
Prep Time 10 minutes
Batter Rest Time 30 minutes (minimum) to 2 hours
Cook Time 20 to 25 minutes
Total Active Time ~35 minutes
Skill Intensity Medium (Requires precise heat management and timing)
Yield 12 individual puddings (or 1 standard muffin tin)
Cuisine Traditional British
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The Science of the Perfect Rise

Understanding the mechanics of Yorkshire pudding batter guarantees success every time.

Equal Ratios: Using equal volume measurements of flour, eggs, and milk creates the1.
ideal ratio of protein to liquid. Protein from the eggs and flour builds the structural walls,
while the high liquid proportion generates steam.

Resting the Batter: Allowing the batter to rest relaxes the gluten strands formed during2.
whisking and gives starch granules time to swell. This produces a lighter texture and a
significantly higher rise during baking.



The Thermal Shock: Pouring cold or room-temperature batter into smoking-hot fat3.
causes instant steam generation. This rapid expansion shoots the batter up the sides of
the tin before the egg proteins set, creating dramatic tall cups rather than flat
pancakes.

Ingredients List

140g plain flour (about 1 cup / 4.9 oz)

4 large free-range eggs (measured by volume in a liquid measuring jug, roughly 200ml)

200ml whole milk (full-fat milk yields the best interior texture)

½ teaspoon fine sea salt

½ teaspoon freshly cracked black pepper (optional)

Vegetable oil, sunflower oil, or beef drippings (about 1–2 teaspoons per muffin cup;
avoid extra virgin olive oil or butter due to low smoke points)

Step-by-Step Instructions

1.Measure and Whisk the Dry Base:Prerequisite: Ensure flour is free of large lumps.

Sift the 140g plain flour into a large mixing bowl along with the ½ teaspoon of fine sea salt
and optional black pepper. Make a well in the exact center of the flour mixture.



2.Incorporate Eggs and Liquid:Key Technique: Whisk from center outward.

Crack the 4 large eggs into the central well. Add roughly 50ml of the whole milk. Using a
balloon whisk, begin whisking the center, slowly pulling the surrounding flour into the wet
mixture until a smooth, thick paste forms. Gradually pour in the remaining 150ml of milk
while whisking constantly to eliminate any remaining lumps.

3.Rest the Batter:Timing constraint: 30 minutes minimum.

Pour the smooth batter through a fine-mesh sieve into a measuring jug for easy pouring.
Cover the jug and let it rest at room temperature for at least 30 minutes, or chill in the
refrigerator for up to 24 hours. If chilled, bring it back toward room temperature 10 minutes
before baking.

4.Preheat Oven and Heat Fat:Safety Warning: Fat will be smoking hot (220°C / 425°F).

Preheat your oven to 220°C (200°C fan / Gas Mark 7). Divide your chosen cooking fat
(vegetable oil or beef dripping) evenly among the 12 cups of a standard muffin tin—roughly 1
to 2 teaspoons per cup. Place the tin on the top shelf of the oven for 10 to 12 minutes until
the oil is smoking hot.

5.Pour Batter and Bake:Crucial Step: Speed is essential to maintain tin heat.

Carefully remove the hot muffin tin from the oven using dry oven mitts. Immediately pour the
batter evenly into the 12 cups; the oil should sizzle upon contact. Quickly return the tin to the
upper rack of the oven. Bake undisturbed for 20 to 25 minutes until the puddings have risen
dramatically, turned deep golden brown, and feel crisp to the touch.

Golden Rule of Baking: Do not open the oven door during the first 20 minutes of baking.
Introducing cool air breaks the steam chamber inside the oven and will cause the rising
structures to collapse permanently.



Shelf Life & Storage Instructions

Proper storage and re-crisping technique ensure left-over puddings retain their signature
crunch.

Room Temperature: Store cooked puddings in an airtight container for up to 1 day.

Refrigeration: Cool completely, transfer to a sealed container lined with paper towels,
and store in the fridge for up to 3 days.

Freezing: Arrange cooled puddings on a baking sheet in a single layer and freeze for 1
hour until firm. Transfer to a freezer-safe bag or container for up to 3 months.

Reheating Instructions: Reheat directly from frozen or chilled in an oven preheated to
200°C (180°C fan) for 3 to 5 minutes until hot and crisp. Avoid microwave reheating, as
it makes the structure rubbery and soft.

Nutritional Information

The following estimated nutritional panel applies to one individual Yorkshire pudding (based
on 12 servings per recipe using vegetable oil).

Component Amount Per Serving % Daily Value*
Calories 110 kcal —
Total Fat 5.8 g 7%
Saturated Fat 1.1 g 6%
Trans Fat 0 g —
Cholesterol 62 mg 21%
Sodium 125 mg 5%



Component Amount Per Serving % Daily Value*
Total Carbohydrate 10.2 g 4%
Dietary Fiber 0.4 g 1%
Sugars 1.1 g —
Protein 4.1 g 8%
Calcium 38 mg 3%
Iron 0.7 mg 4%


