A ROSE BY ANY OTHER NAME: THE MANY
INCARNATIONS OF SUMMER PUDDING

Mary-Anne Boermans

S ummer pudding is a simple, bread and berry pudding

that is a regular on lunch tables during soft fruit season.

Words such as ‘classic’ and ‘quintessential’ are often bandied
around when summer pudding crops up, but compared to other
well-known British desserts, it is a comparative youngster.

Whilst desserts such as syllabub and trifle date back hundreds
of years, summer pudding recipes have only been appearing in
print for just over a century. Notwithstanding the numerous
debates and differing theories as to the origins of the pudding,
the current holder of the title for ‘Earliest published recipe for
summer pudding’ can be found in a book entitled Sweezs (Part
One), No. 6 in The ‘Queen’ Cookery Books, collected and
described by S. Beaty-Pownall (1904).

Although this is the first recipe to use the specific name
‘summer pudding’, it is not exactly the recipe that we use today.
Most jarringly, in this recipe the mould is buttered ‘as for apple
charlotte’. The reason for this is not clear. With an apple charlotte,
the combination of the bread, butter and the long, slow baking
in the oven generates a deliciously crisp and golden exterior to
complement and contrast against the hot fruit filling. Beaty-
Pownall’s recipe doesn’t venture anywhere near the oven, so
this crisping never occurs. Indeed, it is the softness and barely-
held-together-ness of summer pudding that is one of it’s major
attractions. When it is poured into the bread-and-butter-lined
bowl, if the heat of the stewed fruit is hot enough to melt the
butter on the sides of the basin, the result is going to be rather less
delicate and rather more greasy than the recipe we know today.

Interestingly, the page preceding that of Beaty-Pownall’s
summer pudding contains not only a recipe for apple charlotte,
but also one for the children’s pudding, which bears a marked
similarity to summer pudding. The buttered mould is lined with
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sponge cakes and the filling comprises layers fresh fruit and brown
sugar, topped off which a little milk and more sponge cake. The
whole being baked in the oven for just half an hour.

All three recipes have similarities — a lined, buttered mould,
sweetened & cooked fruit — and have been grouped together in
the chapter on nursery puddings. All three puddings are delicious
if well made and their attraction lies in part due to their simplicity.
Apple charlotte and summer pudding are still enjoyed today and,
if carefully made, are suitable for the most elegant of tables.

However, as with many recipes, there is a little more to the
story if you look hard enough. Whilst I absolutely agree that the
1904 recipe for summer pudding is the earliest of it’s name in
print, it’s difficult to dismiss earlier recipes that call for lightly-
stewed berries to be poured into a bread-lined basin which is
then weighted and left to stand for several hours, purely because
the name is different to the one we use today. Ms Beaty-Pownall
acknowledges the tendency of the recipe to appear in various
pudding disguises, and helpfully lists those of which she is
aware, namely: hydropathic, Rhode Island and Wakefield. Also
mentioned is a variation known as Doctor Johnson’s pudding,
consisting of alternate layers of sliced bread and stewed rhubarb
weighted and left overnight to firm up. Despite my best efforts,
I have yet to find any version under the title of Rhode Island
pudding and nothing to link the estimable Dr Johnson with
rhubarb, aside from his once mentioning it in a letter.

On my own bookshelves is an anonymous and un-dated
(although research appears to indicate a publication date of
1892) Victorian publication entitled “More Tasty Dishes”. One
of the recipes in the book is for hydropathic pudding, which is
merely summer pudding with a different title. I was delighted
to finally find this recipe actually written down, because it had
begun to take on almost mythical properties. For years I'd been
reading articles that mention hydropathic pudding as being an
early version of summer pudding. Served in Victorian spas, its
lightness and freshness was a relief from the popular but heavy
suet and steamed puddings of the day. Despite being mentioned
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in passing in several articles on summer pudding, I'd been unable
to find absolutely anything in print so I was beginning to wonder
if this particular version was a myth itself.

