BARA BRITH AND BUTTER PUDDING
3 slices bara brith (light fruit cake)
10 gm butter 
1 egg 
100 ml milk or 50 ml cream/50 ml milk 
10 gm sugar 
zest of ½ orange 
a little nutmeg 
  

Lightly butter a baking dish and preheat the oven to gas mark 4 or 350 C. Butter the bara brith and place in dish. 

Whisk milk (or cream/milk mixture) with eggs and sugar and pour over bara brith. Scatter over the orange zest and grate nutmeg over the top. 

Bake for 20 minutes until puffy and golden - serve straight from oven with creme fraiche or cream as desired. 

Serves 2. 
  

