Jamaican Ubi Pudding

700g ubi, peeled & grated

2/3 cup brown sugar

1 1/2 cups coconut milk

1/2 teaspoon ground cinnamon

1 teaspoon ground ginger

1/4 teaspoon ground nutmeg

few drops of vanilla essence

20 g melted butter

1/2 cup seeded raising (although I used more)

3 eggs

preheated oven at 180C (recipe suggested butter/grease a baking dish, but I popped it in a casserole dish and it was fine)

mix all ingredients to make a batter of dropping consistency (mine was very liquid with lumps of grated ubi and raisins' if I'd tried to drop it, it certainly would not have stayed together!)

spoon (I'd say pour) batter into prepared dish & bake for one hour (after this, mine was like a steam pudding in a casserole dish – slightly moist on top and having peeled/separated from sides of casserole dish)

serve with thick cream or coconut cream
