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Chomeur Pudding, also known as “Pudding Chômeur,” is a traditional Quebecois dessert
that marries simplicity with sublime flavor. Originating from the frugality necessitated by
the Great Depression, it was created by working-class women who ingeniously combined
basic pantry staples to craft a comforting dish. The pudding consists of a simple cake batter
that is drenched in a hot syrup, usually made from maple or brown sugar, which sinks to the
bottom during baking to form a luscious, caramel-like sauce. The result is a rich and gooey
dessert that’s both comforting and indulgent, capturing the essence of Canadian culinary
ingenuity.

Traditional Chomeur Pudding Recipe
Creating a traditional Chomeur Pudding is simpler than you might think. Here’s a step-by-
step guide to making this classic dessert:

Ingredients:

2 cups of flour
1 teaspoon of baking powder
1 cup of sugar
1 cup of milk
1/2 cup of butter
1 teaspoon of vanilla extract
2 cups of brown sugar
2 cups of hot water

Instructions:

Preheat your oven to 350°F (175°C).1.
Mix the flour, baking powder, and sugar in a bowl.2.
In another bowl, mix milk, melted butter, and vanilla extract. Combine with dry3.
ingredients.
Pour the batter into a greased baking dish.4.
In a saucepan, dissolve brown sugar in hot water and bring to a boil. Pour this syrup5.
over the batter.
Bake for 45 minutes or until the top is golden brown.6.
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Best Chomeur Pudding Recipe Tips
Perfecting Chomeur Pudding involves a few tricks. First, make sure to use fresh ingredients,
especially for the leavening agents like baking powder. This ensures your pudding will rise
properly. Second, resist the urge to overmix the batter; doing so can result in a dense
texture. Finally, serving the pudding warm enhances its rich, comforting flavors, making it
even more irresistible.

Exploring Key Chomeur Pudding Ingredients
To fully appreciate Chomeur Pudding, it’s essential to understand the role and significance
of its key ingredients. Each component plays a vital part in creating the dessert’s unique
texture and flavor profile.

Flour: Acting as the base of the pudding, flour provides the necessary structure and
firmness to the dessert. All-purpose flour is typically used due to its versatility and balanced
protein content, which helps achieve the perfect consistency.

Sugar: Both granulated sugar and brown sugar are crucial in this recipe. Granulated sugar
is mixed into the batter, adding sweetness and aiding in the caramelization process during
baking. Brown sugar, on the other hand, is used for the syrup, offering a deeper, molasses-
like flavor that penetrates the cake, giving it its iconic moistness and richness.

Butter: Unsalted butter is recommended for this recipe to control the overall saltiness of
the dessert. It adds a delicious creaminess and helps create a tender crumb in the pudding.
It also contributes to the luxurious mouthfeel that makes Chomeur Pudding such a
comforting treat.

Milk: Milk adds moisture to the batter, making the cake portion of the dessert light and
airy. It also helps blend all the ingredients together seamlessly.

Vanilla Extract: This ingredient may seem small, but its impact is significant. Vanilla
extract enhances the overall flavor, adding a subtle sweetness and aromatic quality that
complements the caramel notes from the brown sugar syrup.

Baking Powder: As a leavening agent, baking powder is vital for helping the cake portion
of the dessert rise. This ensures the pudding is soft and fluffy, rather than dense and heavy.

Brown Sugar and Hot Water: The combination of brown sugar and hot water forms the
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syrup that is poured over the batter. As it bakes, this syrup seeps into the cake, creating a
decadent, sticky pudding that is both gooey and satisfying.

Understanding these ingredients not only helps in making the perfect Chomeur Pudding but
also allows for experimentation and personalized twists on this traditional recipe.

Exploring Key Chomeur Pudding Ingredients
The magic of Chomeur Pudding lies in its simplicity. The core ingredients include flour,
sugar, butter, and milk, but the syrup—typically made from brown sugar or maple syrup—is
what sets it apart. While the traditional recipe uses basic pantry staples, you can experiment
with additional flavors like vanilla, cinnamon, or even a splash of rum to elevate the dessert.

