
chocolate self saucing pudding recipe
Chocolate Self Saucing Pudding Recipe: A Decadent Delight for Chocolate Lovers

chocolate self saucing pudding recipe is one of those comforting desserts that feels like a warm
hug on a plate. It’s rich, gooey, and surprisingly simple to make — perfect for all levels of home
bakers looking to impress family or friends with a luscious chocolate treat. This classic dessert hails
from Australia and New Zealand, where it’s beloved for its magical ability to create a delicious
chocolate sauce beneath a fluffy cake layer while baking. If you’ve never tried it before, or if you’re
seeking a foolproof recipe to satisfy your chocolate cravings, this guide will walk you through
everything you need to know.

What Is Chocolate Self Saucing Pudding?

Chocolate self saucing pudding is a dessert consisting of a soft chocolate sponge cake that, during
baking, forms its own sauce underneath. The magic happens because you pour a simple chocolate
sauce mixture over the batter before baking, and as the pudding cooks, the sauce seeps through to
the bottom, creating a luscious, molten chocolate layer. This dual texture – cake on top, sauce
underneath – makes it irresistible.

Unlike traditional puddings that require sauces served separately, this dessert combines both
elements in one dish, making it a convenient and satisfying option for any occasion. It’s especially
popular during colder months when the warm, chocolatey comfort is most appreciated.

Essential Ingredients for the Perfect Chocolate Self
Saucing Pudding

The beauty of this recipe lies in its simplicity. Most ingredients are pantry staples, which means you
can whip it up on a whim.

Key Ingredients

All-purpose flour: Provides structure to the pudding batter.

Cocoa powder: Unsweetened cocoa powder adds deep chocolate flavor.

Baking powder: Helps the pudding rise and become fluffy.

Sugar: Granulated sugar sweetens the cake layer.

Butter: Adds richness and moisture.



Milk: Helps create a smooth batter.

Boiling water: Key to activating the sauce ingredients.

Cocoa powder and brown sugar (for the sauce): These create the rich chocolate sauce
that forms beneath the cake.

Using quality cocoa powder is crucial since it influences the intensity of the chocolate flavor. Dutch-
processed cocoa tends to be smoother and less acidic, but natural cocoa works beautifully too.

Step-by-Step Chocolate Self Saucing Pudding Recipe

Making chocolate self saucing pudding is straightforward and doesn’t require any special equipment
beyond a mixing bowl and a baking dish.

Preparing the Batter

1. Preheat your oven to 180°C (350°F) and lightly grease a baking dish.
2. In a large bowl, sift together the flour, cocoa powder, sugar, and baking powder.
3. Add melted butter and milk, then stir gently until combined. Avoid overmixing to keep the batter
light.

Creating the Sauce Layer

1. In a separate bowl, mix brown sugar and cocoa powder.
2. Sprinkle this mixture evenly over the batter in the baking dish.
3. Carefully pour boiling water over the top — do not stir. The water will sink through the batter and
the sugar-cocoa mixture, forming the sauce during baking.

Baking and Serving

Place the dish in the oven and bake for approximately 30-35 minutes. The top will set into a cake-like
consistency, while the bottom will be a rich, hot sauce. Serve warm with vanilla ice cream or whipped
cream for an extra indulgent treat.

Tips for Enhancing Your Chocolate Self Saucing
Pudding



Ingredient Variations

- Try adding a teaspoon of instant espresso powder to the batter to deepen the chocolate flavor.
- Incorporate chopped nuts, such as walnuts or hazelnuts, for added texture.
- For a dairy-free version, substitute regular milk with almond or oat milk and use coconut oil instead
of butter.

Presentation Ideas

Although this pudding is often served straight from the baking dish, you can elevate it by plating
individual portions and garnishing with fresh berries, mint leaves, or a dusting of powdered sugar.

Storage and Reheating

Chocolate self saucing pudding is best enjoyed fresh and warm. However, leftovers can be stored in
an airtight container in the refrigerator for up to 2 days. Reheat gently in the microwave or oven,
adding a splash of milk if the sauce has thickened too much.

Why Is Chocolate Self Saucing Pudding So Popular?

