
Chocolate fondant
 Popular

DESSERT

Ingredients
50 g butter  melted for brushing 

200 g chocolate  dark chopped 

200 g butter

200 g brown sugar

4  egg yolk

200 g flour  plain 

9 servings whipped cream  well (see 'Goes with') 

Equipment

READY IN

60 min.

SERVINGS

9

CALORIES

660 kcal

https://whatsheate.com


bowl

frying pan

oven

whisk

baking pan

Directions
First get your moulds ready. Using upward strokes, heavily brush melted butter (use 50g in

total) all over the inside of the pudding mould.

Place the mould in the fridge or freezer.

Brush more melted butter over the chilled butter, then add a good spoonful of cocoa powder

into the mould. Tip the mould so the powder completely coats the butter. Tap any excess

cocoa back into the jar, then repeat with the next mould.

Place a bowl over a pan of barely simmering water, then slowly melt 200g good-quality dark

chocolate and 200g butter, both chopped into small pieces, together.

Remove the bowl from the heat and stir until smooth. Leave to cool for about 10 mins.

In a separate bowl whisk 4 eggs and 4 egg yolks together with 200g golden caster sugar until

thick and pale and the whisk leaves a trail; use an electric whisk if you want. Sift 200g plain

flour into the eggs, then beat together.

Pour the melted chocolate into the egg mixture in thirds, beating well between each addition,

until all the chocolate is added and the mixture is completely combined to a loose cake

batter.

Tip the fondant batter into a jug, then evenly divide between the moulds. The fondants can

now be frozen for up to a month and cooked from frozen. Chill for at least 20 mins or up to

the night before. To bake from frozen, simply carry on as stated, adding 5 mins more to the

cooking time.

Heat oven to 200C/fan 180C/gas

Place the fondants on a baking tray, then cook for 10-12 mins until the tops have formed a

crust and they are starting to come away from the sides of their moulds.

Remove from the oven, then leave to sit for 1 min before turning out.

Loosen the fondants by moving the tops very gently so they come away from the sides,

easing them out of the moulds. Tip each fondant slightly onto your hand so you know it has



come away, then tip back into the mould ready to plate up.

Starting from the middle of each plate, squeeze a spiral of caramel sauce do all the plates you

need before you go on to the next stage.

Sit a fondant in the middle of each plate. Using a large spoon dipped in hot water, scoop a

quenelle of ice cream.

Carefully place the ice cream on top of the fondant, then serve immediately. Repeat with the

rest of the fondants.

Nutrition Facts

 PROTEIN 4.73%
  FAT 56.28%

  CARBS 38.99%

Properties
Glycemic Index:28.78, Glycemic Load:23.29, Inflammation Score:-7, Nutrition Score:13.060434754776%

Nutrients (% of daily need)
Calories: 659.77kcal (32.99%), Fat: 41.6g (64%), Saturated Fat: 25g (156.25%), Carbohydrates: 64.84g (21.61%), Net

Carbohydrates: 61.35g (22.31%), Sugar: 41g (45.56%), Cholesterol: 175.83mg (58.61%), Sodium: 246.36mg (10.71%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 17.78mg (5.93%), Protein: 7.87g (15.74%), Manganese: 0.61mg

(30.42%), Iron: 4.12mg (22.87%), Copper: 0.46mg (22.81%), Vitamin A: 1096.05IU (21.92%), Selenium: 15.26µg

(21.8%), Phosphorus: 200.5mg (20.05%), Vitamin B2: 0.34mg (19.84%), Magnesium: 67.75mg (16.94%), Vitamin B1:

0.22mg (14.97%), Folate: 56.7µg (14.18%), Calcium: 139.47mg (13.95%), Fiber: 3.48g (13.94%), Zinc: 1.56mg (10.41%),

Potassium: 358.95mg (10.26%), Vitamin B5: 0.87mg (8.73%), Vitamin B12: 0.52µg (8.71%), Vitamin B3: 1.66mg

(8.3%), Vitamin E: 1.19mg (7.96%), Vitamin B6: 0.09mg (4.39%), Vitamin D: 0.56µg (3.76%), Vitamin K: 3.89µg (3.7%)


