Sweet Potato Pudding
  
Season:  Autumn
Serves:  12 generous pieces
Recipe source:  adapted from taste.com.au
Fresh from the garden:  sweet potato
Notes:  We will serve this pudding warm with vanilla yoghurt. If you were making it at home, a butterscotch or caramel sauce, or custard would be a nice accompaniment.

	Equipment: 
Measuring cups and spoons
Large mixing bowl
Sieve
Medium mixing bowl  
Fork
Whisk
Spatula
26 x 16cm baking tray
	Ingredients: 
350g cooked sweet potato (roasted or steamed)
1 ¼ cups plain flour
½ cup caster sugar
1/3 cup brown sugar
¼ teaspoon bicarb soda
½ teaspoon baking powder
1 teaspoon ground cinnamon
¼ teaspoon allspice
½ teaspoon salt
¾ cup vegetable oil
2 eggs
½ teaspoon vanilla


  
What to do: 
1. Preheat oven to 160°C, eco fan setting. Line a 26 x 16cm baking tray with baking paper.
2. Mash sweet potato with a fork until, smooth. Set aside.
3. Sift flour, baking powder, bicarb soda, salt, allspice and cinnamon into a large bowl. Add the caster sugar and brown sugar and mix until combined
4. In a medium bowl, whisk together eggs, oil and vanilla until creamy. Add the sweet potato and mix until well combined.
5. Add the wet ingredients to the flour mixture and use a spatula to mix until just combined. Pour into the baking tray and smooth the surface. 
6. Cook in the oven for approximately 30 minutes until firm in the middle. Set aside to cool slightly before cutting into pieces and placing onto serving platter.
 
