Molten Lava Flourless Chocolate Cakes

Ingredients
	Group 1

	6 oz
	Butter

	8 oz
	Dark chocolate

	1 cup
	“Super Fine” sugar (or caster sugar)

	Group 2

	1 cup
	Almond meal (almonds crushed to breadcrumb consistency)

	1 cup
	Cocoa powder

	5
	eggs

	Group 3

	7 oz
	Dark chocolate

	½ cup
	cream


Preparation
Molten Centers
A day ahead, melt the “group 3” ingredients in double boiler setup, (ie, bowl over pot of simmering water). Alternatively, just chuck everything in a glass bowl and zap in a microwave for 1 minute. Stir the chocolate mixture till mixed.

Refrigerate. When cool and pliable cut them into cubes about ¾” X ¾” X ¾”. 

Cakes
Preheated to about 280˚, which is moderately low. 
Sift cocoa and mix together with almond meal in a bowl.  Melt “group 1” ingredients in a heavy pot, on low heat, until sugar, butter and chocolate have all melted into a glossy saucy yummy texture.  Pour the aforementioned chocolate sauce into the cocoa almond duet.
Whisk together to combine.


Add eggs one at a time. Continue whisking. Whisking may not be accurate. Stir with a whisk, in a movement that is a combo of beating, and stirring.  By the time the last egg goes in, the batter should be nice and smooth.  Scooped 1/3 cup of the batter into into a greased and floured standard size muffin pan.

After your batter has settled into the muffin pan, insert your frozen chocolate cubes into the centers.

Bake about 20 mins.

Origin: [where from?]


