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CHILDREN’S MID-TERM BREAK 

Pear and mixed berry pudding 

 

This is a great pudding for a wet afternoon when you’ve a crowd of children in the house who 

are looking for a treat. It’s packed full of fruit but still tastes delicious and is a great way to 

get children who are not that keen on fruit to eat some. It would also be particularly delicious 

with custard or ice cream. 

 

Serves 4-6 

 

350g frozen fruits of the forest, thawed 

3 tbsp light muscovado sugar 

4 tbsp blueberry jam (with no added sugar) 

6 ripe pears, peeled, quartered and cored 

50g (2oz) fresh white breadcrumbs 

25g (1oz) butter, melted 

 

Preheat the oven to 190C (375F), Gas 5. Mix the fruits of the forest with the sugar and jam, 

then add in the pears and toss until well combined. Tip into a deep baking dish, measuring 

about 18cm (7in) x 28cm 11 1/2in) and cover with foil. Bake for about 20 minutes or until the 

pears are tender when pierced with a knife. 

 

Mix the breadcrumbs with the butter and scatter over the fruit mixture. Bake uncovered for 

another 10-15 minutes until the breadcrumbs are crispy and golden. 
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GLUTEN-FREE  

Goat’s cheese & watercress quiche 

 

Regular readers of this column will know that I like to do recipes that are suitable for coeliacs 

as I always get very positive feedback about them. Interestingly more and more people seem 

to be opting for a gluten-free diet for health and dietary reasons so this recipe will also suit 

them. It tastes so delicious I’d challenge anyone to realize unless they were told…. 

 

Serves 4 

 

PASTRY 

225g (8oz) gluten-free flour, plus extra for dusting 

100g (4oz) butter 

1 large egg, beaten, plus extra beaten egg for brushing 

FILLING 

1 tbsp rapeseed oil 

1 onion, finely chopped 

100g (4oz) watercress, roughly chopped 

2 large eggs 

150ml (1/4 pint) milk 

150g (5oz) log soft rindless goat’s cheese, cut into cubes 

pinch lightly crushed pink peppercorns (optional) 

sea salt and freshly ground black pepper 

tomato salad, to serve 

 

Put the flour and a pinch of salt in a large bowl. Rub in the butter until the mixture looks like 

breadcrumbs. Stir in the egg and about 1-2 tablespoons of water and mix gently to form a soft 

dough. Knead well then wrap in clingfilm and chill for at least 30 minutes. 

 

Preheat the oven to 200C (400F), Gas mark 6. Knead the pastry lightly on a floured work 

surface and then roll it out to line a 20cm (8in) loose-bottomed flan tin (the pastry won’t 

shrink, so no need to chill). Patch holes with spare pastry and brush the base and sides with 

egg. 

 

To make the filling, heat the oil in a non-stick frying pan and sauté the onion until softened. 

Add the watercress and cook briefly until just wilted. Remove from the heat. Beat the eggs 

and milk and then stir in the watercress mixture with the goat’s cheese. Season to taste and 

add the pink peppercorns, if using. Set aside until needed. 

 

Place the pastry lined flan tin on a baking sheet and bake the pastry blind for 5 minutes. Pour 

in the filling and bake for another 15 minutes. Reduce the oven temperature to 180C (350F), 

Gas mark 4 and cook for another 20-25 minutes until lightly set. Remove from the oven and 

leave to settle in the tin for 5 minutes before removing. Cut into slices and arrange on plates 

with the tomato salad to serve. 

 

 

 
 


