mins
Cook time: 12 mins
Total time: 30 mins

Yield: 10 puddings
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almonds (4) anchovy (1) apple cider (1) apples (4) apricots (1) artichokes (1) asparagus (1) bacon (3) balsamic vinegar (3) bananas (5) basil
(14) beans (13) beef (5) beer (6) beets (2) blueberries (1) bread (3) broccoli (6) brown sugar (30) buckwheat (1) butter (54) cabbage
(4) carrots (20) cashews (1) cauliflower (2) celery (6) cheddar cheese (15) cheese (24) chicken (41) chickpea flour (1) chickpeas (15)
chocolate (26) chocolate chips (1) cilantro (29) cinnamon (32) coconut (4) coconut milk (3) coffee (2) cottage cheese (3) cous
cous (4) crackers (1) cranberries (1) cream (4) cream cheese (7) cucumber (7) currants (1) curry (1) dates (2) dessert (9) dill (4) egg noodles
(1) eggplant (8) eggs (30) feta cheese (3) fish (5) flour (10) garlic (73) ginger (31) ginger ale (1) glutel’l-fl‘ee (131) gravy (1)
green onion (5) green peppers (10) guinness (3) haggis (1) hazelnuts (1) herring (2) honey (5) horseradish (1) jalapeno peppers (8) kale (1)
kasha (1) ketchup (3) lamb (1) leeks (2) lemon (11) lemon juice (9) lentils (1) lettuce (1) lime (3) mango (2) marshmallow fluff (1) matza (1)
mayonnaise (7) milk (13) mint (4) mozarella cheese (4) mushrooms (11) mustard (3) mustard seeds (3) oatmeal (3) oats (1) olives (9)
Onions (81) orange juice (3) orange pepper (1) pancakes (1) paneer (2) panko bread crumbs (2) parmasean cheese (4) parsley (11)
parsnips (1) passover (1) pasta (3) peaches (1) peanut butter (7) peas (6) peppers (1) pickles (3) pinto beans (1) pizza (2) poppy seeds (2) pork
(2) potatoes (29) prunes (1) pumpernickel bread (3) pumpkin (1) quinoa (1) raisins (8) raspberries (1) red peppers (13) restaurants (3)
rhubarb (2) rice (5) rice crisps (2) rice noodles (2) ricotta cheese (1) roasted red peppers (3) rum (1) rutababa (1) saffron (4) salad dressing
(2) salmon (5) sausages (4) serrano peppers (1) sesam e seeds (1) SOUr cream ) spinach (3) split peas (1) spreads (1) squash (2) strawberries
(6) sugar (10) sugar snap peas (1) sweet potato (4) tehina (1) tofu (1) tomatillos (1) tomato (1) tomato paste (1) tomato sauce (6) tomatoes
(36) turkey (1) vanilla (9) Vegetarian (136) venison (1) walnuts (3) water chestnuts (1) whiskey (1) wine (4) yeHOW peppers (2)
yogurt (12) zatar (1) zucchini (11)
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