Chocolate Lover’s Obsession – Molten Cake

Cup preparation:

2 Tablespoons butter for coating cups (separate from recipe’s butter quantity).
1 cup each Gram Cracker crumbs, pistachios, or any firm nut for coating.
Cake batter:

3.5 oz butter
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3.12 oz Dark Chocolate Baking Chips (Ghirardelli’s 60% Cocoa)

3.5 oz Powdered Sugar

2 egg yolks (1.5 oz)
4 egg whites (3.5) 
3.12 oz flour

¼ teaspoon vanilla

Batter preparation:

· Melt butter (over a Bain Marie); when melted and chocolate chips; set aside.
· Sift sugar, set aside.
· Sift flour, set aside.
· Temper eggs and egg yolks to 75° over a Bain Marie.
· Add the sugar to the chocolate/butter mixture combine with a whisk.
· Add the eggs slowly to the mixture combine with a whisk.
· Add flour all at once and mix until homogenous.
· Add the vanilla and mix until well incorporated.
· Divide equally into prepared cups.
· Bake @ 375° for 12 minutes or until sides are somewhat firm.  

Each oven is different; you may want to experiment with one before you gamble with the whole batter.  Good Luck!

Tip:  You could also serve right in the ramekins if you want the runnier version.
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