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You must be logged in to favorite a recipe. Log in Thank you for your rating! You must be logged in to rate a prescription. Login Recipe By Abigail Donnelly Serves 6 Difficulty Easy Prep Time 15 minutes Cooking time 1 hour, 10 minutes Woolworths is committed to sustainability via our good business trip.
Seasonal (and other) products may not always be in stock. 240 g self-sucking flour 1/2 t salt 330 g granulated sugar 250 ml milk 120 g butter, melted 200 g dark chocolate, melted 200 g brown sugar 2 T good quality cocoa powder 375 ml black coffee 125 ml dark rum or Vanilla water ice cream or doublethick cream, for serving Preheat oven to 170 ° C. In a large bowl, combine flour, salt and powdered sugar. Add milk, butter and chocolate to the dry ingredients and mix well. Spoon the batter into a greased 20 cm x 13 cm ovenproof bowl. Mix the brown sugar with the cocoa and sprinkle with the pudding.
Pour over coffee and rum or water and bake for 1 hour and 10 minutes, or until the pudding has risen and has a crispy top. Serve with vanilla ice cream or double-thick cream. Cook's note: Use dark chocolate with a cocoa content of between 50 and 60 percent so that the pudding is not too bitter. Cheap
varieties of dark chocolate will work as well as more expensive. Make sure the pudding rises evenly by using the back of a spoon to smooth the batter into the bowl before baking it. Discover more hot puddings here. Preheat the oven to 180°C and... Preheat the oven to 180°C. Li... Preheat the oven to
180°C... ► ► ► 2020-05-05 I had to use up some low fat chocolate milk, so I didn't put a full 1/3 c. Of sugar in. It took longer to thicken, but well worth it. Smooth, easy to do, and simply delicious! 04/15/2020 The best chocolate pudding ever! I used Ghirardelli 60% cocoa bittersweet chocolate chips. I,
too, replaced 1/3 cup of white sugar with 1/3 cup coconut sugar that has a lower glycemic index. (35) Our family loved it! 03/18/2020 3.18.20 It took about 20 minutes at low temp before the milk mixture began to thicken, but chocolate chips melted almost immediately in silky pudding consistency. Forget
the stuff in the box. This is really worth the little effort required to make a creamy, chocolaty, homemade pudding. This is something like that I expect to be served at a nice restaurant. Thanks for sharing, it's delicious! 1 of 1 Easy Chocolate Pudding lutzflcat Jump to Recipe Print RecipeThe best dessert to
serve on a cold day, this hot chocolate baked pudding is a chocolate lover's dream and is deliciously served with ice cream. It's great for serving a crowd as well and can be done in advance. If you love sticky toffee or mallow pudding (a South African classic), you'll love this hot chocolate baked pudding.
Cake-like in texture and drenched in a sticky, cocoa-infused it's guaranteed to be a crowd crowd Tips for making baked chocolate pudding Using a stand mixer are great for this recipe as you can work a lot of air in eggs and sugar without much effort. This will give the baked pud an airy, light texture.
Prevent over-working batter when the flour is added. Sift in the dry ingredients then mix in until just combined. For a more brownie-like end result, under bake the pudding with 5-7 minutes. Pouring syrup over dessert as it comes out of the oven allows it to absorb more of the syrup. You can also serve
extra syrup on the side for drizzle. Freezing and Making Forward Freezing: This recipe freezes very well. Bake the pudding in a foil container, then pour over the syrup. Allow to cool completely before swiping well with foil. Allow to freeze for up to 3 months. Bake from frozen until heated by then serve.
Make ahead: Make the pudding up to 2 days ahead, store in the fridge. Heat in a hot oven and serve. Chocolate recipe 1/2 cup butter100 g (31/2oz) chocolate 1 cup sugar 4 extra large eggs 2 cups flour2 teaspoon baking powder 3/4 cup cocoa powder 1/2 cup hot coffee (1tsp instant coffee in 1/1/1/1 2

cup warm water or 1/2 cup strongly brewed coffee)1 teaspoon vanillaFor syrup 1 cup water2/3 cup sugar 2 tablespoons cocoa powder 2 tablespoons butter Preheat oven to 180°C/350°F and grease a baking dish. Melt the chocolate and butter together then let cool slightly. Whisk together the eggs and
sugar until pale and fluffy. Stir in the chilled chocolate mixture. Sift the dry ingredients into the chocolate mixture. Mix in the hot coffee and vanilla. Pour the batter into the prepared bowl and place in the oven. Leave to bake for 25-30 minutes until a toothpick inserted comes out clean. While the pudding is
baking, combine all the syrup ingredients and bring to a simmer. Simmer for 5 minutes, then remove from heat. Pour the syrup over the pudding as soon as it is out of the oven and allow to absorb. You can poke a few holes in the pudding with a toothpick to allow the syrup to suck properly. Let the
pudding stand for 10 minutes, then serve with ice cream. Calories: 309kcal | Carbohydrates: 46g | Protein: 7g | Fat: 11g | Saturated fat: 4g | Cholesterol: 95mg | Sodium: 43mg | Potassium: 145mg | Fibre: 5g | Sugar: 26g | Vitamin A: 138IU | Vitamin C: 1mg | Calcium: 54mg | Iron: 2mg This post may
contain affiliate links. Please read my disclosure policy for more information. Impress for less and make this delicious chocolate pudding from scratch. It takes less than 15 minutes of prep time and 4 basic ingredients that work like magic! It's super light, no-bake, gluten-free, it doesn't require gelatin or
