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Steamed Chocolate Pudding 
 
 
 
 

EQUIPMENT 
 

Mixing bowl, Whisk, Large Spoon, Scales, 4 Moulds with Lids 
 
 

INGREDIENTS 
 

100gm Dark Chocolate 70%, 100gm Unsalted Butter, 100gm Caster Sugar,  
2 Whole Eggs, 2 Egg Yolks, 100gm Self Raising Flour, 

 
For the moulds… 

 
30gm Soft Butter, 30gm Dutch Cocoa Powder  

 
 
 

METHOD 
 

Butter 4 moulds and dust with cocoa until well covered, tap the moulds and tip off the excess cocoa. 
 

Place chocolate and butter into a heatproof mixing bowl cover with cling film and place in pre-heated steam oven 100 
degrees for 6 mins 

 
In another bowl mix whole eggs, egg yolks and sugar with a whisk 

 
Remove chocolate mix from the oven and stir to ensure the mix is melted. 

 
Add chocolate mix to the egg mix and whisk until well combined, add flour and whisk until smooth 

 
½ fill each mould and tap on the bench to even out the mix 

 
Place the lids on top and place the moulds on a perforated steam tray, put in a pre-heated oven 100 degrees for 20 mins 

 
Remove from the oven and invert mould onto plate 

 
Serve immediately with fresh cream and berries 

 
 
 

HINTS & TIPS 
 

- Chocolate with a higher cocoa percentage will give a better more rounded flavour for a dish such as this.  
 

(anything above 63% is sufficient) 


