
 
 
 
 
 
25th September – Blackberry Picking 
 
 
 
Lemon sponge pudding with blackberries 
 
On baking, this clever pudding separates to form a light, golden sponge over a layer of thick 
lemon custard. Of course, you could omit the blackberries, but I think they are a lovely 
ingredient with which to surprise your guests. 
 
Serves 4-6 
 
100g (4oz) butter, at room temperature, plus extra for greasing 
175g (6oz) caster sugar 
finely grated rind and juice 4 lemons 
4 eggs, separated 
50g (2oz) plain flour 
200ml (7fl oz) milk 
200g (7oz) blackberries 
icing sugar, to dust 
crème fraiche, to serve 
 
 
 
Preheat the oven to 180C (350F), Gas mark 4. Beat together the butter and sugar in a bowl 
until pale and fluffy. Beat in the lemon rind and juice with the egg yolks, flour and milk – it 
doesn’t matter if the mixture curdles at this stage. 
 
 
Whisk the egg whites in a separate bowl until soft peaks have formed, then fold into the 
lemon mixture until evenly incorporated. 
 
 
 
Scatter the blackberries on the bottom of a 1.5 litre (2 1/2 pint) buttered pie dish and pour the 
sponge mixture on top in an even layer.  Carefully place in a roasting tin half-filled with 
boiling water. Bake for 30–35 minutes or until well-risen and golden brown. Dust with icing 
sugar and serve straight to the table with a bowl of crème fraiche so that guests can help 
themselves. 



 
 
 
Blackberry burnt cream 
 
Of course you can use any berries for this dish but blackberries are a particular favourite of 
mine in the autumn. We go picking them early in the morning and then come back for a 
leisurely breakfast. 
 
 
Serves 4 
 
225g (8oz) blackberries 
250g (9oz) thick Greek yoghurt 
4 tbsp golden caster sugar  
 
Preheat the grill to high. Fill 4 x 150ml (1/4 pint) ramekins with the blackberries. Cover with a 
layer of the Greek yoghurt and smooth over the top with a flat knife. 
 
Sprinkle an even layer of caster sugar over each one, completely covering the yoghurt, and 
arrange on a sturdy baking sheet. Place under the hot grill for 30 seconds to 1 minute or until 
the sugar has just melted and caramelized – you could also use a mini blowtorch for this. 
Allow the sugar to cool and set for a minute or so before serving. 
 


