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Hazelnut and Pear Pudding
Method:

Divide chopped pears evenly in 10 %-cup greased moulds. Beat butter and sugar together in a large bowl! until
pale and creamy. Add eggs, one at a time, beating well after adding each egg until smooth and well combined.
Sift in flour and baking powder, add to chocolate mixture with hazelnut meal and breadcrumbs, mixing to combine.
Gently fold through whipped cream. Divide mixture evenly between moulds. Place puddings in baking tray and fill
with water. Cover tightly with foil and baking paper and bake for 35-40 mins, until cooked (test with skewer).
Remove from pan and rest for 5 mins. To serve, invert on plate and drizzle with custard.

Ingredients:

410 g can pear halves
75 g butter

% cup castor sugar

4 eggs

120 g dark chocolate, melted
Y cup plain flour

% tsp baking powder
% cup hazelnut meal
Y cup breadcrumbs
Y% cup whipped cream
warm custard to serve
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