Following the lines of the healthy dessert even further back,
the recipe appears in another guise, Malvern pudding, as early
as 1868. A spa town of renown since the seventeenth century,
Malvern is surrounded by the lush, fruit-filled landscapes of both
Herefordshire and Worcestershire, that overflow with the fresh
berries used in this pudding. The combination of availability of
ingredients and the stream of spa visitors, it is not unreasonable to
assume that the pudding owes much of it’s popularity to this time
and place. Visitors would take, if not the recipe, then certainly a
knowledge of the pudding away with them, when they returned
home after their invigorating stay in Malvern.

Of all the recipes I have been able to find,'Malvern pudding’
is the recipe’s most popular incarnation, occurring in at least six
books over a twenty year period from the 1860s to the 1880s,
and onwards into the twentieth century as far as 1912. After the
1880s, the pudding undergoes a name change and recipes occur
more frequently as ‘hydropathic pudding’, the geographical link
to Malvern being dropped in favour of emphasizing the healthful
aspects of the dish. It is thus also easier for any spa town or indeed
the mistress of a house to appropriate the recipe for themselves
under such a generalized title, rather than acknowledge it’s origins
in Malvern.

Except the origins aren't in Malvern. This berry pudding might
well have achieved popularity in Malvern, but it also appears in
even earlier recipes under different titles. In the technologically
advanced twenty-first century, the ability to search for recipes
becomes ever easier, as more and more books are digitized and
available online to search from the comfort of your own home.
However, this ease is offset, to a large extent, by the fact that
it quickly becomes apparent that recipes change titles with
frustrating frequency. Recipe hunting thus becomes very much a
labour of love, in that with titles to a large extent superfluous, a
requirement to read the recipe itself becomes the main method of
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identifying whether or not it is relevant to a particular search.

This laborious method brings other considerations, such as
how far does one allow the recipe to deviate from the modern
incarnation and still be considered part of that recipe’s ancestry.
Using summer pudding as the example, how should we view the
use of sponge, rather than bread? Should a pudding where the
bread and fruit are layered, as opposed to filled, be included or
not? What if the layers are of breadcrumbs instead of slices? Is
temperature a qualifying factor, thus excluding any berry-filled,
bread-lined puddings that are served hot? This thorny issue can
even go so far as to blur the lines between one well-known recipe
and the next. A recipe for ‘delicious fruit pudding’ (1856) involves
sweetened redcurrants and raspberries, and layers of bread, but
it is baked in the oven and served hot from the dish it was baked
in, and not turned out. It has all the ingredients of a summer
pudding, but it is served like a charlotte. The earliest summer
pudding-esque recipe I have been able to find dates from 1808. It is
very much in the style of a modern ‘deconstructed” interpretation
— stewed, sweetened fruit with a serving suggestion of bread or
to be made into puddings. I find it curious that this pudding is
so free-form when Mrs Rundell’s charlotte recipe of the previous
year is so structured in it’s method and shape.

As mentioned previously, there is more than a passing
resemblance between summer pudding and a fruit charlotte, the
only difference being that of temperature at which it is served.
However, there is almost fifty years between Mrs Rundell’s hot
apple charlotte recipe of 1807 and the recipe for its bread-enclosing
form being applied to a chilled berry pudding, published in The
Family Economist, in 18s1.

The range of recipes I've tracked down seem to support the
notion of a family of recipes, each of which qualifies for inclusion
under the title of summer pudding. Some have stronger links than
others but each can justify their place on at least one aspect of the
modern recipe. I have spent a considerable time trying different
ways to display the information I've gathered, in order to clearly
and simply maximize the amount of information presented. The
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diagram below is the most successful of the several approaches I
tried and is intentionally presented as an adaptation of a family
tree. Included is a full academic citation for each of the recipes
plotted on the diagram and below, an example of the recipe as
it appears under different titles. For brevity, I include only one
example of each. This three-pronged approach presents a great
deal of information in an accessible and straightforward manner
and can be easily employed as an approach with other recipes
either singly or in groups. This ‘recipe genealogy’ has potential as
a valid approach to studying the development of recipes over time
and I welcome any comments or feedback on this approach.

