
CHOCOLATE PUDDING 
Please feel free to tinker away, use whichever kind of milk you have, add whatever 

spices/essences/liquors you like…. 
Go ahead, play! This is chocolate pudding after all. 

N.B.: pudding skin doesn’t always occur! I rarely cover my puddings. But then again, I like me some 
pudding skin.  

BY: THE SHORTLISTS 
DOUBLE CHOCOLATE PUDDING (this is my favorite…serves 4)  
 
⅓ cup sugar 
pudding layered with dulce de leche topped with whipped cream 
¼ cup (4 tablespoons) cocoa 
1 teaspoon salt 
2 tablespoons + 2 teaspoons cornstarch 
2  cups milk 
2 – 3 oz. (55 – 80 grams) dark chocolate 
 
INDIVIDUAL PORTION CHOCOLATE PUDDING 
 
1 tablespoon sugar 
1/2 oz. (15 grams) chocolate, chopped 
1 tablespoon cocoa 
2 teaspoons cornstarch 
1/2 cup milk 
1 teaspoon vanilla extract + pinch salt 
 
Combine sugar, cocoa, cornstarch and salt in a small saucepan over med heat. Meanwhile. chop 
chocolate. 
 
Slowly whisk in the milk, stir well and cook for 5 minutes, until mixture comes to a simmer. 
Add the chocolate and any flavorings* you’re using. Whisk well and remove from heat once it begins 
to thicken. 
 
Spoon pudding into individual serving dishes or one large dish and refrigerate until cold. 
To avoid “pudding skin,” cover with plastic wrap, with the wrap touching the pudding. Top with 
whipped cream. 
 
MILKY CHOCOLATE PUDDING (serves 6; originally adapted from here) 
 
¼ cup cornstarch 
½ cup sugar 
⅛ teaspoon salt 
3 cups milk 
6 oz. (170 g) dark chocolate 
 
Combine cornstarch, sugar and salt in the top of a double broiler. 
Slowly whisk in the milk, stir for about 10 to 15 minutes, until mixture coats the back of a spoon, then 
add the chopped chocolate. 
 
Stir 2-4 minutes more until smooth and thick, then remove from heat and add any flavorings you’re 
using.* Pour into 6 individual dishes or one large dish. Refrigerate until cold. To avoid “pudding skin” 
cover with plastic wrap, with the wrap touching the pudding. Top with whipped cream, I beg of you. 
 
POSSIBLE FLAVORINGS: 
2 tsp rum, a handful of rum-soaked raisins 
1 tsp vanilla extract, fresh blueberries mixed in 
1 tsp coconut extract + toasted coconut mixed in 
2 tsp orange juice + orange zest 
candied ginger, chilli flakes, layer with whipped cream/melted caramels, top with berries… 