This dessert’s popularity stems from its ease of preparation and comforting qualities. It requires
minimal ingredients and effort but delivers maximum flavor and indulgence. It’s a great choice for
busy weeknights or when unexpected guests arrive. Plus, it’s versatile enough to be customized to
suit different tastes and dietary needs.

The pudding’s unique texture contrast — fluffy cake on top and rich, molten sauce below — keeps
people coming back for more. It’s a perfect example of how simple ingredients can create something
extraordinary with just a bit of baking know-how.

Exploring Variations: Beyond Classic Chocolate

While the classic chocolate self saucing pudding recipe remains a favorite, there are countless ways
to experiment with flavors:

Caramel Self Saucing Pudding

Replace cocoa powder with brown sugar and add a touch of vanilla to make a sticky caramel version
that’s equally comforting.



Berry and Chocolate Combination

Add fresh or frozen raspberries or strawberries to the batter for a fruity twist that balances the rich
chocolate.

Spiced Chocolate Pudding

Incorporate warming spices like cinnamon, nutmeg, or chili powder to add a new dimension of flavor
that’s perfect for festive occasions.

Final Thoughts on Mastering the Chocolate Self
Saucing Pudding Recipe

This dessert’s charm lies in its simplicity and the delightful surprise of a sauce that forms beneath a
soft sponge. Whether you’re a novice baker or a seasoned pro, mastering this chocolate self saucing
pudding recipe will add a reliable crowd-pleaser to your dessert repertoire. It’s an ideal way to satisfy
chocolate cravings with minimal fuss and maximum delight.

Next time you want a cozy treat, give this pudding a try. You might find that its warm, chocolatey
goodness becomes one of your go-to comfort foods. Remember, the key is in the layering and the
magic of the sauce forming during baking — a technique that’s as enjoyable to make as it is to eat.
Happy baking!

Frequently Asked Questions

What is a chocolate self-saucing pudding?
A chocolate self-saucing pudding is a dessert that forms its own chocolate sauce while baking. The
batter rises on top while a rich, gooey chocolate sauce forms underneath.

What are the main ingredients in a chocolate self-saucing
pudding recipe?
The main ingredients typically include flour, sugar, cocoa powder, baking powder, milk, butter, and
hot water or chocolate syrup for the sauce.

How do you make the sauce in a chocolate self-saucing
pudding?
The sauce is created by pouring hot water or a chocolate mixture over the batter before baking. As
the pudding cooks, the liquid sinks to the bottom, forming a rich chocolate sauce.



Can I make a chocolate self-saucing pudding gluten-free?
Yes, you can substitute regular flour with gluten-free flour blends. Make sure to choose baking powder
and cocoa powder that are also gluten-free.

How long does it take to bake a chocolate self-saucing
pudding?
It usually takes about 30 to 40 minutes to bake at 180°C (350°F) until the top is set but the sauce
underneath remains gooey.

Can I prepare chocolate self-saucing pudding in advance?
It's best served warm and fresh, but you can prepare the batter in advance and refrigerate it. Bake
just before serving for the best texture and flavor.

What toppings go well with chocolate self-saucing pudding?
Common toppings include whipped cream, vanilla ice cream, fresh berries, or a drizzle of chocolate
sauce.

Is chocolate self-saucing pudding suitable for vegans?
Traditional recipes contain dairy and eggs, but you can make vegan versions by using plant-based
milk, vegan butter, and egg substitutes.

How can I make my chocolate self-saucing pudding extra rich
and fudgy?
Use high-quality cocoa powder and dark chocolate, add a bit of melted butter to the batter, and
ensure the sauce layer has enough sugar and cocoa to intensify the chocolate flavor.

Additional Resources
Chocolate Self Saucing Pudding Recipe: A Deep Dive into the Classic Dessert

chocolate self saucing pudding recipe has long been a beloved staple in many households and
culinary repertoires. This dessert combines the rich, comforting flavors of chocolate with a unique
cooking method that produces a moist, gooey sauce beneath a fluffy cake layer. As a dish that
marries simplicity with indulgence, it invites both novice and experienced bakers to explore its
nuances. In this article, we will dissect the essential components of the chocolate self saucing pudding
recipe, analyze popular variations, and explore its place in contemporary dessert culture.



