Simple Old-Fashioned Indian Pudding*
Epicurious  | December 1963, by James A. Beard
User rating:  73% would make it again 

User rating: 3½ forks  [image: image1.png]



Cuisine Native American 

yield: Serves 6

· 1 quart scalded milk 

· 1/3 cup yellow corn meal 

· Pinch of salt 

· 1/2 cup molasses 

· 1 good teaspoon ginger 
Put the scalded milk and corn meal in the top of a double boiler over boiling water. Add the salt and cook, stirring frequently for about 20 minutes. Mix with the molasses and ginger and pour into a buttered 2-quart soufflè dish or baking dish. Bake in a 300°F. oven for about 2 hours. Serve warm with vanilla ice cream (
Indian Pudding*        Serves 6 to 8 people.
· 2 ½ tablespoons unsalted butter

· 3 cups milk

· 5 Tablespoons yellow cornmeal or johnnycake meal

· 1/3 cup molasses

· 1/3 cup maple syrup

· ¼ teaspoon salt

· ¼ teaspoon ground cinnamon

· ½ teaspoon ground ginger

· 1 egg beaten

· 1 cup cold milk

· Heavy or light cream for serving

1. Preheat the oven to 300 degrees.

2. Grease a 1 ½ quart soufflé mold or baking dish with 1 tablespoon of the butter; set aside.

3. Heat 3 cups of milk in a saucepan until it is close to a boil.

4. Add the cornmeal and reduce heat to low. Stir until the mixture thickens (about 5 minutes).

5. Remove from the heat and add the remaining butter, the molasses, maple syrup, salt, cinnamon, ginger and egg.

6. Pour into buttered mold or dish.

7. Place in the preheated oven and bake for 30 minutes.

8. Pour the cold milk over the pudding and return to the oven.

9. Cook for 1 hour and 30 minutes to 1 hour 45 minutes more or until the top is brown and crisp.

10. Serve hot with cream.

*NATIONAL INDIAN PUDDING DAY IS NOVEMBER 13TH!!  And if Indian Pudding isn’t hearty enough for your tastes, you might want to try Flumadiddle: a baked main course pudding from New England made with stale bread, molasses, spices and pork fat.  Enjoy your taste of Massachusetts!
Indian Pudding*                  Serves 8-10.        
Print Options

· Print (no photos)
· Print (with photos)


My first encounter with Indian Pudding was over 20 years ago at Durgin Park, a landmark restaurant in Faneuil Hall, Boston, famous for its home-style Yankee cooking and, at the time, its cranky, octogenarian waitresses. Few desserts look so completely unappetizing yet taste so incredibly good. One bite of this lumpy, brown mush, with a dab of vanilla ice cream, and I was sold. Scraped every last bit from the bowl. Why indian pudding isn't more widely known I have no idea; it's one of my favorite desserts of all time, and a traditional New England Thanksgiving classic. Indian pudding is a baked custard with milk, butter, molasses, eggs, spices, and cornmeal. The name is likely derived from the cornmeal, known as indian meal way back when. Here is a tried-and-true recipe for indian pudding adapted from An Olde Concord Christmas, a long out-of-print book from the Concord Museum.
Print Options

· Print (no photos)
· Print (with photos)
· 6 cups of milk

· 1/2 cup (1 stick) butter

· 1/2 cup yellow cornmeal

· 1/4 cup flour

· 1 teaspoon salt

· 1/2 cup molasses

· 3 eggs, beaten

· 1/3 cup of granulated sugar

· 1 teaspoon of cinnamon

· 1 teaspoon of nutmeg

· 1 cup golden raisins (optional)

· Whipped cream or vanilla ice cream (
Preheat oven to 250°F.  Scald the milk and butter in a large double boiler. Or heat the milk and butter for 5 or 6 minutes on high heat in the microwave, until it is boiling, then transfer it to a pot on the stove. Keep hot on medium heat.   In a separate bowl, mix cornmeal, flour, and salt; stir in molasses. Thin the mixture with about 1/2 cup of scalded milk, a few tablespoons at a time, then gradually add the mixture back to the large pot of scalded milk. Cook, stirring until thickened.   Temper the eggs by slowly adding a half cup of the hot milk cornmeal mixture to the beaten eggs, whisking constantly. Add the egg mixture back in with the hot milk cornmeal mixture, stir to combine. Stir in the sugar and spices, until smooth. At this point, if the mixture is clumpy, you can run it through a blender to smooth it out. Stir in the raisins (optional). Pour into a 2 1/2 quart shallow casserole dish. Bake for 2 hours at 250°F.  Allow the pudding to cool about an hour to be at its best. It should be reheated to warm temperature if it has been chilled. Serve with whipped cream or vanilla ice cream (   

