Giant Yorkshire Puddingsare afavourite here. A great way to fill up with inexpensive
ingredients. But they do offer a bit of a challenged as Sue cannot have any Wheat / Gluten in
here diet for medical reasons. So her recipeisalways evolving. Jake from

York Secret Helpers

provided uswith some Arrowr oot from a commer cial ingredients donation which they had

received. Always good to try new recipe variations Sue created this. At first we though it was
going to be atotal failure. But it'sjust a low starter! Theresultsasyou can see were pretty
impressive. What you can't seein the pictureisthat the texture was consider ably better

than our previousrecipe without the ?Suggy bottom? Y or kshires sometimes have. I n fact
thisisprobably better than the traditional Wheat based recipe....

| ngredients: -

100g Arrowroot

40g Potato Flour

3 Eggs

140MI| Milk

Salt & Pepper to season

Method: -

(1) Mix the Arrowroot, Potato Flour, Eggs, Salt and Pepper and combine well.

(2) Place adeep sided oven tray with Qil in the over on 220C to heat until smoking hot.

(3) Add the Milk and give your batter areally good whisk.

(4) Pour the batter into the oven tray and cook on the middle shelf for 30minutes, until golden
brown.


http://www.yorksecrethelpers.org.uk/

We have ourswith aroast Chicken dinner with lots of vegetables and gravy with the
roasting juices from the Chicken.



