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Hot Choc Chip Cookie Dough Pudding 

Callebaut chocolate chip, walnut & sea salt  
cookie dough, baked until hot and oozy,  
serve with vanilla icecream or cream   

Callebaut chocolate chip, walnut & sea salt 
cookie dough.  
Slice and bake to make Melbourne's favourite choc 
chip cookie or get creative & bake a pudding. 

Frozen cookie log, ready to slice and bake.  
~20 cookies 

Choc chip cookies: 55% cacao Callebaut bittersweet chocolate chips, butter, panela 
sugar, eggs, flour, walnuts, salt, baking powder, sea salt 

To Assemble & Bake Pudding: 
Heat oven to 180C 
Select individual or a larger ceramic or oven proof dish to share from. Should be no 
deeper than ~5cm, so you can get a crunchy brown top. 

Remove plastic wrap, but leave baking paper in place 
Slice 2cm slices of dough, from the frozen log, about 2 slices per person 
Slide plastic wrap back up the log, twist and return to the freezer 

Remove baking paper & arrange slices into a single layer of the dish or dishes, cut 
the dough and squashing into corners like play doh, sprinkle with extra sea salt 
Place onto a baking tray and bake for 10-15 minutes until golden brown on top but 
still runny and oozy in the middle 
Rest for 5 minutes, then transfer hot dish on to a plate so you don’t burn your fingers 
Top with a scoop of icecream or generous dollop of cream 

To Bake Cookies: 
Heat oven to 180C 
Remove plastic wrap, but leave baking paper in place 
Slice 2cm slices of dough, from the frozen log, about 55-60g each 
Slide plastic wrap back up the log, twist and return to the freezer 
Remove baking paper, these can be cut into smaller cookies; halves or quarters 
For the full EARL effect, sprinkle with extra sea salt to garnish 
Bake for 10-12 minutes until golden brown on edges 
Cool on the tray, they will be very fragile 

Store in an airtight container once cool 

Bake for a little longer if you prefer a crunchy, not a chewy cookie
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