[bookmark: _Toc518048725][bookmark: _Toc228510180][bookmark: _Toc265490001][bookmark: _GoBack]Caramel Dumplings
Ingredients
Dumplings
1 ¼ cups self raising flour 
1 oz butter 
1/3 cup white sugar.
1 teaspoon Vanilla 
Pinch of salt
Sauce
1 oz butter
1 ½ cups brown sugar
1 ½ cups water 
Method
Dumplings
Sift flour and salt.
Rub in butter and sugar.
Combine milk and vanilla. Add to mixture and mix well.
Sauce
Combine all ingredients in a large saucepan. Stir constantly and bring to boil. 
Reduce heat and drop in tablespoons of batter. Cover and simmer for 20 minutes.
Serve hot with generous helpings of cream or ice cream.
