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Indian Pudding - crockpot version:  
Serves 6-8

- for gingerbread lovers, this is like eating liquid gingerbread!

3 Cups Milk



1/2 C. Cornmeal



1/2 tsp. Salt

3 eggs




1/4 C. light brown sugar


1/3 C. Molasses


2 Tbsp. Butter - soft


1/2 tsp. cinnamon


1/4 tsp. allspice

1/2 tsp. ground ginger

(  Lightly grease 3 qt. crock pot bowl - preheat on high for 20 minutes.  
(  Meanwhile, in a separate saucepan on your stove; bring milk, cornmeal and salt to a boil; boil, stirring constantly, for 5 minutes.  Cover and simmer an additional 10 minutes.  Remove from heat.

(  In a large bowl, combine remaining ingredients.  Gradually beat into hot cornmeal mixture and whisk until smooth.  Pour into crock pot and cook on high for 2-3 hours or low for 6-8 hrs.  It will be have a soft, pudding-like consistency (the liquid that separates is called whey and typical of this pudding).

(  Cool for 1 hr. before serving or cool completely and reheat before serving.  Pudding should be served warm.  

 

In Colonial days, Indian pudding was a simple cornmeal mush sweetened with molasses - (the word "Indian" being the common term for corn meal).  In later years, it was dressed up with everything from sugar and eggs to raisins and spices.  "The pudding can be baked or boiled; made hastily or in twelve hours; prepared in a pot, a dish, a pan or pudding cloth.  It MUST contain corn meal and a mixture of some of the following ingredients: milk, water, butter, lard, molasses, sugar, salt, suet, raisins, currants, apples, whortleberries (blueberries), dried peaches, cranberries, pumpkin, ginger, cinnamon, nutmeg and/or grated orange or lemon peel.  The recipe styles vary from the elegant, explicit directions of Miss Leslie to the bare admonitions of Fannie Farmer.  It is suggested that the Indian Pudding be eaten with a wide variety of accompaniments: wine sauce, sugar and cream, butter and molasses, or a sauce made from powdered white sugar, fresh butter, nutmeg and lemon or orange juice." 

Ref: Andrew Midkiff; University of Michigan - 100 years of Indian Pudding Recipes from the First American Cookbook in 1796 to the First Edition of Fannie Farmer's Boston Cooking-School Cook Book in 1986.   Taken from "From the Kitchen" by Jan Longone as found in "The American Magazine and Historical Chronicle," vol. 2, no. 1, Spring-Summer 1986.  Published by the Clements Library, The University of Michigan.
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