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	Ingredients
	Weight
	Ingredient

	
	25g
	Cocoa

	
	140g
	Corn flour

	
	110g
	Sugar

	
	220g
	Skimmed milk powder

	
	1.5 litres
	Water for boiling

	
	
	

	
	
	


			

	Method

• Boil 1.5 litres of water
• Mix the milk powder to a paste with a little cold water and add to the boiling water.  Cook out
• Mix the Cornflour, cocoa and sugar to a paste with a little cold water
• When the milk reaches boiling point, whisk the Cornflour paste into the milk
• Keep whisking until the sauce has reached the consistency required
• Cook for a further 5 mins
• Check for taste
• Transfer to a warmed serving tin/jug and keep hot at all times
• Maintain a good standard of presentation






Allergens : Milk