Economical Mcthod of Preparing Fruit for Children.

Put apples, pears, plumbs, or any kind of fruit, into a stone
Jar, and add Lisbon, ot common moist sugar ; place the jar
in a cool oven, or in a saucepan of boiling water, and let it
remain till the fruit is done. It may be eaten with bread, or
with boiled rice; or it may be made into puddings. '

1808

1851



No. 267,—Brrap axp Truir Pubppine.

Line a basin with slices of Lread (without ernst) about am inch
thick, and moisten it with milk. Stew the fruit with sugar, and
when boiling, fill the basin with it ; lay a large slice of bread on the
top; cover the basin with a plate; put a weight upon it, and let it
reinain all night in a cold place; turn it out of the basin, and serve
wilh eremn or custard.

1852

(/) DEuiciOUs FaUIT PuDdbixa —Alix twe
and a half pounds of red carrants and rasp-
berries with one and a quarter pound of raw
sugar, then fill a pudding-dish with sliced
bread (without crust), and layers of the frult
alternately, leaving a thick layer of the frait
at the top. Baks it in the bachelor’s oven far
nearly an hour before it Is served, and serve
it in the same dish, which may be finproved
in appearance by & knitted cover tied over
the edges.

1852

1868
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COottager’s Pudding.

Take a basin or any earthenware mould, the size
you wish your pudding to be; line it entirely with
moderately thin slices of bread, cutting off the crust;
sweeten and boil tender a quart or more of black-
berries (or any juicy garden fruit will do); pour the
fruit boiling hot on the bread; put a layer of crumb
of bread on the top, and quickly cover it over with a
plate or saucer to shut in the steam. When quite
cold this will turn out a firm pudding. Sift a little
white sugar over the top.

1877

Monte Rosa.

Line a quart basin with thin slices of bread
~ (baked in a tin and spongy), a very thin layer of red
currants, slightly boiled up with sugar and plenty of
juice ; alternate layers of bread and currants till the
basin is full; make it over night, and put a saucer
with a weight upon it all night to ensure the juice
penetrating to the bread. Turn it out of the basin,
and it is ready for eating cold. No cooking required ;
wholesome and very good. A custard poured over
is an improvement.

1877
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H,dropathic pudding may be made with
any kind of juicy fruit. Pick the fruit and
stew it with a little water and sugar till the
Juice flows freely. Take an ordinary pudding
basin, put a round of stale bread about the
size of half-a-crown at the bottom, and place
fingers all round it in an upright position,
leaving about an inch betwcen each finger.
Fill tl]:e bowl wilth the hot stle\ved fruit, and
put this in gently by spoonfuls so as not to
displace the g::ad. bg.'be solid portion of the
fruit should be put in first, in order that its
weight may keep the fingers in position, after-
wards the juice may be added. Cover the top
of the pudding entirely with stale bread cut
into dice, lay a small plate on and press this
closely down with a weight, until the juice
flows over the plate. Leave the fruit until
quite cold, turn upon a glass dish and serve
with or without milk, custard, or cream. Any
kind of fruit may be used, but red fruits have

. the best appearance. This pudding is inex-

pensive, delicious, easily made, and by no
means common.

1883

16.—BOMBAY PUDDING.

Crder.

Ingredients. | Q I Method,
i

T

Nore.—This puddicg should ke made the day before it is caten. Raspberries,

4
Neve
6.

.| Stale bread ...| ... ...| Cut in slices about } inch thick with-

out any crusts

ther.

.| Stewed zit...] 1 quart ...{ Stew the fruit, any summer fruit will
do, with sugar, and pour it hot on
to the bread, till the basin is full.

ws =) Cover the fruit with large slices of

bread, fitting the basin.
to keep it down

on to a dish.
Custard  ...| 1z pint ... Pour over and serve.

currants, cherries, plums, damzons, snd greengages are the best fruits to use.

1890
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.l Put a round piece of bread at the
bottom of a pudding basin, and
line the sides of the basin with
fingers of bread placed close

...| Put a plate on the top with a weight
«| When perfectly coid. turn the pudding
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1890

DR., JOHNSON'S PUDDING.

