	MOLTEN 

CHOCOLATE CAKES

From:  Anne Hinrichs

Source: Bon Appetit Dec ‘01

This recipe makes two couple-size cakes, serving four people total.  Have them warm with whipped cream or vanilla ice cream.

NOTE: Can be prepared one day ahead!

1 cup sugar

2 tablespoons cornstarch

8 ounces bittersweet (not     unsweetened) chocolate - chopped, or semisweet chocolate chips (I use the later)

½ cup butter, diced

3 large eggs

3 large egg yolks

whipped cream or vanilla ice cream

butter and flour two 6 x 3 x 2 inch baby loaf pans.  Whisk sugar and cornstarch in large bowl to combine.  Melt chocolate and butter in heavy medium saucepan over low heat, stirring constantly.  Cool 10 minutes.  Add sugar mixture to chocolate mixture and whisk until smooth.  Whisk in eggs 1 at a time, then whisk in yolks.  Divide batter between prepared pans.  Can be prepared 1 day ahead.  Cover and refrigerate. 

Preheat oven to 350.  Bake cakes until puffed and dry and cracked on top and tester inserted into center comes out with some wet batter attached, about 25 minutes (28 minutes if batter has been chilled).  Cool cakes 10 minutes.  Cut around cakes to loosen.  Turn out onto 2 plates.  Serve cakes warm with whipped cream or ice cream.



	


