Simple food

Chocolate self-saucing pudding (best ever)

Chocolate self-saucing pudding is the ultimate winter comfort food — fudgy and rich and warming.
There are lots of recipes available for this pudding, as it is an Australian staple. My recipe
however, has a little more cocoa than the standard ones, because | love the chocolate to
predominate. Try to get some dutch process cocoa; it's really superior in taste. The pudding is
best served piping hot with cream or vanilla ice cream, and is a perfect finale to a family dinner.
At our place | like to make it when we are having a roast dinner and put it into the oven just as we
sit down to eat our lamb. Then it’s ready just at the right time for dessert.

Serves 6

1 cup self-raising flour

1/3 cup caster sugar

3 tablespoons cocoa

1/2 cup milk

45 g butter, melted, plus a little extra
1egg

1 teaspoon vanilla

sea salt
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1 cup brown sugar
3 tablespoons coca
1 cup boiling water

Heat oven to 170 C. Grease the base and sides of a 6 cup capacity pudding dish, either
rectangular or oval, with the extra butter. In a medium-sized bowl combine the flour, caster sugar
and 3 tablespoons of cocoa. In a jug whisk together the milk, melted butter, egg and vanilla with
a pinch of salt. Don’t miss out the salt — it enhances the flavour of chocolate immeasurably.
Spread the poudding mixture into the dish. In another small bowl mix together the brown sugar
and remaining cocoa, and then sprinkle over the top of the pudding mixture. Pour over the boiling
water, drizzling onto the back of a spoon, first, so as to cover the pudding evenly. Bake for 30
minutes, or until the pudding is cooked. The sauce will sink and the pudding rise to the top (a
wondrous experience for children). Dust with icing sugar and serve hot, with cream or ice cream.

Recipe and photo licensed under a Creative Commons CC-BY-NC licence. This means you are
free to use them, as long as it is not for commercial purposes, and you need to attribute Margaret
Warren (recipes) and/or Andrew Warren (photos) as the creator.
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