Chocolate Croissant Pudding
Ingredients
4 croissants, torn into pieces

125g good quality dark chocolate, chopped into pieces

4 eggs

5 tbsp caster sugar

250ml milk

250ml cream

3 teaspoons orange jest

5 tbsp orange juice

2 tbsp roughly chopped hazel nuts

cream to serve

Method

Pre heat oven to Gas 4 (180C). Grease base & sides of a 20cm deep sided cake tin and line bottom with baking paper. Put croissant pieces into the tin & scatter with 100g of the chocolate pieces.

Beat the eggs & sugar until pale & creamy. Heat milk, cream & rest of chocolate pieces in saucepan till almost boiling. Stir to melt the chocolate, then remove pan from heat. Gradually add to the egg mixture, stirring constantly. Stir in zest and orange juice. Slowly pour mixture over the croissants, letting moisture be absorbed before pouring more.
Sprinkle the hazelnuts over the top and bake for 50 minutes or until a skewer comes out clean. Cool for 10 minutes. Turn the pudding out and invert onto a serving plate. Slice & serve with cream.