How to Make Chomeur Pudding with Brown Sugar
Chomeur Pudding with brown sugar offers a rich, caramel-like experience that enhances the
already delightful dessert. Here’s how you can make this mouthwatering version at home:

Ingredients:

2 cups of all-purpose flour
1 teaspoon of baking powder
1 cup of granulated sugar
1 cup of milk
1/2 cup of unsalted butter, melted
1 teaspoon of vanilla extract
2 cups of brown sugar
2 cups of hot water

Instructions:

Preheat Your Oven: Start by preheating your oven to 350°F (175°C).1.
Prepare the Dry Mix: In a large mixing bowl, combine the flour, baking powder, and2.
granulated sugar. Mix well to distribute the baking powder evenly.
Mix the Wet Ingredients: In a separate bowl, stir together the milk, melted butter,3.
and vanilla extract. Make sure the butter isn’t too hot to avoid curdling the milk.
Combine Ingredients: Gradually incorporate the wet mixture into the dry4.
ingredients, stirring until just combined. Be careful not to overmix, as this can make



Chomeur Pudding: A Sweet Canadian Classic | 4

the pudding dense and heavy.
Prepare the Baking Dish: Grease a medium-sized baking dish with butter or non-5.
stick spray to ensure the pudding doesn’t stick. Pour the batter into the prepared dish,
spreading it out evenly.
Make the Syrup: In a medium saucepan, dissolve the brown sugar in the hot water.6.
Bring the mixture to a gentle boil over medium heat, stirring constantly until the sugar
is fully dissolved and the syrup is smooth.
Add the Syrup: Carefully pour the hot brown sugar syrup evenly over the batter in7.
the baking dish. The syrup will sink to the bottom and create a deliciously thick,
caramel-like sauce as it bakes.
Bake the Pudding: Place the baking dish into the preheated oven and bake for about8.
45 minutes, or until the top is golden brown and a toothpick inserted into the centre
comes out clean.
Serve Warm: For the best experience, serve the Chomeur Pudding warm. This will9.
highlight the rich, gooey texture of the brown sugar sauce. You can also add a scoop of
vanilla ice cream or a dollop of whipped cream for an extra indulgent treat.

Enjoy your freshly made Chomeur Pudding with brown sugar, a comforting and irresistible
dessert that’s perfect for any occasion!

Creative Twists on Classic Chomeur Pudding
Why stick to tradition when you can get creative? Consider adding fruit like apples or pears
for a refreshing twist. You could also incorporate spices such as nutmeg or cardamom for an
aromatic experience. Another idea is to use flavored extracts, like almond or raspberry, to
introduce new dimensions to this classic dessert.

How to Make Chomeur Pudding with Maple Syrup
For a truly Canadian twist on the traditional Chomeur Pudding, use maple syrup to create a
sumptuous and aromatic dessert. Maple syrup adds a distinct sweetness and depth that
complements the simplicity of the cake batter, making it an exceptional choice for this
comfort food.

Ingredients:

2 cups of flour
1 teaspoon of baking powder
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1 cup of sugar
1 cup of milk
1/2 cup of butter
1 teaspoon of vanilla extract
2 cups of pure maple syrup
2 cups of water

Instructions:

Preheat your oven to 350°F (175°C).1.
In a bowl, whisk together the flour, baking powder, and sugar.2.
In a separate bowl, mix the milk, melted butter, and vanilla extract. Combine with the3.
dry ingredients until just mixed.
Pour the batter into a greased baking dish.4.
In a saucepan, bring the maple syrup and water to a boil. Pour this hot syrup mixture5.
evenly over the batter in the baking dish.
Bake for 45 minutes or until the top is golden brown and the cake is set. The syrup will6.
form a beautiful, rich sauce at the bottom of the dish.
Serve warm and enjoy the irresistible combination of fluffy cake and decadent maple7.
syrup sauce.

This maple syrup variation delivers an elevated version of Chomeur Pudding that highlights
the rich flavors of Canada’s iconic ingredient, making it a must-try for dessert lovers.

Gluten-Free Chomeur Pudding
For those with gluten sensitivities or preferences, you can still enjoy the indulgent taste of
Chomeur Pudding by making a few simple substitutions. Here’s how to create a gluten-free
version of this classic Canadian dessert:

Ingredients:

2 cups of gluten-free flour blend (ensure it contains xanthan gum or add 1 teaspoon
separately)
1 teaspoon of baking powder
1 cup of sugar
1 cup of milk (or almond milk for a dairy-free option)
1/2 cup of butter (or coconut oil for dairy-free)
1 teaspoon of vanilla extract
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2 cups of brown sugar
2 cups of hot water

Instructions:

Preheat your oven to 350°F (175°C).1.
Combine the gluten-free flour blend, baking powder, and sugar in a bowl.2.
In another bowl, mix milk (or almond milk), melted butter (or coconut oil), and vanilla3.
extract. Combine with dry ingredients.
Pour the batter into a greased baking dish.4.
In a saucepan, dissolve brown sugar in hot water and bring to a boil. Pour this syrup5.
over the batter.
Bake for 45 minutes or until the top is golden brown.6.

