



Nana’s Chocolate Steamed Pudding





2 Squares melted unsweetened Baker’s Chocolate


1 Tbs melted Butter		1 Big C Flour


½ C Sugar				¼ tsp Salt


1 Egg				1 tsp Baking Powder


½ C Milk		





	Mix well and pour into well-greased 1 lb Coffee Can.





Cover with Aluminum Foil.





Steam 1 hour.  (Use large covered pot with wire rack or maybe metal cookie cutters on bottom to raise coffee can.  Water level should not be higher than bottom of can, or evaporate completely.)





Top with Nana’s Hard Sauce and Cool Whip.





Nana’s Hard Sauce: Start with About:


   1 ½ C Confectionary Sugar     ½ tsp Cinnamon     ½ tsp Nutmeg


   Enough Milk (tiny bit at a time) for desired consistency


(Adjust ingredients to preferred taste, consistency, & volume.)
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