
English Jam Bag Pudding

DESSERT

Ingredients
2.3 teaspoons yeast  dry (from a) 

3 large eggs

0.5 cup flour  all-purpose sifted (sift before measuring) 

0.5 cup jam  thick 

0.3 cup milk  (105-115°F) 

1 tablespoon water  hot 

1 oz pecans  finely chopped 

0.8 teaspoon salt

3 tablespoons sugar

READY IN

1200 min.

SERVINGS

8

CALORIES

176 kcal

https://whatsheate.com


1 tablespoon butter  unsalted melted 

Equipment
bowl

baking sheet

oven

whisk

blender

plastic wrap

aluminum foil

spatula

rolling pin

Directions
Stir together sugar and warm milk in a bowl. Stir in yeast and let stand until foamy, about 10

minutes. (If mixture doesn't foam, discard and start over with new yeast.)

Stir flour into yeast mixture, forming a soft dough.

Cut a deep X in top with sharp kitchen shears. Cover bowl with plastic wrap and let rise in a

draft-free place at warm room temperature 1 hour.

Stir together sugar, salt, and hot milk in a small bowl until combined well. Fit mixer with whisk

attachment and beat 2 eggs at medium-low speed until foamy.

Add sugar-milk mixture and beat until combined well. With motor running, add (in order) 1/2

cup flour, remaining egg, 1/2 cup flour, 3 tablespoons butter, and remaining 1/2 cup flour,

beating well after each addition. Continue to beat 1 minute.

Switch to dough hook. Scrape starter onto dough with a rubber spatula and beat at medium-

high speed until dough is smooth and elastic, about 6 minutes.

Add 9 tablespoons butter and beat until incorporated, about 1 minute.

Lightly butter a large bowl and scrape dough into bowl with rubber spatula (dough will be very

sticky). Lightly dust dough with flour to prevent a crust from forming. Cover bowl with plastic

wrap and let dough rise in a draft-free place at warm room temperature until doubled in bulk,

2 to 3 hours.



Stir down dough with rubber spatula and lightly dust with flour (dough will still be very sticky).

Cover bowl with plastic wrap and refrigerate dough, stirring it again after the first hour, at

least 12 hours.

Generously brush softened butter over bottom and up sides of ring mold.

Using rubber spatula, scrape dough onto a well-floured surface and dust dough with flour.

Roll out dough into a 10 1/2-inch disk (about 1/2 inch thick) with a well-floured rolling pin.

Cut out 20 rounds (as close together as possible) with floured cutter. Gather scraps and

knead once or twice, then roll out into a 5 1/2-inch disk (1/2 inch thick) and chill disk, wrapped

in plastic wrap.

Flatten 2 (2-inch) rounds of dough to 2 1/2 inches wide with floured fingertips.

Make an indentation in center of 1 flattened round with your thumb, and place 1 level

teaspoon jam in indentation, keeping edge of round clean. Cover with remaining flattened

round and gently pinch edges using floured fingers to seal completely. Gently roll between

floured palms to smooth seams and form a round pouch. Repeat with remaining rounds. (If

rounds become too soft to work with, chill on a plate, covered.)

Cut out 8 more rounds from chilled disk and make 4 more pouches in same manner for a total

of 14 filled pouches.

Brush tops of pouches with some melted butter. With floured fingers, carefully invert 7

pouches (buttered side down) into bottom of ring mold, evenly spaced and barely touching.

Brush pouches with more butter and sprinkle pecans evenly on top. Make another layer with

remaining 7 pouches, placing each pouch over an area where edges of pouches underneath

meet (covering gaps).

Brush with remaining melted butter. Loosely cover with plastic wrap and let rise in a draft-

free place at warm room temperature until pouches double in bulk, 1 to 2 hours (they will rise

slightly above edge of ring mold).

Put oven rack in middle position and preheat oven to 375°F.

Carefully remove plastic wrap and put ring mold on a baking sheet, then bake until top is

golden brown, about 30 minutes. Invert onto a rack and remove ring mold. Cool to warm, 20

to 30 minutes, or room temperature. Turn right side up just before serving. Pull off pouches to

serve (do not cut like a cake).

*Available at fantes.com.

· Use your favorite jam or marmalade, but be sure to cut any large pieces of fruit into small

pieces.· Dough can be chilled up to 3 days. Stir down with rubber spatula once a day.· Pudding



can be made ahead and cooled completely (on rack), then returned to ring mold and frozen,

wrapped well in plastic wrap, up to 1 week. Reheat, top covered with foil, in a 350°F oven until

heated through, 20 to 30 minutes.

Nutrition Facts

 PROTEIN 9.42%
  FAT 31.2%

  CARBS 59.38%

Properties
Glycemic Index:31.01, Glycemic Load:15.53, Inflammation Score:-3, Nutrition Score:5.2647826295832%

Flavonoids
Cyanidin: 0.38mg, Cyanidin: 0.38mg, Cyanidin: 0.38mg, Cyanidin: 0.38mg Delphinidin: 0.26mg, Delphinidin:

0.26mg, Delphinidin: 0.26mg, Delphinidin: 0.26mg Catechin: 0.26mg, Catechin: 0.26mg, Catechin: 0.26mg,

Catechin: 0.26mg Epigallocatechin: 0.2mg, Epigallocatechin: 0.2mg, Epigallocatechin: 0.2mg, Epigallocatechin:

0.2mg Epicatechin: 0.03mg, Epicatechin: 0.03mg, Epicatechin: 0.03mg, Epicatechin: 0.03mg Epigallocatechin 3-

gallate: 0.08mg, Epigallocatechin 3-gallate: 0.08mg, Epigallocatechin 3-gallate: 0.08mg, Epigallocatechin 3-

gallate: 0.08mg

Nutrients (% of daily need)
Calories: 176.1kcal (8.81%), Fat: 6.17g (9.49%), Saturated Fat: 1.87g (11.69%), Carbohydrates: 26.43g (8.81%), Net

Carbohydrates: 25.41g (9.24%), Sugar: 15.4g (17.11%), Cholesterol: 74.43mg (24.81%), Sodium: 255.27mg (11.1%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.19g (8.38%), Selenium: 9.22µg (13.18%), Vitamin B1: 0.2mg

(13.08%), Folate: 46.75µg (11.69%), Manganese: 0.23mg (11.52%), Vitamin B2: 0.19mg (11.29%), Phosphorus: 73.11mg

(7.31%), Vitamin B5: 0.5mg (5.05%), Iron: 0.91mg (5.04%), Copper: 0.09mg (4.67%), Vitamin B3: 0.88mg (4.42%),

Fiber: 1.02g (4.08%), Zinc: 0.57mg (3.82%), Vitamin B12: 0.21µg (3.53%), Vitamin B6: 0.06mg (3.24%), Vitamin D:

0.49µg (3.23%), Vitamin A: 159.32IU (3.19%), Calcium: 28.7mg (2.87%), Magnesium: 10.55mg (2.64%), Potassium:

85.47mg (2.44%), Vitamin C: 1.91mg (2.32%), Vitamin E: 0.32mg (2.14%)