This gluten-free version retains the comforting warmth and sweetness of the traditional
recipe while being suitable for those with gluten intolerances. Enjoy it fresh out of the oven
for the best experience!

Vegan Chomeur Pudding
For those embracing a plant-based lifestyle, Vegan Chomeur Pudding offers a delightful
alternative that retains all the comforting goodness of the original. By substituting
traditional ingredients with vegan-friendly options, you can enjoy this classic dessert
without any animal products.

Ingredients:

2 cups of all-purpose flour
1 teaspoon of baking powder
1 cup of coconut sugar or granulated sugar
1 cup of plant-based milk (such as almond, soy, or oat milk)
1/2 cup of melted coconut oil or vegan butter
1 teaspoon of vanilla extract
2 cups of brown sugar
2 cups of hot water

Instructions:

Preheat your oven to 350°F (175°C).1.
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In a mixing bowl, combine the flour, baking powder, and coconut sugar.2.
In another bowl, mix the plant-based milk, melted coconut oil or vegan butter, and3.
vanilla extract. Blend with the dry ingredients until just combined.
Pour the batter into a greased baking dish.4.
In a saucepan, dissolve the brown sugar in hot water and bring to a boil. Pour this5.
syrup over the batter.
Bake for 45 minutes or until the top is golden brown and a toothpick inserted into the6.
center comes out clean.

This vegan version captures the essence of traditional Chomeur Pudding, offering a
sumptuous, moist cake steeped in sweet syrup. The plant-based ingredients provide a guilt-
free indulgence that satisfies your cravings while aligning with a compassionate and
sustainable lifestyle.

How to Serve Chomeur Pudding
Presentation plays a key role in elevating your Chomeur Pudding experience. Serve it warm,
directly from the oven, perhaps with a scoop of vanilla ice cream or a dollop of whipped
cream on top. A sprinkle of cinnamon or a drizzle of additional maple syrup can also
enhance its appeal.

Pairing Chomeur Pudding with Other Desserts and
Beverages
Pairing your Chomeur Pudding with complementary desserts and beverages can elevate the
overall dining experience. Here’s a table to guide you on some excellent pairings:

Dessert/Drink Description

Vanilla Ice Cream The creamy, cool texture pairs wonderfully with the warm, syrupy
pudding.

Fresh Berries Adds a refreshing and tart contrast to the sweetness of Chomeur
Pudding.

Whipped Cream Light and airy, it adds an extra layer of indulgence to each bite.
Hot Coffee The bitterness of coffee balances out the rich sweetness of the pudding.

Spiced Cider Warm spiced cider complements the comforting, homey flavors of the
dessert.
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Sparkling Wine The effervescence and lightness of sparkling wine cleanse the palate
perfectly.

Roasted Nuts A sprinkle of roasted nuts adds a crunchy, savory element to each
serving.

Dark Chocolate The intense flavor of dark chocolate adds depth and sophistication to the
pairing.

By experimenting with these pairings, you can enhance the unique flavors of Chomeur
Pudding and deliver a memorable culinary experience to your guests.

Healthier Chomeur Pudding Recipe
For those looking to indulge in the delightful taste of Chomeur Pudding while maintaining a
healthier lifestyle, this recipe swaps out some traditional ingredients for more nutritious
alternatives. Here’s how you can create a healthier version of this classic dessert:

Ingredients:

1 1/2 cups of whole wheat flour
1 teaspoon of baking powder
1/2 cup of coconut sugar
1 cup of unsweetened almond milk
1/4 cup of coconut oil
1 teaspoon of vanilla extract
1 cup of pure maple syrup
1 cup of hot water

Instructions:

Preheat your oven to 350°F (175°C).1.
In a large bowl, mix the whole wheat flour, baking powder, and coconut sugar.2.
In another bowl, combine the unsweetened almond milk, melted coconut oil, and3.
vanilla extract. Gradually mix these wet ingredients with the dry ingredients until a
smooth batter forms.
Pour the batter into a greased baking dish.4.
In a saucepan, combine the pure maple syrup and hot water. Bring to a gentle boil,5.
then pour the syrup mixture evenly over the batter in the baking dish.
Bake for 35-40 minutes or until the top is golden brown and a toothpick inserted into6.
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the center comes out clean.
Allow the pudding to cool slightly before serving to let the flavors meld together.7.

This healthier take on Chomeur Pudding retains the rich, comforting flavor of the original
while offering a more nutritious profile. Enjoy it warm for a satisfying treat!

Chomeur Pudding FAQs and Troubleshooting
Why did my Chomeur Pudding come out too dense?

If your pudding turned out denser than expected, overmixing the batter could be the culprit.
Be sure to mix the wet and dry ingredients until just combined to maintain a light, airy
texture. Additionally, using fresh baking powder ensures proper rising.

