1/4 teaspoon salt

1. Whisk the eggs and egg yolks togetherina
mixing bowl. Combine the sugar, cocoa pow-
der, cornstarch and salt; whisk into the eggs
to make a smooth paste. Set aside.

2. Scald the milk in a heavy saucepan. Whisk
1 cup of the scalded milk into the egg mixture
until smooth; whisking, slowly pour back into
the hot milk in the saucepan untl smooth.
3. Place the saucepan over medium heat and cook, whisk-
ing constantly, until the mixture thickens and is boil-
ing slowly, 5 to 7 minutes. Remove from the heat; whisk
in chopped chocolate, butter and vanilla.

4. Scrape the pudding into individual serving dishes

and cool to room temperature. Cover with plastic wrap
(to prevent skin from forming); refrigerate until well
chilled. Serve with a dollop of whipped cream, if desired.

Serves 8. Per serving (without cream): 430 calories, 56g
carbohydrate, 10g protein, 20g fat, 180mg cholesterol.



