Butterscotch Pudding

Ingredients

2 Thsp margarine

- 1/2 cup white sugar

- 1 cup rich milk

- 1 cup sifted flour

- 2 tsp baking powder

- 1/2 tsp salt

1/2 cup raisins (or dates)
1/4 cup chopped walnuts

Syrup

- 2 cups lukewarm water
- 1 cup brown sugar

- 2 tsp butter

1 Thbsp cornstarch

Instructions

1. Cream 2 Tbsp margarine with 1/2 cup white sugar.

2. Add 1 cup rich milk, 1 cup sifted flour, 2 tsp baking powder, 1/2 tsp salt, 1/2 cup raisins, and 1/4 cup
chopped walnuts. Mix to form a batter.

3. Make the syrup: combine 2 cups lukewarm water, 1 cup brown sugar, 2 tsp butter, and 1 Thsp
cornstarch. Mix well and boil for five minutes.

4. Grease a casserole dish.

5. Pour the syrup into the casserole first, then pour the batter over it.

6. Bake for one hour at 350°F.
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