THE BEST
CHOCOLATE PUDDING
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Chris Kimball

Be sure to use Dutch
process cocoa here for an
intense chocolate flavor. An
instant read thermometer is
very helpful in determining
when the pudding is properly
cooked. This pudding has an
intense chocolate flavor which
can only be achieved without
the addition of eggs or butter.

Ingredients

M 1 teaspoon vanilla
extract

M  ounce bittersweet
chocolate, finely chopped or
grated

M 2 tablespoons Dutch
process cocoa

M . teaspoon salt
B . cup sugar
B 2 tablespoons
cornstarch
8 2 cups half and half or

1% cups milk plus’; cup ‘
heavy cream

Directions

Whisk together the vanilla
and chocolate in a small bowl.
Sift the cocoa, salt, sugar and
cornstarch onto waxed paper
and then pour into a medium
saucepan. Over low heat,
whisk in the half and half.
Increase heat to medium, and
whisk for 2 minutes. Stir con-
stantly with a wooden spoon
for an additional 3 minutes or
until mixture starts to bubble
and thicken. Add the chopped
chocolate /vanilla mixture and
cook for one additional
minute, stirring constantly.
Pudding should reach 180
degrees on an instant read
thermometer. Pour into indi-
vidual ramekins or into a
bowl. Chill for at least 2 hours
before serving. Serves 4 /




