French Pear Pudding

Ingredients Toppin

2 large tins pears

2509 natural yoghurt 200g flour (wholemeal)

1 egg 100g margarine (low fat)
2-tablespoon flour 75g sugar (can reduce to 50g)

1-tablespoon sugar

1-teaspoon vanilla essence
Optional

100g raspberries or strawberries

Ovenproof dish

Method
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Turn on oven, gas mark 5 / electric 190° ¢
Drain pears place into dish. Add raspberries/strawberries if used.
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Place yoghurt, vanilla essence, egg, tablespoon of flour and sugar into
small basin. Mix together.

Pour the above mixture over the pears.
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Rub margarine into flour until it resembles breadcrumbs. Add sugar.

Sprinkle the crumble topping over the pears.
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Bake in oven for 25 -30 minutes.
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To reheat at home: Bake for 20 minutes at gas 4/180c.




