Queen of Puddings

(3 sins – Green Day) 
 Ingredients; 
3 Eggs 
4 Tablespoons dry Cous Cous 
2 Tablespoons Strawberry Preserve (no added sugar) 
Drop of vanilla essence 
Canderel (about 6 tablespoons) 
  
Method; Preheat oven to Gas Mark 6  
Cover cous cous with boiling water and stand for 10 mins until water absorbed.  
Mix in the yolks of the three eggs and about three tablespoons canderel and drop of vanilla and put it in a casserole dish and place in the oven for about 15 mins or until has solidified enough to spread jam on.  
Meanwhile whisk up the three whites from the eggs until standing in soft peaks, and gently stir in 3 tablespoons canderel.  
When cous cous and egg mix ready spread it with the jam and pile on the egg white mix and put it back in the oven for about another 15 mins or until the top has browned. 
   
