
Beer and Pretzel Pudding  
½ cup white sugar

3 Tbsp. unsweetened cocoa powder

¼ cup cornstarch

⅛ tsp. salt

1¾ cups milk

1 cup chocolate stout beer (coffee stout works, too)

2 Tbsp. butter, room temperature

1 tsp. vanilla 

Pretzels for garnish

Whipped cream for garnish

1.	 In a saucepan, stir together sugar, cocoa powder, cornstarch and salt. Slowly add the milk and 
chocolate stout beer. Bring to a boil. Then stir constantly and simmer till thickened. 

2.	 Remove from heat. Add butter and vanilla. Let cool. 

3.	 Serve topped with pretzel shards and whipped cream.

Makes 4 servings


