Chocolate Pear Pudding


Ingredients:
· 1¼ sticks unsalted butter, softened, plus more, for greasing (½ recipe = 5 TBS.) 
· 2 (14-ounce) cans pear halves, in juice (only 1 can for two servings)
· 3/4 cup plus 1 tablespoon all-purpose flour (½ recipe = 9 teaspoons + 1½ tsp.) 
· 1/4 cup cocoa (3 tablespoons for 2 servings) – optional (see notes)
· 1¼ cups sugar (½ recipe =  ½ cup + 4½ teaspoons) 
· 1 teaspoon baking powder (½ teaspoon for 2 servings)
· 1/4 teaspoon baking soda (1/8 teaspoon for 2 servings) 
· 2 eggs (1 egg for two servings)
· 2 teaspoons vanilla extract (1 teaspoon for two servings)
Directions:
Preheat the oven to 400° F. and grease an 8½” square ovenproof dish with butter. If cutting the recipe in half, use a 24-oz. (@ 6” diameter) ramekin.
Drain the pears and arrange them on the base of the prepared dish. Put all the remaining ingredients in a processor and blitz until you have a batter with a soft dropping consistency. 

Spread the brown batter over the pears, and bake in the oven for about 25 to 30 minutes. Let stand for 5 or 10 minutes and then cut into slabs. Serve with chocolate sauce!

Notes:

I’ve made this recipe before without the cocoa and using fresh berries and other fruit, and it turns out wonderfully (it’s a great way to use up surplus fruit that’s about to go bad)!
