
Ingredients:  

3 ¼ tbsp. cocoa powder 

7 ½ tbsp. Splenda 

⅛ tsp. salt 

7 tsp. cornstarch 

1 ¾ cup soy milk 

1 tsp. vanilla extract 

2 tbsp. margarine  

Vegan Chocolate Pudding 

Directions:  

1. Combine the cocoa, sugar, salt and cornstarch in a 

saucepan and mix well.  

2. Slowly add the soy milk, whisking constantly to prevent 

lumps (this step is critical to getting a smooth pud-

ding). 

3. Bring this mixture to a boil over medium heat while 

whisking constantly.  

4. Lower heat to a simmer and cook gently for 3-5 

minutes, stirring constantly, until pudding begins to 

thicken.  

5. Remove from heat and whisk in the margarine and va-

nilla. 

6. Refrigerate for at least an hour, until thoroughly chilled. 

For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  


