BLUEBERRY PUDDING 

YOU WILL NEED:

1 WHITE OR YELLOW CAKE MIX 

1&1/2 QUARTS OF FRESH BLUEBERRIES

1 CUP OF SUGAR

MIX CAKE BATTER ACCORDING TO PACKAGE DIRECTIONS.  IN A SEPARATE BOWL, MIX WASHED BLUEBERRIES AND SUGAR.  

GREASE A DEEP DISH DUTCH OVEN.  POUR MOST OF THE CAKE MIX INTO THE PAN WITHOUT SCRAPING THE SIDES OF THE BATTER BOWL.  

PUT THE SUGARED BERRIES ON TOP OF THE BATTER.  THEN POUR THE REMAINING BATTER ON TOP OF THE BERRIES.  BAKE AT 350 DEGREES FOR 1&1/2 HOURS.  WHEN CAKE PULLS AWAY FROM THE SIDE OF THE PAN, IT IS DONE.  YOU CAN’T TRUST THE TOOTHPICK METHOD WITH THIS RECIPE.  

SERVE WITH FRESH WHIPPED CREAM OR VANILLA ICE CREAM. 

THIS RECIPE IS FROM LISTENER MARTHA TETREAULT

NEXT WEEK:  OH MY GOD! BARS

