HAIGH’S

@ CHOCOLATES &

Preparation time: 15 mins | Cooking time: 35 mins | Serves: 6

Pudding % cup (180ml) milk

2/3 cup (100g) gluten-free 1 teaspoon vanilla extract

self-raising flour 759 Haigh’s Milk Pastilles*,

Y4 cup (30g) almond meal chopped into chunks

Y4 cup (55g) brown sugar jersey cream or vanilla ice cream, to serve
Y4 cup (259) quality cocoa powder, sifted For the sauce

1tsp baking powder 2/3 cup (150g) light brown sugar

4 teaspoon salt flakes % cup (25g) cocoa

50g unsalted butter, melted 1% cups (375ml) boiling water

2 extra-large free range eggs, lightly beaten

Preheat oven to 180°C (160°C fan-forced) and lightly grease six 1
cup (250ml) oven proof dishes and place on a baking tray.

For pudding, combine flour, almond meal, sugar, cocoa, baking
powder and salt in a mixing bowl, stirring until well combined.

In a large jug combine melted butter, eggs, milk and vanilla, whisking
until well combined. Add to flour mixture, stirring until batter is
smooth and well combined. Add chopped chocolate, stirring until
just combined.

Evenly divide mixture between the 6 prepared baking dishes.

For sauce, combine the sugar and cocoa together in a small mixing
bowl, stirring until well combined. Sprinkle mixture over the top of

6 puddings and pour V4 cup (60ml) boiling water over top of each
pudding. Bake in preheated oven for 35 minutes or until tops have
risen and become cake like in appearance.

6. Serve immediately with thickened cream or vanilla ice-cream.

NOTES:

*to add extra flavour, try using Haigh'’s flavoured pastilles instead of the
plain (eg. peppermint, orange, coffee.)

**Gluten free

For more recipes: visit haighschocolates.com.au/recipes YOO

Purchase Haigh's chocolates instore and online



