Chocolate Bread and Butter Pudding with Ruby Coulis 

Ingredients

350g Livwell sliced white bread

150g dark chocolate
425ml double cream
4tbsp dark rum
110g golden caster sugar
75g butter
3 large eggs

200g (7oz) frozen raspberries, defrosted

Method

 

1. Lightly butter a shallow 18 x 23cm ovenproof dish. 

2. Cut the crusts off the bread and cut each slice in half to make triangles.
3. Place the chocolate, cream, rum, sugar and butter in a bowl set over a pan of barely simmering water but make sure that the bottom of the bowl is not in contact with the water.

4. Once the butter and chocolate have melted and the sugar dissolved, remove from the heat and stir well to mix all of the ingredients thoroughly.

5. In a separate bowl, whisk the egg whites, pour the chocolate mixture over them and whisk again until they are blended together.

6. Spoon a 1cm layer of chocolate mixture into the bottom of the ovenproof dish and arrange half of the bread triangles in overlapping rows.  Pour half of the remaining chocolate mixture over the bread, arrange the rest of the bread triangles and finish with a layer of the chocolate mixture.  Ensure that all of the bread has been covered with the chocolate mixture.

7. Cover the dish with cling-film and leave to stand at room temperature for 2 hours before transferring to the fridge for 24 – 48 hours.

8. When you’re ready to cook the pudding, preheat the oven to gas 4, 180°C, 350°F.  Remove the cling film and bake on a high shelf in the oven for 30 – 35 minutes until the top is crunchy and the inside is soft. 


9.  In a microwave, heat the berries for 2 -3 minutes and then crush with a fork to make the coulis.  Sieve to remove the seeds if you prefer a smooth coulis.

10. Leave to stand for 10 minutes and serve with the coulis. 
Pudding recipe adapted from Delia Smith
