
1. Gooey Chocolate Puddings

(from Nigella Lawson’s How to Eat)

Serves 4

125g best quality dark chocolate, finely chopped

125g unsalted butter

3 large eggs

150g sugar

35g flour (yes, only 35g!!)

Butter/flour for preparing ramekins.

Method:

1. Put the butter and chocolate in a bowl and suspend over a pan of simmering water.  Whisk every now and then until melted.

2. In another bowl, whisk together the eggs, sugar and flour until just blended.  Gradually whisk in the melted chocolate and butter.  Set aside to rest.

3. Grease four 250ml ramekins with butter and add flour to cover the butter, tapping the ramekins to get rid of the excess.  

4. Preheat the oven to gas mark 6/200C.  Pour the mixture into the ramekins and put them on a baking sheet in the oven for 10-12 minutes (important to use a timer) until the tops are firm and cracking slightly and the edges set.  Serve immediately with a jug of cold pouring cream.

Note:  This pudding is very well behaved – it can be made to the pre-cook stage several hours before you intend to cook it, just add approx 5-10 mins to the cooking time if the mixture has cooled completely.  Watch like a hawk though so you don’t overcook.


