PERSIMMON PUDDING CAKE
This is an old-fashioned kind of dessert, warm and sweet, and slightly spicy.  The butter-cinnamon sauce is optional, and the pudding may be eaten hot from the oven or cooled.  Either way, it’s lovely and certainly easy to make.  Coating the pan with cinnamon-sugar and the addition of allspice were my additions and certainly optional.

2 c persimmon pulp



1-1/2 tsp baking powder

½ c butter, melted



½ tsp baking soda

1 c sugar




1 tsp cinnamon

2 eggs





½ tsp allspice

1 c flour




½ c milk







½ c buttermilk

Preheat oven to 350°.  Grease and flour a 9-inch square pan, or grease and coat with cinnamon-sugar (about 2 TBS sugar mixed with ½ tsp cinnamon).  Stir together the pulp, butter, sugar, and eggs. Combine the flour, baking powder, baking soda, cinnamon, and allspice in medium bowl.  Combine the milk and buttermilk in small bowl.  Alternately add the flour mixture and milk mixture to the pulp mixture, stirring after each addition.  The batter may be slightly lumpy.  Pour batter into prepared pan and bake for about 45-55 minutes or until firm.  Toothpick inserted into center of pudding will be moist, but not coated with batter when done.  Serve with sauce or whipped cream, if desired.

Butter-cinnamon sauce:

1 c sugar




1 c water






½ c butter




1 tsp cinnamon
2 TBS flour
In medium saucepan, whisk together the first four ingredients over medium-high heat until smooth and the butter is melted.  Continue cooking and stirring until sauce is thickened, about 6-8 minutes.  Stir in cinnamon and serve over pudding.

Makes about 9 servings with about 1-1/2 cups sauce.

