Chocolate Pudding
2-3 servings

Ingredients:

[image: image1.wmf]60 mL white sugar

20 mL brown sugar

30 mL cocoa powder

30 mL cornstarch

Pinch salt

380 mL milk
15 mL butter or margarine

1 mL vanilla

Directions:

1. Sift sugar, cocoa, cornstarch and salt, whisk in milk.
2. Heat mixture in a saucepan on medium heat.
3. Constantly stir until mixture reaches a slight boil AND appears thick & shiny (about 10 minutes). 
4. Stir in margarine/butter and vanilla, remove from heat.
5. Pour into 2 or 3 ceramic cups (ramekins) and refrigerate for 20-30 minutes to let pudding set.
