
PERSIMMON PUDDING

  S C O T T  S T E V E N S  
D E V E L O P E R  

I N G R E D I E N T S
Cook ing spray  
4  cups  a l l -purpose  f lour   
1  teaspoon bak ing soda 
1  teaspoon bak ing powder  
½  teaspoon sa l t  
1  teaspoon c innamon 

I N S T R U C T I O N S
Preheat  oven to  300 degrees  F  ( 150  degrees  C) .  Spray a  9x13- inch  bak ing
d ish  wi th  cook ing spray .  In  a  bowl ,  wh isk  together  the  f lour ,  bak ing soda,
bak ing powder ,  sa l t ,  c innamon,  wh i te  sugar ,  and brown sugar  unt i l
thorough ly  combined.  In  a  large bowl ,  beat  the  eggs  and mi lk  together  unt i l
smooth,  and add the  f lour  m ixture,  a l ternat ing wi th  the  
pers immon pu lp  in  severa l  add i t ions ,  m ix ing wel l  af ter  each 
add i t ion .  St i r  in  the  me l ted butter .  Scrape the  batter  
in to  the  prepared bak ing d ish .Bake in  the  preheated 
oven unt i l  a  toothp ick  inserted in to  the  pudding comes  
out  c lean,  about  1  hour .  A l low to  coo l  before  serv ing .

1  cup whi te  sugar  
1  cup brown sugar  
3  eggs,  beaten  
2  cups  m i lk  
2  ½  cups  pers immon pu lp  
6  tab lespoons  but ter ,  me l ted


