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BARBARA KAFKA’S MICROWAVE STEAMED CHOCOLATE PUDDING

 

This could be perhaps the most dangerous recipe I have ever sent out.  For those who want a chocolate fix, this can be ready in 20 minutes.  The first time it may take as long as 30 minutes from start to spoonful.  The ingredients are probably in every kitchen.  This dessert can fulfill a craving late at night or on a rainy day when you need a lift.  The only quicker chocolate fix would be unwrapping a candy bar before chomping away.

 

It does use two tools that should be considered part of every kitchen.  For they do what they do better other devices.  You need a microwave for the cooking.   Yes, Charles Bonesteel, I have learned the value of a microwave.  A food processor and I mean a Cuisinart or Kitchenaid, makes this dessert quick and simple to assemble. You could assemble it without one, but it would be labor intensive and take much longer.

 

Steamed puddings used to be a common winter dessert.  They required a pudding basin. (Some antique pudding molds are quite lovely and worth collecting).  The technique is to butter the mold heavily, add the pudding mixture and cover with a sheet of parchment, foil or waxed paper.   Top that with a large piece of cheesecloth.  Tie a string around the ridge of the basin.  The ends of the cheesecloth are lifted over the top of the mold and tied to make a handle to lift the basin in and out of its steam bath.  A small cake rack is placed in a large deep pot, the basin added and enough hot water to fill the pot halfway up the mold.   Steam the pudding in simmering water for at least an hour and often several hours.  These often required more water to be added as it steamed away. These delicious desserts are served warm and can be kept warm in the water bath or reheated.  Plum pudding is perhaps the best recognized name, although I doubt many people have eaten one.  Christmas is coming try one; they are delicious, as long as well made.  In other words make it yourself rather than buying some commercial product.

 

But back to the dessert at hand, this recipe was created by Barbara Kafka for a book on microwave cooking.  In her recipe she suggested a corning ware dish.  We used a standard porcelain soufflé dish.  We did butter it well.  We used Trader Joe’s Pound Plus semisweet chocolate bar for the chocolate.  This is a rather dark chocolate.  I suspect that Nestle’s morsels would work just as well, but be slightly sweeter.  If you were trying to prepare it without a processor, a bar grated by hand could work.  I would then cream the butter until light and fluffy with the sugar, add the chocolate and remaining ingredients.  

 

Once it goes into the prepared baking dish, cover with plastic and microwave for 4 to 5 minutes, let it rest 10 minutes, dig in.  

 

I believe the cake flour helps to keep this tender, but you could get a sturdier result if you were using all purpose flour.  You could enhance this by mixing a fistful of chocolate chips into the batter before turning into the bowl for those who can never have enough chocolate.  I would opt for half a cup or so of toasted ground almonds or chopped walnuts for a change.  Of course enhance the flavor with 2 tablespoons of orange liqueur, rum or Cognac in lieu addition to the vanilla.  

Serve it with ice cream, whipped cream or even a fruit sauce such as raspberry.  We used just plain cold heavy cream.  

 

· 8 tablespoons cold butter, cut into pieces, plus 2 tablespoons, softened
· 8 ounces semisweet chocolate
· 1/2 cup light brown sugar, packed
· 1 teaspoon vanilla extract
· 1/2 cup heavy cream
· 1/3 cup cake flour
· 1/2 teaspoon baking powder
· 3 eggs
· Ice cream or sweetened whipped cream for serving, optional.
 
Use softened butter to grease a 1 quart bowl (Corningware works well). In a processor, grind the chocolate in a food processor, then add cold butter and sugar; process until combined. Add vanilla, cream, flour, baking powder and eggs and process until smooth. 
 
Pour into the buttered bowl, cover tightly with plastic wrap, and cook on high for 4 to 5 minutes, or until just set. Remove, pierce plastic with tip of a sharp knife, and cover with a heavy plate; let rest for 10 minutes. 
 
Unmold onto a serving plate and serve warm or cold, with ice cream or whipped cream if desired. 
Yield: 6 to 8 servings.

 
