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Holiday Cranberry Pudding
Rachel Henderson • Portland, Cumberland County

“My mother, Paula Gendreau Cyr, made this at the holidays, and it was 

a recipe that she guarded closely—we never knew why, as she always 

shared her recipes with friends and relatives! It is simple and delicious, 

and one we continue to make in her memory for all the memories she 

made for us.”

1 cup sugar
¼ teaspoon salt
2 teaspoons baking powder
2 cups flour
1 cup milk
3 teaspoons butter, melted
1½ cups fresh cranberries, cut in half

Sauce:
1 cup sugar
½ cup heavy cream
½ cup butter
1 teaspoon vanilla

Combine all the dry ingredients. Mix in the milk and butter using a fork. Add the cranberries. Place in an 

8-inch square buttered pan and bake at 375 degrees for 30 to 40 minutes.

To make the sauce: Place all ingredients in a saucepan over low heat. Simmer—DO NOT BOIL—until 

sugar melts.

Serve each piece topped with a large scoop of the warm sauce.

Macaroon Ice Cream
circa 1935 • Woodlawn Teas. Selected Recipes
House Committee of the Colonel Black Mansion • Ellsworth, Hancock County

The teahouse became a popular place for women to gather, discuss 

the world, and snack on some light and often sweet foods. This simple 

ice cream made with yesterday’s (perhaps) macaroons has a delicate 

flavor. —DL

2 quarts thin cream, 1 cup sugar, 2 or 3 macaroons (the macaroons can 

be dried in oven until you can roll them to crumbs with a rolling). Mix all 

together and freeze. —Contributed by Irma Eliason

Maple Cottage Pudding
Mary Anne Libby • Mount Vernon, Kennebec County

“My husband, Russell Libby, was the executive director of the Maine 

Organic Farmers and Gardeners Association from 1995 to 2012. A dish 

that he brought to a few of the many MOFGA potlucks was this Maple 

Cottage Pudding, a quintessential Maine dish from an old Maine 

Rebekahs cookbook from 1955. My daughter Rosa says that perhaps 

Russell’s most iconic ‘recipe’ is: Amble through your orchard and pick 

a ripe apple from any tree. When you get home, cut it into slices, 

maybe add a slice of a locally made cheese, and share it with whoever  

happens to be there with you.”

1 cup maple syrup brought to boiling. Cream 1 tablespoon but-

ter, 3 tablespoons sugar. Add well beaten egg, ½ cup sweet milk, 

vanilla, 1 cup flour, 2 teaspoons baking powder, salt. Pour batter 

in hot syrup. Bake 25 minutes or until brown. Bake in an 8 x 

8-inch pan for 25 minutes at 350 degrees or until brown.
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