Understanding the Chocolate Self Saucing Pudding
Recipe

At its core, the chocolate self saucing pudding recipe is a one-dish dessert where the batter and sauce
form simultaneously during baking. This effect is achieved by layering dry and wet ingredients in a
particular sequence, often involving a chocolate cake batter topped with a mixture of cocoa powder
and hot water or boiling syrup. As the dessert bakes, the sauce forms beneath the cake layer,
creating a delightful contrast in textures and flavors.

The appeal of this recipe lies in its ease of preparation and dramatic presentation. Unlike traditional
puddings that require constant stirring or stovetop attention, this dessert relies on the chemical
reactions that occur during baking to produce the sauce naturally. The term "self saucing" thus aptly
describes its self-contained method of sauce creation.

Key Ingredients and Their Roles

A typical chocolate self saucing pudding recipe includes fundamental baking ingredients such as flour,
sugar, cocoa powder, baking powder, milk, and butter or oil. However, the distinguishing factor is the
use of additional cocoa powder combined with boiling water or hot syrup poured over the batter just
before baking. This combination allows the heat to dissolve the cocoa, creating a luscious chocolate
sauce underneath the cake.

- **Flour and Baking Powder:** Provide structure and leavening to the cake layer.
- **Cocoa Powder:** Used twice—once in the batter for flavor and once in the sauce mixture for
richness.
- **Sugar:** Sweetens both the cake and the sauce.
- **Milk and Butter:** Add moisture and tenderness.
- **Boiling Water or Hot Syrup:** Reacts with cocoa powder to form the sauce beneath.

This precise layering and ingredient interaction are what differentiate a successful self saucing
pudding from a regular chocolate cake or pudding.

Variations and Adaptations

Over time, numerous variations of the chocolate self saucing pudding recipe have emerged, reflecting
both regional preferences and dietary considerations. Some popular adaptations include:

Vegan Versions: Utilizing plant-based milk and oil substitutes, as well as egg replacers, to
accommodate vegan diets without compromising texture.

Gluten-Free Options: Incorporating gluten-free flour blends to cater to gluten sensitivities.

Flavor Enhancements: Adding espresso powder, chili, or orange zest to deepen or diversify
the chocolate flavor profile.



Alternative Toppings: Using caramel sauce, salted butter, or fresh berries to complement the
rich chocolate sauce.

Each variation illustrates the recipe’s versatility while maintaining the signature self-saucing effect,
which is crucial for an authentic experience.

Comparative Analysis: Chocolate Self Saucing Pudding
vs. Traditional Chocolate Puddings

When placed side-by-side with traditional chocolate puddings, the chocolate self saucing pudding
recipe offers several distinct advantages and considerations:

- **Preparation Time:** Self saucing pudding is generally quicker to prepare since it requires minimal
stirring and no stovetop cooking.
- **Texture:** The dual-layered texture with a moist cake topping a flowing sauce offers a textural
contrast often absent in smooth, custard-like puddings.
- **Serving:** This dessert is typically served warm, enhancing the gooey sauce and making it ideal
for colder seasons.
- **Shelf Life:** Unlike refrigerated puddings, self saucing pudding is best consumed fresh from the
oven to enjoy the sauce’s optimal consistency.

However, traditional puddings may offer more control over sweetness and texture due to their
stovetop preparation and cooling process. Furthermore, some may find the self saucing pudding’s
syrupy bottom too rich or heavy, depending on personal taste.

Technical Considerations in Baking

Achieving the perfect chocolate self saucing pudding hinges on accurately measuring ingredients and
adhering to baking times and temperatures. The physics behind the sauce formation involves the
separation of heavier cocoa particles and sugar sinking to the bottom, while the batter rises due to
leavening agents.

Oven temperature plays a pivotal role: too high, and the sauce may dry out; too low, and the cake
may not rise adequately. Most recipes recommend baking at around 180°C (350°F) for 30 to 40
minutes. Additionally, the choice of baking dish affects heat distribution—ceramic or glass dishes are
preferred for even cooking.

Health and Nutritional Perspectives

While undeniably indulgent, the chocolate self saucing pudding recipe can be modified to fit various
nutritional goals. Standard recipes are calorie-dense due to sugar, butter, and chocolate content,
making them more suitable for occasional treats rather than daily consumption.



