UNDERSTANDING THE LINK BETWEEN FOOD AND SUSTAINABILITY
THROUGH THE HISTORY OF THE PUDDING
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Cookery books become popular. Recipes
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Different mould shapes appear and
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puddings become popular. Many variations
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This recipe becomes more
widespread by the end of the
20th century up until today where
the preference for sweet

‘ puddings is evident - consider the
KH/A P(,IPD/N& current sugar debate.

Chia seeds among other so-called 'superfoods' gain popularity.
Wide interest in ‘Functional foods' for their reputation to
improve health. Supplements and meal replacements keep
proliferating, based on people’s concern about loosing weight
due to obesity epidemic.
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© THt GREEN PUDDING

Redefining the pudding to match our challenges, making smart and meaningful food choices [

Share yours #80daysofgreenpuddings

Information on Puddings has been extracted from: Ysewijn, R. (2016) Pride and pudding: The history of British puddings, Savoury and sweet. Australia: Murdoch Books.



