
Ingredients

1 Pack of Aunt Bessie’s Original Yorkshire Puddings 

25g butter

140g golden caster sugar

4 apples, peeled, cored and cut into bite-size chunks

150g blackberries

Method

Melt the butter and 100g of the sugar in a frying pan, 

add the apples and cook over a high heat for 3-4 

minutes until slightly caramelised and just starting to 

soften. Add the blackberries and set aside. Re-heat the 

Yorkshire puddings as per on pack instructions. Fill each 

Yorkshire pudding with the apple & blackberry mixture. 

Dust with icing sugar and serve with cream or Aunt 

Bessie’s Dairy Custard.
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Aunt Bessie’s Apple & Blackberry
Yorkshire Puddings