Nutrition-conscious adaptations might include:

Reducing sugar quantities or using natural sweeteners like maple syrup or honey.

Incorporating whole grain flours to increase fiber content.

Substituting butter with healthier fats such as coconut oil or avocado oil.

Using dark chocolate with higher cocoa percentages to maximize antioxidant intake.

These adjustments allow for a balance between enjoyment and health without sacrificing the
characteristic self-saucing chocolate experience.

Popularity and Cultural Significance

The chocolate self saucing pudding recipe holds a special place in Australian and British culinary
traditions, where it is often served in homes and restaurants alike. Its comforting nature and ease of
preparation have cemented its status as a classic dessert, regularly featured in cookbooks and food
media.

Moreover, the dessert’s interactive presentation—scooping into warm cake to reveal the hidden
sauce—adds an element of surprise and delight, enhancing its cultural resonance. It frequently
appears in family gatherings and festive occasions, underscoring its role as a communal comfort food.

Exploring modern food blogs and culinary forums reveals a resurgence of interest in self saucing
puddings, with home cooks experimenting with flavors and presentation styles, thereby keeping this
traditional recipe relevant in contemporary gastronomy.

The chocolate self saucing pudding recipe exemplifies how a simple combination of ingredients and
techniques can yield a dessert both nostalgic and innovative. Its enduring popularity speaks to the
universal appeal of chocolate and the ingenious culinary process that creates a self-contained sauce
beneath a tender cake. Whether enjoyed in its classic form or adapted to suit modern dietary needs,
this pudding continues to delight palates around the world.

Chocolate Self Saucing Pudding Recipe

  chocolate self saucing pudding recipe: I Quit Sugar The Ultimate Chocolate Cookbook Sarah
Wilson, 2016-03-17 Quitting sugar, but still dreaming of a world filled with chocolate? Us too! You
don't have to quit chocolate when you quit sugar. Ditch the guilt and sink your teeth into the
ultimate 100 sugar-free* chocolate recipes. Because living sugar-free doesn't have to be tasteless or
boring! This isn’t our first chocolate cookbook. We have chocolate recipes coming out of our ears!
But this is the first one that pulls all the best recipes into one single book. The “ultimate” chocolate
cookbook, if you like. • 100 sugar-free recipes • Step-by-step instructions • Paleo, gluten-free,
kid-friendly (nut-free) and vegan options • An entire lush sugar-free Easter chapter

https://www.americancontractorsorganization.org/archive-th-170/chocolate-self-saucing-pudding-recipe.pdf


