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It all started with the idea of
having a few suppers with
friends over the winter
months and to use these to
raise funds for St Paul's. A
few ideas here, a few
thoughts there and like a
soufflé rising the

ST PAUL'S PUDDING CLUB
was created.

As a taster we have already
held a couple of Pudding Club
events which were very
successful and several more

. )

Enjoy cooking for as few or
as many friends as you wish.
The basic idea is to organise
an event at your home, or
elsewhere, serving a light
starter or main course,
followed by a selection of
puds, the number depending
on how many guests.
Nothing has to be
complicated but please do
ask your guests for a
suitable donation and if they
are interested in holding
their own St Paul’s Pudding

\\) \?Uyﬂ‘)j

— VIEN

Pudding Club book! Ideas
have also been tossed
around for a celebrity chef

to host a special St Paul's
Pudding Club event —
Master Pudding Club Chef
maybe? Well, we can always
dream!!

Printed invitation cards are

available from Anne Garner

if you wish to use them -

phone 01684 310503 - Anne

has been asked to co- # I
ordinate the events and is

are Club available with others to
simmering. ub. help out, especially if you
So what is it If you wish you can ask your want to host a larger
all about? guests to vote for the best gathering.
pud of the night. These will
Well —do your e collected and we hope to HAVE FUN and get
own thing! collate these into a St Paul's CRACKING!
#. */
1 # O n
?
! n
2 )
) K L # " -7E-9H,-E88
D D n
, % -..[0
#)
#d % ' () *+ - + &
1 L n
O n ) n
( ) D2 % 2 ]
#$ % ° .
) c |/ 7@
E@ '
/ E@ K
& n
? 67- >
) # 2 J
<



1 #=A=2%<2;

)+27? +(

#20=A="?
)=)1+%

2 #=

?22.<=3

* % %

v+ 0(& & 1
$ ) | #
+
)
I 1 H
+
M |
0
79
!
| f)l)
F 8- '
_ +
+
E 8-
7@ J F-
&
E 8-
0
&
- @-



0 %!

%! F

' 45 67

0

%! E

~ =2

N—r

"% + =z O

N( /
2 N2 # /

/<

0/

00

"3 %%

0

1#=#7
(1=0)2;?
?) 0%
(1= +
L2 +(# )
(+)

) -)<) 3




10= 7=
+20
=P =? =+ +(
=?2'2
+ =+)=
A %3

<<+( #)
N?:): <=l=+
) ?=? $/3

N

| #




| #

*

1 1Q="1I=
#20 R; $<%
=2<= $%$=
) )
=)= <<% )
#=

+) 21=+)
0= (A= #=!
0=?=+2

=P <% 2
'2<<?3




) ;<) #2) =< 27

1( 2(&3 &4%&# 5&%%&0 607" 1( &3 0& #&(%8

#
$
% !
I | &
( #) !
I 1
2 ]
2(78*
$ % $$+

.89.7/-:/-9;: <
89.7/-:[-: '<

#& .89.7 =89:88
3 !
'> % $$+
5
> % $6+

#= #21=<=))

%

%

/

$

%

0
A #+$ %2;
#
N
)
44 3 9!
2
N
/
7 --
) )
+
7,- %?2;




