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Luscious Chocolate Pudding
Ingredients
2 large eggs plus 4 yolks
1 cup sugar

6 tbl. unsweetened cocoa powder

5 tbl. cornstarch

1/4 tsp. salt

4 cups milk

8 oz. semisweet chocolate, chopped (chips are OK to use)

4 tbl. butter

2 tsp. vanilla

Whipped cream for serving, optional
Directions

Whisk the eggs and egg yolks together in a mixing bowl.  Combine the sugar, cocoa powder, cornstarch and salt; whisk into the eggs to make a smooth paste.  Set aside.
Scald the milk in a heavy saucepan.  Whisk 1 cup of the scalded milk into the egg mixture until smooth; whisking slowly pour back into the hot milk in the saucepan until smooth
Place the saucepan over medium heat and cook, whisking slowly, 5 to 7 minutes.  Remove from the heat; whisk in chopped chocolate, butter and vanilla.
Scrape the pudding into individual serving dishes and cool to room temperature.  Place wax paper or saran wrap over top of pudding to prevent skin from forming.  Refrigerate until chilled.  Serve with whipped cream.
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