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Indian Pudding Recipe

With its delightful contrasts of warm spicy pudding and cold vanilla ice cream, this version of an
American classic is the ultimate comfort dessert. Homey as it is, though, it looks elegant when
served in stemmed bowls. While Indian pudding is frequently stodgy, our version is soft and light
and altogether tempting.

Ingredients

e 2 cups whole milk

e 1 cup heavy cream

e 1/2 cup molasses

e 1/4 cup dark brown sugar
e 1/3 cup cornmeal

e 1 teaspoon ground ginger

e 1 teaspoon cinnamon

e 1/4 teaspoon salt
e 1 pint vanilla ice cream

How to Make It

Step 1
Heat the oven to 350°. In a medium heavy stainless-steel saucepan, bring the milk, cream, molasses, and

brown sugar almost to a simmer over moderately high heat, stirring occasionally.

Step 2

In a medium bowl, whisk together the cornmeal, ginger, cinnamon, and salt. Add to the milk mixture, whisk-
ing. Bring just to a simmer, whisking. Pour into an 8-by-8-inch baking dish. The batter will be thin and shal-
low.

Step 3

Bake the pudding in the middle of the oven for 20 minutes. Remove from the oven and stir well. Return the
pudding to the oven and continue cooking for 20 minutes. The pudding will still be quite wobbly but will set
as it cools. Let cool on a rack for 20 minutes and serve warm. Or cool completely and reheat the pudding in
a 350° oven for about 5 minutes just before serving. Serve the pudding topped with the ice cream.

Notes

Variations Stir the pudding after it has baked for twenty minutes and then top it with one-third cup of
chopped pecans or walnuts. Continue baking as directed for twenty minutes longer.



Five little Scarecrows

Five little scarecrows
by the old barn door;
one went home
and then there were four.
Four little scarecrows
by the old oak tree;
one went home
and then there were three.

Three little scarecrows
with nothing to do;
one went home
and then there were two.
Two little scarecrows
out in the sun;
one went home
and then there was one.
One little scarecrow
out in the field;
one wasn’t fun
so then there were NONE!



