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Jam Sponge Pudding (1 x 12)

10/09/2024

27/09/2024

A plain Sponge Pudding covered with a Strawberry Jam Sauce

Strawberry Jam (28%) (Glucose-Fructose Syrup, Strawberries, Gelling Agent: Pectins; Acidity Regulators: Citric Acid,
Sodium Citrates; Colour: Anthocyanins; Natural Flavouring), Sugar, Wheat Flour (Wheat Flour, Calcium Carbonate,
Niacin, Iron, Thiamin), Water, Free Range Egg, Margarine (Palm Qil, Rapeseed Oil, Water, Emulsifier: Mono- And
Diglycerides Of Fatty Acids), Rapeseed Qil, Raising Agent (Raising Agents: Diphosphates, Sodium Carbonates, Calcium

Phosphate; Wheat Flour (Wheat Flour, Calcium Carbonate, Niacin, Iron, Thiamin)), Modified Waxy Maize Starch,
Natural Flavouring, Colours: Anthocyanin, Carotenes

For Best Results Reheat from Frozen — Remove from the Flow Wrap and turn upside down onto a Serving Dish.

Microwave on Full Power (1800 Watt) for 50-80 Seconds. Ensure that the Pudding releases from the Pot and has
reached the desired temperature.
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