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Ingredients For Microwave Christmas Pudding

1 cup of butter
1 cup of brown sugar
4 eggs
1 kilo of mixed fruit
1 cup of pureed apple  
1 and a half cups of breadcrumbs
1 cup of plain flour
Half a cup of sweet cherries  
Half of teaspoon of nutmeg
Sprinkling of Nutmeg and Ginger, Cinnamon
2 table spoons of Golden Syrup
Parisian Essence
Half a cup of brandy

Method

Cream the butter and sugar.
After this, beat in the egg.
Add in the fruit, add the flour, add the breadcrumbs and add the spices. Ensure that there are no lumps of conglomerated fruit as these may burn when cooking.
Pour in the golden syrup.
Add Parisian essence and then Add Cherries.
Grease and flour a microwave-safe container. 
Pour in cooking mix. 
Cover with a plate and cook on “de-frost” for 35 minutes in a microwave. De-frost cycles can differ on microwaves, so perform this in 5 minute intervals until you determine the best time for your machine.
Test to see if it has cooked properly by checking the middle.
Let it sit for a few minutes and then put it out onto a plate.
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