
Champorado (Filipino Chocolate Rice
Pudding)

 Gluten Free

SIDE DISH

Ingredients
6 ounces bittersweet chocolate  coarsely chopped 

0.8 cup evaporated milk

0.3 cup granulated sugar

1 cup short grain rice  sweet 

5 cups water

Equipment
bowl

READY IN

30 min.

SERVINGS

6

CALORIES

369 kcal

https://whatsheate.com


sauce pan

whisk

pot

sieve

double boiler

Directions
Create a double boiler by filling a pot with 2 inches of water and bringing it to a simmer over

medium-low heat.

Place the chocolate in a heatproof bowl and set it over the pot. (Do not let the water touch

the bottom of the bowl.) Stir continuously until the chocolate is completely melted and

smooth.

Remove from the heat and set aside.

Place the rice in a fine-mesh strainer and rinse it under cold water until the water runs clear.

Transfer the rice to a medium saucepan, add the measured water, and bring to a boil over

medium heat. Reduce the heat to low and simmer, stirring occasionally, until the rice is tender

and the mixture thickens, about 15 minutes.

Add the sugar and melted chocolate to the rice, whisk to combine, and return to a simmer.

Continue to simmer, stirring occasionally, until the sugar has dissolved, about 2 to 3 minutes.

Remove from the heat and set aside until the pudding has cooled slightly but is still warm,

about 45 minutes. (At this point, you can cool the champorado completely, transfer it to a

container, cover, and refrigerate for up to 3 days.)Spoon the champorado into serving bowls

and drizzle each with evaporated milk.

Nutrition Facts

 PROTEIN 6.59%
  FAT 32.97%

  CARBS 60.44%

Properties
Glycemic Index:25.35, Glycemic Load:28.63, Inflammation Score:-5, Nutrition Score:10.127826097867%

Nutrients (% of daily need)



Calories: 368.78kcal (18.44%), Fat: 13.45g (20.69%), Saturated Fat: 7.74g (48.37%), Carbohydrates: 55.47g

(18.49%), Net Carbohydrates: 52.27g (19.01%), Sugar: 24.66g (27.4%), Cholesterol: 10.84mg (3.61%), Sodium:

46.53mg (2.02%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 24.38mg (8.13%), Protein: 6.05g (12.09%),

Manganese: 0.72mg (36.18%), Copper: 0.46mg (23.06%), Folate: 79.52µg (19.88%), Iron: 3.27mg (18.15%),

Phosphorus: 169.32mg (16.93%), Magnesium: 67.09mg (16.77%), Vitamin B1: 0.21mg (14.15%), Fiber: 3.2g (12.81%),

Selenium: 8.21µg (11.72%), Calcium: 106.82mg (10.68%), Zinc: 1.38mg (9.21%), Vitamin B3: 1.67mg (8.35%),

Potassium: 281.74mg (8.05%), Vitamin B2: 0.13mg (7.74%), Vitamin B5: 0.71mg (7.15%), Vitamin B6: 0.08mg (4.12%),

Vitamin K: 2.23µg (2.12%), Vitamin A: 89.46IU (1.79%), Vitamin B12: 0.1µg (1.69%), Vitamin E: 0.22mg (1.45%)