  chocolate self saucing pudding recipe: The Baker's Book | Favourite recipes and kitchen
wisdom by Australian bakers you love Ruby Goss, 2025-04-01 A compelling, inspiring collection of
sweet and savoury recipes, tips and stories from some of the best bakers in Australia. 'We love to
bake We give you what our hands and ovens have wrought because we want you to feel good. We
are telling you we love you.' Natalie Paull, Beatrix Bakes The Baker's Book is a collection of recipes
for bakers by bakers. Ruby Goss has ambitiously brought together more than 30 of Australia's best –
from pastry chefs to home bakers to community bakeries – to share the recipes that bring them joy.
The result is this glorious compendium, filled with 60-plus fully photographed recipes, from special
occasion bakes to small anytime pleasures to savoury treats and life-changing desserts. Served
alongside are generous offerings of kitchen wisdom that remind us why we bake and how many life
lessons can be found in this craft. A paperback with a bold, beautiful, graphic jacket by Melbourne
artist Beci Orpin for fans of bakers Natalie Paull, Emelia Jackson, Tilly Pamment, Michael James,
Helen Goh, Claire Saffitz and Claire Ptak. Recipes include: * Small Pleasures: Marshmallow brownie;
Lemon, thyme and honey madeleines; Mohn hamantaschen (poppyseed cookies); Crullers; Pistachio
amaretti * Morning and Afternoon Teas: Baker Bleu babka; Chu flans; Ginger and orange blossom
cake; Nadine Ingram's Chocolate, amaretto and sour cherry tart; Cinnamon braid; Plum streusel
cake; Pandan drommekage cake * Special Occasions: Miss Trixie's classic chocolate cake;
Strawberry, chocolate and balsamic lamington stack; Preserved lemon layer cake with blackberry
and olive oil buttercream * Something Savoury: Spinach, leek and smoked cheddar cheese slab pie;
Little Picket potato bread with roasted garlic butter and parsley; Pea and feta tart; Fig leaf
sourdough tin loaf * Time for Dessert: Negroni chocolate tart; Peaches and cream meringue tower;
Cherry pie; Lemon tart; Unbaked strawberry cheesecake; Pandan, coconut and mango chiffon roll
Contributors: Audrey Allard; Danielle Alvarez; Rosemary Andrews; Orlando Artavilla; Gad Assayag;
Jo Barrett; Gillian Bell; Alice Bennett; Nornie Bero; Anneliese Brancatisano; Natasha Brownfield;
Patchanida Chimkire; Ryan and Seren Chu; Marianna Dibartolo; Charlie Duffy; Kimmy Gastmeier;
Sophie Hansen; Cherie Hausler; Alisha Henderson; Nadine Ingram; Natalie Paull; Emelia Jackson;
Michael James; Belinda Jeffery; Jesse Knierum and Aaron Morgan; Giorgia McAllister Forte;
Gregorio Montalban Sanchez; Dougal Muffet; Tilly Pamment; Darren Purchese; Haikal Raji;
Raymond Tan; Akira Toyama; Maaryasha Werdiger; Gareth Whitton
  chocolate self saucing pudding recipe: Suzy Spoon's Vegetarian Kitchen Suzy Spoon,
2014-10-01 Step into Suzy Spoon's kitchen, where the burgers, lasagne, barbecued skewers and
roasts are all delicious and completely meat-free. These recipes are simple yet hearty, and show that
leaving out the meat doesn't mean leaving out the flavour. There are dishes in here for any time of
day and any time of year - Baked Strawberry Quinoa or Tofu and Mushroom Scramble for breakfast;
and perhaps some Lentil and Pine Nut Patties or Spiced Tofu and Beetroot Salad for lunch.
Easy-to-make dinners include Seitan in Black Bean Sauce, Vegan Spaghetti Bolognese, and Spinach
and Caramelised Onion Tart. There are also lots of gluten-free offerings, such as Rice Noodle
Lasagne, and heaps of puddings and cakes - Chocolate Self-Saucing Pudding and Strawberry
Parfaits with Pomegranate and Pistachio. These recipes are perfect for every day, with simple
ingredients and no-fuss methods. Whether you are vegetarian, taking part in the growing Meat-Free
Monday movement, just want to explore delicious meat-free dishes, Suzy Spoon's Vegetarian Kitchen
will help you to find something easy and impressive to cook every night of the week.
  chocolate self saucing pudding recipe: Tea and Cake with Lisa Faulkner Lisa Faulkner,
2015-02-26 Number One bestselling author of Recipes from my Mother for my Daughter and
Celebrity MasterChef winner, Lisa Faulkner invites you to join her for Tea & Cake. A regular on
BBC's Saturday Kitchen, ITV's This Morningand Channel 4's Sunday Brunch, Lisa really, really loves
a cup of tea. As we all know, whether it's a broken heart, a crisis at work or just 'one of those days',
reaching for the kettle is halfway to making everything better. But for Lisa, it's also about setting
aside a moment, whether on your own, with your best friend or even in a bigger group, and taking a
few minutes to just be. And so that's what this book is all about: delicious things to dunk, slice and
eat on your tea break so that you can have the perfect cup of tea moment too. Tried and tested easy



