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Baked Indian Pudding with Vanilla Mousseline 
 
Yield 
8 servings 
 
Time 
20 minutes to prepare the pudding, 3 hours to bake it 
 
Working Ahead 
It’s not a bad idea to make this pudding a day in advance. For one thing, it will hog 3 hours  
of oven time, and, if it’s a holiday, your oven might already be pretty busy. For another, the 
pudding doesn’t suffer from a day’s wait. If you’ve baked the pudding in a baking dish, simply 
allow it to cool. If you’ve baked the pudding in a mold, invert it onto an ovensafe platter as 
described in the recipe. Refrigerate overnight. Before serving, reheat the pudding, uncovered,  
in a 250-degree oven for 30 to 40 minutes. 
 
Equipment Mise en Place 
For the this recipe, you will need a digital kitchen scale, a 2-quart baking dish or pudding mold, 
a teakettle to boil water, a heavy-bottomed 2- or 3-quart saucepan, a whisk, a medium mixing 
bowl, a rubber spatula, and a roasting pan to use as an oven insert with the baking dish.  
 
Ingredients 
4 cups whole milk 
5 ounces (1 cup) Anson Mills Antebellum Coarse Cornmeal or Antebellum Fine Cornmeal (white 

or yellow) 
2 ounces (4 tablespoons) cold, unsalted butter, cut into pieces, plus 1 tablespoon for greasing the 

baking dish and foil  
6.3 ounces (½ cup) light molasses 
2.8 ounces (e cup) dark brown sugar 
1 teaspoon ground cinnamon 
¾ teaspoon ground ginger 
½ teaspoon fine sea salt 
1 teaspoon vanilla extract 
3 large eggs 
 
1 recipe Vanilla Mousseline 
 
Directions 
1. Adjust an oven rack to the lower-middle position and heat the oven to 350 degrees. Grease  
a 2-quart baking dish or pudding mold and a piece of aluminum foil that will serve to cover the 
dish with the 1 tablespoon butter; set both aside. Fill a teakettle with water and bring the water 
to a boil.
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2. Place the milk and cornmeal in a heavy-bottomed 2- or 3-quart saucepan over medium heat 
and bring to a simmer, whisking constantly, about 10 minutes. Reduce the heat and continue to 
whisk as the mixture simmers and thickens, about 1 minute. Remove the pan from the heat and 
whisk in the butter piece by piece. Whisk in the molasses, brown sugar, cinnamon, ginger, salt, 
and vanilla. Crack the eggs into a medium bowl and whisk well. Stir about ½ cup of the hot 
cornmeal mixture into the eggs to warm them, and then pour the egg mixture into the saucepan 
and stir to incorporate. Pour the hot pudding into the prepared baking dish or mold. Fit the foil 
over the dish, buttered side down, or cover the mold with its lid. Pull out the oven rack partway 
and place a large roasting pan on it. Set the pudding in the roasting pan and pour boiling water 
from the teakettle to come halfway up the sides of the baking dish or mold. Bake the pudding for 
3 hours, adding water to the roasting pan if necessary to maintain the same level. 
 
3. Remove the pudding from the water bath and let it cool for about 30 minutes. If you have 
used a baking dish, simply cut or spoon the pudding into servings. If you have used a pudding 
mold, invert the mold onto a platter. Apply hot, damp kitchen towels to the inverted mold to 
persuade the pudding to slip from its form. Lift off the mold and cut the pudding into portions. 
Serve warm with Vanilla Mousseline. 