Ingredients :—Stale bread (that can be sliced).
1 1b. rhubarb, or any juicy fruit.
1 pint cold water.
1 1b. sugar, or to taste.

Method :—Wipe and cut up the rhubarb, or pick the fruit
used, and stew it with the water and sugar until it is quite
soft. Slice the bread very thinly, pare off the crust from a
few pieces to line a mould or basin, putting it on a large plate
or dish, then fill up the mould with layers of bread and fruit
(while hot), using up the crusts which have been cut off and
all pieces and crumbs. Put a plate on the top and press it
well down, leaving it until cold with a heasy weight upon it ;
remove the plate a few times to pour the syrup in which has
been pressed from it. When quite cold, turn it out and serve
with milk or custard.

N.B.—(1) This is a very cheap wholesome pudding, and is
very useful in hot weather (as it can be made the day before)
and good for those who cannot take pastry.

~ (2) When rhubarb is used, a little whole ginger stewed

with it, and then taken out, is an improvement ; or a little
thin lemon or orange rind can be used. A dark-coloured fruit
makes the prettiest pudding, but a few drops of cochineal
improve the colour of the rhubarb, or the custard can be
poured over it if it looks insipid.

{3 Fresh bread or the slices cut thickly will quite spoil it.

4) In winter apples and prunes can be used, but the Apple
Syrup (page 34) should be made.



No. 195.- BRADENBURG PUDDING
(Made with Blackberries),

Ingredicnts—

1 1b. blackberries, 1 1b. apples, 6 oz
sugar, 3 pint water, 7 or 8 slices bread
and butter, 4 pint cream.

BMethod—

Wash and pick the blackberries,
peel, core, and slice the apples, and
put these together in a saucepan with

the sugar and water. DBring to the
boil, and then simmer gently until the
blackberries are quite tender.

Well butter a pudding-basin, and
line it with moderately thin bread and
butter, from which cut off all the crust.
Fit in the pieces exactly, so as to form
a neat case. Take the hot black-
berries off the fire, and with a spoon
put them carefully into the basin,
pressing the fruit very gently against
the sides. There should be plenty
of rich, thick syrup for the fruit to be
very moist, !

When the basin is quite full, fit in
the bread and butter cover, and press
it gently, put a saucer or plate over the
basin with a weight on top. Stand
it aside for 6 hours. ‘Turn it out
carefully into a glass dish. Have the
cream ready whipped, and cover the
pudding with it.

Zime—To cook blackberries, 1} to

2 hours,
Sufficient for 5 or 6 persons.
1898
56. Wakefield Pudding.

(Red Currants, Billberries, or Raspberries are best.)

Cut some very thin slices from a stale loaf, trim, cut off the
crusts, and line a plain basin with the bread. Stew some fruit
with as much sugar as will sweeten it (it should be rather liquid),
then pour in some hot fruit, then more bread and so on until the
basin is full. Puf a plate with a weight on over it, and let it
stand until cold. Serye with plain custard or milk.

1900
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Summer Pudding.—Line a well - buttered plain
china mould, or basin, with bread as for Apple
Charlotte, pressing it well into the mould, then
pour in sufficient hot stewed fruit of any kind to
fill the basin, fit a round of bread on top, turn a
plate over it, and let it stand till next day, when
it can be turned out and served with cream, or a
thin custard. Any rich-coloured fruit does for this,
whether of one or many kinds. A variation of this,
known as “ Dr. Johnson's pudding,” may be recom-
mended : Slice thinly about 10oz. of bread, and
have about a pound of hot stewed rhubarb, then put
these in alternate layers into a rather deep dish,
finishing with the fruit (mind the dish is only three-
quarters full), and put it aside till cold. When
served pour on to it from half to three-quarters of a
pint of more or less rich custard. These puddings
go by many names, such as Hydropathic, Rhode
Island, Wakefield, &c.

1904

1909



(1)
1810
1820
1830 b -
|
|
1840
1850

1860

A century of summer pudding.
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