recipes for biscuits, cakes, tarts and pies - as well as fancier, pretty things for special occasions and
an entire chapter devoted to all things chocolate. From the perfect dunking biscuit, orange blossom
baklava, strawberry milkshake and Earl Grey tea loaf to savoury bites, pastries and even a G & Tea
cocktail, you have everything you need to sit back and enjoy Tea & Cake with Lisa Faulkner.
  chocolate self saucing pudding recipe: The Brumby Wars Anthony Sharwood, 2021-09-01 It's
not just a war over horses. It's a battle for the soul of Australia. This is a book about the intense
culture war raging around Australia's wild horses, known as brumbies. It pits a vision of the
legendary Man from Snowy River and the iconic ANZAC Light Horse against the spectre of
ecosystems destroyed by feral pests. The debate involves powerful politicians and media
commentators, and stars an animal mythologised in Australian poetry and prose. But in essence, this
is about us. The Brumby Wars is about Australians at war with each other over their vision of an
ideal Australia. To ecologists and people who ski, walk and fish in the High Country and other areas
where the brumbies proliferate, they are a feral menace which must be removed to save delicate
alpine landscapes. To the descendants of cattle families and many Australians in urban and regional
areas, brumbies are untouchable, a symbol of wildness and freedom. Something has to give. But
what? The land or the horses? This war is set to escalate dramatically before we have an answer.
Featuring interviews with characters from all sides of the debate, The Brumby Wars is the riveting
account of a major national issue and the very human passions it inspires. It is also a journey, a
quest to understand what makes us tick in our increasingly polarised country. Praise for Anthony
Sharwood's From Snow to Ash 'Makes for inspirational reading' West Australian 'A distinctive,
charming narrative ... a thinking, caring man's trek' Canberra Times 'A joyous read with personality
in spades ... A book for the adventurer in us all' Australian Geographic
  chocolate self saucing pudding recipe: Eat Well Live Well with Gluten Intolerance
Susanna Holt, 2015-06-09 Gluten-Free Recipes and Tips More than one hundred delicious
gluten-free recipes! Maintaining a gluten-free diet—a vital part of a healthy lifestyle with celiac
disease or gluten intolerance—can be a serious challenge. Eat Well Live Well with Gluten
Intolerance can help. With the 150 delicious recipes included here—such as pumpkin feta cheese
pizza and flourless chocolate walnut cake—eating well has never been so simple or so tasty! Each
recipe includes easy, step-by-step instructions and detailed dietary information, and the beautiful
photos will get you excited about cooking for health and pleasure. Here you’ll also learn what
unlikely foods may contain gluten (dill pickles and sausage, for example) and which foods will make
you feel your best. Try these simple and delicious dishes: Eggplant sambal Mini potato and leek
quiches Seafood risotto Red lentil and parsnip soup Herb-crusted lamb roast Chicken and leek pie
Poached pears in vanilla-lemon syrup Rhubarb muffins Pumpkin and coconut tart This handsome
full-color book is the inspiration you need to eat well and live well. Skyhorse Publishing, along with
our Good Books and Arcade imprints, is proud to publish a broad range of cookbooks, including
books on juicing, grilling, baking, frying, home brewing and winemaking, slow cookers, and cast iron
cooking. We’ve been successful with books on gluten-free cooking, vegetarian and vegan cooking,
paleo, raw foods, and more. Our list includes French cooking, Swedish cooking, Austrian and
German cooking, Cajun cooking, as well as books on jerky, canning and preserving, peanut butter,
meatballs, oil and vinegar, bone broth, and more. While not every title we publish becomes a New
York Times bestseller or a national bestseller, we are committed to books on subjects that are
sometimes overlooked and to authors whose work might not otherwise find a home.
  chocolate self saucing pudding recipe: Ultimate Recipe Collection Richard Carroll, Standard
International Media, 2001 Beautifully illustrated, with easy-to-prepare exciting new recipes, this
unique 1600-page Recipe Collection is sure to find a home amongst the most discerning cooks.
Learn new ways to use meats, poultry and seafood in innovative, health-conscious yet simple to
make meals. An entire section is devoted to vegetarian delights offering fare so satifying that no one
will miss the meat. For those trying to change their eating habits, we show you how to select,
prepare and cook the food that is good for you. Tired of preparing the same salad for lunch? Move to
the suprisingly new section on Salads served hot or cold. For those who prefer the fragrant smell of



