CHOCOLATE SPONGE PUDDING

CHOCOLATE FUDGE SAUCE

6 TBSP GOLDEN SYRUP       1 OZ BUTTER

4 TBSP DOUBLE CREAM       1 OZ COCOA POWDER

4 OZ SOFT LIGHT BROWN SUGAR

SPONGE PUDDING

4 OZ BUTTER                    2 EGGS

1 OZ COCOA POWDER       6 OZ SELF RAISING FLOUR

4 OZ SOFT LIGHT BROWN SUGAR

4 TBSP MILK
METHOD
Place all fudge sauce ingredients into classic batter bowl and melt in microwave for approx 2 mins. Or until bubbling.

For the sponge, melt the butter in the micro cooker. Add all the other ingredients and mix. Put mixture over the fudge sauce creating a cover and cook on high for 7 mins.
Serve with double cream.
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