How can I avoid a soggy bottom in my pudding?

A soggy bottom can occur if the syrup is not properly absorbed. Ensure that your oven is
preheated and that you bake the pudding long enough for the batter to cook through and
set. Also, make sure not to overpour the syrup; the amount listed in the recipe should be
sufficient.

Can I make Chomeur Pudding ahead of time?

Yes, but for the best texture and flavor, it’s recommended to make it fresh. If you need to
prepare it in advance, you can assemble the batter and syrup separately, then combine and
bake just before serving. Reheating leftovers in the oven rather than the microwave will
help retain the pudding’s consistency.

What’s the best way to store Chomeur Pudding?

Store any leftovers in an airtight container and refrigerate them for up to 3 days. To reheat,
you can use the oven to bring back some of the pudding’s original texture. Preheat your
oven to 350°F (175°C) and warm the pudding for about 10-15 minutes.

Can I freeze Chomeur Pudding?

While it’s best enjoyed fresh, you can freeze Chomeur Pudding if necessary. Allow the
pudding to cool completely, then wrap it tightly in plastic wrap and aluminum foil or place it
in an airtight container. When ready to eat, thaw overnight in the refrigerator and reheat in
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the oven.

Why is my syrup too thin or watery?

A thin syrup may result from not boiling it long enough. Ensure that you bring the brown
sugar and water mixture to a full boil to help it thicken properly. Using hot water as
specified in the recipe is also crucial for the desired consistency.

Can I use other types of sugar in the syrup?

Absolutely! While brown sugar is traditional, you can experiment with white sugar, coconut
sugar, or even honey for different flavors. Just be aware that these substitutions may slightly
alter the texture and sweetness of the final product.

What should I do if my pudding batter is too thick?

If your batter seems excessively thick, double-check that you’ve measured your ingredients
accurately. Slightly thin it out by adding a tablespoon of milk at a time until you reach the
desired consistency, ensuring not to overmix.

Best Toppings and Garnishes for Chomeur Pudding
Enhance your Chomeur Pudding with various toppings and garnishes. Fresh berries,
caramel sauce, or a sprinkle of powdered sugar can add both visual appeal and extra flavor.
For a festive touch, consider adding crushed nuts or chocolate shavings.

Storing and Reheating Chomeur Pudding
Storing leftover Chomeur Pudding is easy. Place it in an airtight container and refrigerate
for up to three days. To reheat, simply warm it in the oven at 350°F (175°C) for about 10
minutes or until heated through. This will help maintain its delicious texture and flavor.

Why Chomeur Pudding is the Ultimate Comfort Food
Chomeur Pudding stands unrivaled as the ultimate comfort food for its rich history,
decadent taste, and heartwarming simplicity. Originating during the Great Depression in
Quebec, this dessert was created to be both affordable and satisfying. Its warm, gooey
texture and caramelized sugar syrup evoke feelings of nostalgia, making it a perfect
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indulgence on a chilly evening or a rainy day.

The combination of buttery cake and sweet syrup creates a melt-in-your-mouth experience
that is incredibly soothing. Moreover, its versatility in accommodating various dietary needs
and flavor enhancements means that everyone can enjoy a slice of this comforting dessert.
Whether you grew up eating Chomeur Pudding or are discovering it for the first time, its
soul-warming qualities make it a timeless classic.

Chomeur Pudding in Popular Culture
Chomeur Pudding, also known as Pouding Chômeur, has transcended its humble origins to
become a beloved symbol of Quebecois culinary heritage. This dessert often makes
appearances in Canadian television shows, movies, and literature, reflecting its importance
in the local culture. In the popular Canadian TV series “Corner Gas,” the characters’ love for
classic desserts often includes nods to Chomeur Pudding, showcasing its place in everyday
life.

Additionally, many Canadian food bloggers and chefs have put their own twists on the
traditional recipe, bringing it to an international audience through social media and cooking
shows. The pudding has even been featured in episodes of cooking competitions like
“MasterChef Canada,” where contestants are challenged to give this historic dessert a
modern makeover. These mainstream appearances not only highlight the pudding’s
delicious versatility but also celebrate its roots as a comfort food that carries significant
cultural and emotional weight for many Canadians.

Conclusion
Chomeur Pudding is much more than just a dessert; it’s a piece of Canadian history and a
symbol of comfort and resilience. Whether you stick to the traditional recipe or experiment
with new twists, making Chomeur Pudding is a delightful experience that brings joy and
satisfaction. Try out the recipes and tips mentioned in this blog, and don’t forget to share
your creations with our community. Happy baking!