home baked goods, the sinful pleasure of chocolate or the taste of silky smooth sorbets, our
sensational dessert recipes will satisfy your cravings.
  chocolate self saucing pudding recipe: Jaquie Brown's Guide to Everything Jaquie Brown,
2010-05-01 Everything you need to know, and more. If you're a modern, good-looking human, you
need Jaquie Brown's Guide to Everything (and recipes and quizzes). From food and your body to
animals, birds and the environment, from fashion and being cool to love, romance and dating, all the
important stuff is in this book. And if you find it unsatisfying (unlikely), Jaquie has included some
recipes and puzzles for your enjoyment.This book is full of tips and useful information on how to
navigate life; for instance, how to lose weight by eating your lawn, what to do when your shoes
intimidate you, and why your future husband is probably called Johnny. Plus she exposes the
government conspiracy about swans, tells you why you need to remove the word cardigan from your
vocabulary, and lets you in on the food rules for that special first date.Based around the character
Jaquie Brown from the hit TV series The Jaquie Brown Diaries, this book is unexpected, whimsical
and very funny.
  chocolate self saucing pudding recipe: Sophie Kooks Month by Month: December Sophie
Morris, 2012-09-01 'Christmas is my absolute favourite time of year. Friends and family all flock
home for a few weeks and there are endless parties and gatherings to go to, where you can catch up
and laugh away together into the early hours. The other fantastic thing about Christmas is that it's
the one time of year that we all allow ourselves to indulge in an enormous amount of gorgeously rich
and delicious food. There are some lovely festive recipes in this chapter to enjoy with your nearest
and dearest.' Sophie Enjoy gorgeous December recipes, including: - Sausages and Lentils with Baby
Leaf Salad and Honey - Cranberry and Coconut Florentines - Christmassy Red Velvet Cupcakes -
Pan-Fried Fillet Steak with Spinach and Potato Gratin - Throw-it-all-in Frittata - Jessie's Gooey Hot
Choc Pud - Honey-Roasted Duck with Creamy Parsnips and Gravy - Guard's Pudding
  chocolate self saucing pudding recipe: Gizzi's Kitchen Magic Gizzi Erskine, 2012-04-30
Gizzi Erskine's magic touch is simple but effective. Instead of just dazzling one-off recipes, Gizzi
gives you - the cook - confidence in the kitchen by helping you create the perfect meal every time.
She'll provide you with techniques and tips that make time spent in the kitchen a real success. From
showing you how to master pasta dough and mix marvellous marinades, to making foolproof pastry
and poaching the perfect eggs, Gizzi will ensure that cookery demons are a thing of the past. As well
as these techniques, Gizzi also adds an extra sparkle to some classic recipes. Whether it's sprinkling
some rosemary into your millionaire's shortbread, infusing your chocolate fudge cake with Earl
Grey, or combining old favourites in new ways - such as Mexican chicken tortilla soup - Gizzi's
Kitchen Magic guarantees you'll soon be cooking with flair.
  chocolate self saucing pudding recipe: Gluten Free Kiss Method of Cooking Sandy Koutalis,
2015-09-02 When cooking gluten-free you must read the fine print on labels. I have compiled this
collection of gluten free recipes through trial and error. I have a selection of recipes that are
delightful for everybody, from soups such as vegetable soup to chicken Involtini [of good dinner time
fare], a creamy yummy baked cheesecake or a simple tasty tuna bake. Yum for the whole family
stock.
  chocolate self saucing pudding recipe: The Gut-Friendly Cookbook Alana Scott,
2019-12-03 More than 100 fresh low-FODMAP recipes—the go-to diet for digestive issues, including
IBS Recent studies have shown that a low-FODMAP diet—one that eliminates certain carbohydrates
that can trigger gas, bloating, and other digestive issues—can help followers to feel better fast.
Created by Monash University in Melbourne, Australia, the diet has become a worldwide sensation.
Because the offending foods often seem like healthy choices (apples, cauliflower, and garlic can all
cause tummy discomfort), it can be a challenge to pull together meals. Enter Alana Scott and her
wonderful cookbook. Scott, who suffers from irritable bowel syndrome (IBS), began developing
recipes so she could enjoy eating again. In The Gut-Friendly Cookbook, she shares more than 100
recipes for delicious dinners, breakfasts, lunches, and snacks, plus sweet treats, gorgeous
photographs of each recipe, and plenty of easy-to-read background information on FODMAPs, a



