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You have been asked to prepare the Yorkshire Puddings for lunchtime at the restaurant where you work. It is estimated that there will be about forty diners requiring Yorkshire Puddings.
Use the attached sheet to complete the following:
	Copy out the recipe stating how many it will serve.
	Work out how many you will need to make if each diner has two Yorkshire Puddings each.
	Estimate the quantities in imperial measure.
	Work out the exact quantities in metric measure.
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Yorkshire pudding

Main utensils: wooden spoon or hand mixer or liquidiser
Preparation time: 10 minutes by hand.  4 minutes in the liquidizer
Oven temperature: hot (450oF., 230oC., Gas Mark 8)
Cooking time: 15 – 30 minutes depending on size
Serves: 4
 

Imperial/Metric
4 oz./100 g. plain flour
pinch salt
1 egg
½ pint/300 ml. Milk
 

American
1 cup all-purpose flour
pinch salt
1 egg
1 ¼ cups milk
 
Sieve the flour and salt into the mixer bowl, make a well in the centre, and break the egg into it. Add a little milk and beat with the mixer until a smooth batter is obtained. Gradually stir in the remaining milk with a spoon. To make the batter in the liquidiser place the salt, egg and milk in the goblet and switch on at minimum speed for 30 seconds. Remove the lid and pour in the sieved flour. 
Replace the lid and blend for a further 30 seconds. If possible, allow to stand in a cool place for at least 15 minutes before using. Pour the meat fat into a Yorkshire pudding tin or put 3 tablespoons into a shallow ovenproof dish. Allow the fat to heat until very hot and then pour in the batter and bake in a hot oven for 15 minutes for individual puddings and 30 minutes for a large one.
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