Syrup Sponge Pudding

125g  4oz flour S R Flour

125g  4oz Sugar

125g  4oz  Margarine

2 eggs

3 Tablespoons golden Syrup

Method

Grease a 2 ½ pt microwave safe bowl

Put the syrup in the bottom of the bowl.

Into a mixing bowl put sugar and margarine and cream together.

Add 1 egg and mix well

Then add half the flour and beat well.

Add second egg and mix and the rest of the flour.

Place mixture in the greased bowl and cover with Clingfilm.

Pierce Clingfilm and place in microwave on high for 4 minutes, allow to stand for 5 minutes to continue cooking.

Turn out onto a plate and serve. 

