
 

 Creamy Chocolate  Pudding  

 2  t s p .  V a n i l la  E x t r a c t  

 ½  t s p .  E xp r e s s o  P o w d e r  

 ½  c u p  S u g a r  

 3  t b s p .  D u t c h  p r o c e s s e d  c o c o a  

 2  t b s p .  C o r ns t a r c h  

 ¼  t s p .  s a l t  

 3  la r g e  e g g  yo lk s  

 ½  c u p  he a vy c r e a m 

 2 ½  c u p s  w ho le  milk  

 5  t b s p .  u ns a l t e d  bu t t e r ,  c u t  in t o  8  p ie c e s  

 4  o u nc e s  b i t t e r s w e e t  c ho c o la t e ,  c ho p p e d  f ine  

 
  

 

  

 

 Instructions:  

  Stir together vanilla and expresso powder in bowl, set aside. Whisk sugar, cocoa, cornstarch, and 

salt together in a large saucepan. Whisk in yolks and cream until fully incorporated, making sure to 

scrape corners of saucepan. Whisk in milk until incorporated. 

 

Place saucepan over medium heat; cook, whisking constantly, until mixture is thickened and 

bubbling over entire surface, 5 – 8 minutes. Cook 30 seconds longer, remove from heat, add butter 

and chocolate, and whisk until melted and fully incorporated. Whisk in vanilla mixture. 

 

Pour pudding through fine mesh strainer into bowl. Press lightly greased parchment paper against 

surface of pudding, and place in refrigerator to cool, at least 4 hours. Whisk pudding briefly and 

serve.      

 

Serves 6                           

 

 