eggs and tastes so good. What's not to love? To say that I make this chocolate pudding recipe often is an understatement. We love it, and it makes a quick but delish dessert with such a small effort, perfect when we have friends over! I. refrigerator it, if I want to unmold it nicely for a more impressive
result. But if I get on time, I pour it into fine glasses and serve it warm, at room temperature, chilled, whatever I want. Easy peasy. Serve with fresh berries or a nice sugar swirl, or even on your own with the delicious caramel syrup. Trust me, it's a hit! What ingredients you need MilkUnsweetened cocoa
powderSugarCornstarch How to make it Sift cocoa powder and cornstarch in a saucepanAdd milk and sugarCook gently until you get a delicious chocolate batterPour in ramekins, I love these stainless steel sauce cups: they allow pudding to drop easily, they are oven proof and last forever! Refrigerate,
and unmould them after a couple of hoursDekora with fresh berries or roasted nuts, if you likeSit, relax and enjoy! Recipe Notes &amp; Tips Extra Bonus? It is healthy and packed with milk and unsweetened cocoa powder, one of the most potent antioxidants on the planet. it contains nutrients such as
calcium, copper, iron and magnesium. Cocoa powder is also a good source of protein, dietary fiber, and antioxidants called flavonoids. No boxed mix required... just deliciousness. Caramel syrup If you want to unmold the pudding nicely as shown in the photos, you need to glaze the bottom of the
ramekins with a small amount of caramel syrup. And making caramel syrup is easier than you think. Basically, you need a small amount (as small as a coin) of this hot caramelized sugar at the bottom of each ramekin. You can unrefined sugar cane: it melts well but it leaves a small hole on top of the
pudding if you serve it upside down. You can use refined or plain sugar: it will give you a better result, smoother finish, and more caramel sauce if you want a sweeter and more indulgent dessert. (Recipe updated: originally posted in November 2018, I've tweaked the post adding more notes and new
photos). Chocolate pudding variations This pudding recipe works well with different flavors. You can add instant coffee, cinnamon, rum, vanilla essence, or almond essence. If you like a twist, go for it and add 1 teaspoon of the extra ingredient to the milk. How long will it last? It keeps well in the fridge for
up to 2 days. More recipes featuring cocoa powder If you make this super light chocolate pudding recipe, let me know! Leave a comment, rate it, or tag a photo #theclevermeal on Instagram. I'd love to hear from you! Write recipes Impress on less and make your own chocolate pudding from scratch in no
time! Delicious and creamy, this low fat dessert takes just 4 healthy and cheap ingredients, it's packed with antioxidants and everyone loves it. 3 tablespoons (45 grams) sugar (optional)1/3 cup (40 grams) unsweetened cocoa powder3 Tablespoons (30 grams) cornstarch (level spoons)1/3 cup (70 grams)
sugar2 cups (473 ml) milk Heat the sugar in a heavy saucepan to it melts and begins to brown. You don't touch the pan at all, just wait and keep an eye on it, because it's a small amount of sugar the caramelization will be done quickly, in about 7-8 minutes. When the sugar is caramelized with a
brown/amber color and runny texture, pour it immediately into 4 prepared ramekins (I use stainless steel ramekins). The amount of sugar will be about 1 teaspoon per each ramekin. Be careful, it's HOT! Sift the cornstarch and cocoa powder into a saucepan to avoid any lumps (you can use the same
saucepan you used for caramel). Add the milk and sugar to the sauce pan and whisk it well. Place the pan on high/ medium heat and bring to a boil, continue stirring. Then lower the heat from medium to low, and keep stirring for another 2 minutes (set a timer if you can). You now have a delicious and
thick chocolate batter. Pour it immediately into the prepared ramekins. You can serve it warm or, you if prefer to serve it unmoulded with caramel syrup (as shown in the pictures) let it cool down a little and then refrigerate for a couple of hours. To unmold, run a sharp knife around the edge of each shape.
Place the serving plate over the mould, invert and tap the mold. The chocolate pudding slides out onto the plate along with the sugar layer. Decorate with fresh berries if you like, enjoy! It keeps well in the fridge for up to 2 days. CARAMEL SYRUP: A small amount (as small as a coin) of this hot
caramelized sugar at the bottom of each ramekin will help release. I leave it voluntarily because the chocolate pudding is enjoyable even without caramel, but caramel adds sweet notes and extra moisture. When you make caramel syrup, take your time. Do not add any water and do not increase the heat,
just watch it and it will melt for about 8 minutes. Plus, think hot sugar is very hot. When you pour it into ramekins, it becomes difficult in seconds, that's normal, but it turns into syrup when you unmold pudding. Note: nutritional values are only estimates (calculated per serving, including caramel syrup).
Calories: 235kcal | Carbohydrates: 47g | Protein: 6g | Fat: 5g | Saturated fat: 3g | Cholesterol: 12mg | Sodium: 54mg | Potassium: 308mg | Fibre: 3g | Sugar: 35g | Vitamin A: 192IU | Calcium: 146mg | Iron: 1mg 1mg
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