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YORKSHIRE PUDDING RECIPEYORKSHIRE PUDDING RECIPE

Mixing bowl. Whisk. Jug. Spoons. Cupcake 
tray. 140g plain � our. 4 eggs. 200ml milk. 

Sun� ower oil. 300ml double cream. 
400g strawberries. 150g raspberries. 
1tbsp icing sugar. Grown-up to help. 

WHAT YOU NEEDWHAT YOU NEED
1. Heat your oven to 230°C, and then pour a 
   little bit of sun� ower oil into each hole in your    

cupcake tray. Each hole should be about a   
� fth of the way full of oil. Ask a grown-up to  
put the tray into the oven to warm up! 

2. Mix the � our and the eggs together in a bowl, 
until you’ve got a smooth batter. Then add 
your milk a little bit at a time, constantly 

    mixing it into the batter. Keep mixing until  
your batter hasn’t got any lumps. Then pour 
your batter into a jug. 

3. After the cupcake tray has been in the oven 
for around 15 minutes, ask a grown-up to take 
it out. Then, with your grown-up’s help, pour 
the batter into the cupcake holes. You can 
use all the batter you’ve made – just make 

    sure that it’s shared evenly across all the holes!

4. Ask a grown-up to put the cupcake tray back 
into the oven, and leave your Yorkshire 
puddings to cook for 20 to 25 minutes. It’s 
super important that you don’t open the oven 
to look at your yorkies until 20 minutes have 
passed. Otherwise, they won’t rise!   

5. While the yorkies are cooking, use your whisk 
to whip your double cream. Then ask your 
grown-up to help you to slice strawberries.  

6. After your Yorkshire puddings have been 
taken out of the oven, remove them from the 
tray. Then put a big dollop of cream inside 
each pudding – and add as many strawberries 
and raspberries (or any other fruit you choose) 
to each one as you like! 

7. Sprinkle each pudding with a little bit of icing 
sugar, and then share your homemade 
Yorkshire puddings with your family and friends!

METHODMETHOD

Go to salvationist.org.uk/kidsalive to download a printable PDF of this pageGo to salvationist.org.uk/kidsalive to download a printable PDF of this page

2
33

55

6
77TAA, TAA, 

DAA!DAA!

MIX, MIX, 
MIX!MIX!

What’s your favourite part of a Sunday roast? We think it’s hard to beat a Yorkshire pudding (which you can 
learn more about on page 12)! To celebrate this fab treat, why not try out this scrumptious Yorkshire 

pudding recipe? This recipe has a brilliant twist – you won’t need gravy, because these yorkies are for dessert!  
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