shopping guide, and advice on how to change your eating through the whole cycle of the
low-FODMAP journey. The recipes have all been reviewed and approved by a FODMAP- trained
registered dietitian.
  chocolate self saucing pudding recipe: The Good Stuff Karl Tessendorf, 2025-07-01 As
experienced, self-taught recipe developer Karl Tessendorf asks, what kind of name is The Good Stuff
for a cookbook? He explains that it’s not just a name but a celebration of the magic of comfort food.
From perfect pastas, pies and Sunday roasts, through blissful bakes, and all the way to scrummy
salads and sides, you will find more than 80 recipes that will leave your mouth watering as you recall
your own happy comfort food memories. But being the food wizard he is, Karl adds more taste and
panache to those comfort classics than you thought possible. He encourages you to try your hand at
your own improvisation. Most importantly, he wants you to share these meals at a table with your
nearest and dearest, accompanied by a few drinks and great conversation — because that’s The
Good Stuff. It’s about human connection, great food and the memories they create. So here’s to The
Good Stuff!
  chocolate self saucing pudding recipe: Jack & Mollie (& Her) Jordie Albiston, 2016-04-27
Jack & Mollie (& Her) is an exuberant, original and wildly inventive verse novel, which tells the story
of 'J' through the eyes of her two dogs, Jack and Mollie. The dogs are adopted by J at a time when
she is downcast, and their presence in her life proves vivifying and redemptive. In between the dogs'
adventures, they provide observant commentary on her life.
  chocolate self saucing pudding recipe: Genius Gluten-Free Cookbook Lucinda
Bruce-Gardyne, 2016-01-14 As more and more people look for inspiring recipes, either because they
need to avoid gluten or have to cook for someone who is a coeliac, trained cook and founder of the
brand Lucinda Bruce-Gardyne brings together 120 tried-and-tested recipes in this accessible, fully
illustrated cookbook. Ranging from snacks on the go, breakfast ideas, soups, salads and starters, to
hearty meal ideas, cakes and puddings and even party food. All the recipes are gluten-free and taste
delicious! Lucinda shares the story of Genius' success; born out of her own son suffering with
wheat-intolerance, and the journey she took in creating the UK's No.1 free-from bakery brand.
Packed with tips, advice and knowledge gleaned from years of exhaustive research and experience –
from how to read food labels, the science behind ingredients, and what the benefits of gluten-free
can be – Lucinda creates great-tasting food every time. With recipes well within the range of cooks
of all abilities, this book adds up to an indispensable family cookbook for coeliac sufferers the world
over.
  chocolate self saucing pudding recipe: Simple Delicious Gluten-free Barbara Brennen,
2024-11-01 In this book by Barbara Brennen, you'll find your go-to gluten-free staples from breakfast
dishes to lunch, snacks, cookies, desserts, and weekend dinners. All the recipes you've been
yearning for but have been unable to eat, until now. Cook, and bake dishes from this awesome
collection of delicious recipes for the whole family, including those who can eat gluten, with this
beautiful, 'Simple Delicious Gluten-free' eBook. No more restrictions, no more compromising on
taste.
  chocolate self saucing pudding recipe: Cooking For Families With Allergies Avril Sabine,
Storm Petersen, 2017-11-19
  chocolate self saucing pudding recipe: The Complete Family Cookbook , 1993
  chocolate self saucing pudding recipe: Good Food: Slow cooker favourites Good Food
Guides, 2014-10-09 For those of us with busy lifestyles and little time to spare, slow cookers are a
priceless helping hand in the kitchen - with as little as 10 minutes spent preparing a dish at the
beginning of the day, you can enjoy delicious food a few hours later without slaving away at a hot
stove. That's why the trusted experts at Good Food magazine, the UK's best-selling cookery
magazine, have put together this essential guide to making the most of your slow cooker. With
recipes for comfort food favourites like curries, chillis, soups and puddings, through to fresh ideas
for meaty stews, braised fish and melt-in-the-mouth vegetarian meals, there is a slow-cooked meal to
suit every taste and occasion. Accompanied throughout with full-colour photographs and a



nutritional breakdown of every recipe, this collection of Good Food's favourite triple-tested slow
cooker recipes will work first time, every time. A blend of timeless classics, clever twists and
irresistible flavours, Slow Cooker Favourites is packed with recipe ideas for a whole host of
mouth-watering treats. This edition is revised and updated with brand new recipes and a fresh new
look.
  chocolate self saucing pudding recipe: Quick Short Recipe Cookbook , 2008
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