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Chocolate Lava Cakes

Warm, creamy milk chocolate and fluffy cupcake come together
in a dessert that’s pure magic in every bite.

Prep: 15 minutes, Total: 40 minutes
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> Ingredients:
LT [ B ’ e 1 cup all-purpose flour
S EEE ' e 1 cup sugar
e % cup Double Chocolate Cocoa or
unsweetened cocoa powder
2 tsp baking soda
Ya tsp baking powder
Y4 tsp salt
% cup water
/3 cup vegetable oil
2 tsp vanilla extract or 1 tsp double-strength vanilla extract
1 egg
12 See’s Milk Chocolate Balls
Additional unsweetened cocoa powder
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Instructions:
1. Preheat oven to 350°F. Place paper liners in the wells of a 12-cup muffin pan.

2. Inthe bowl of a stand mixer, combine the flour, sugar, cocoa powder, baking soda, baking
powder and salt. Add the water, oil and vanilla. Mix for 2 minutes. Add the egg and mix for an
additional 2 minutes, or until well blended.

Using a large cookie scoop, divide the batter evenly among the liners.
Place the pan in the oven and bake for 18-22 minutes.

Remove the pan from the oven and place it on a cooling rack.
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While the cupcakes are warm, cut a Y2-inch deep “X” into the top of each cupcake. Press one
See’s Milk Chocolate Ball into each cupcake until flush with the top. Let cool for 20 minutes.

7. Remove the cupcakes from the pan and peel off the paper liners. Dust the cupcakes with cocoa
powder using a powdered sugar shaker, then serve.

* Co-created in collaboration with Pampered Chefe


https://www.sees.com/christmas-gifts/double-chocolate-cocoa/200724.html
https://www.sees.com/milk-chocolate/milk-chocolate-balls/603238.html
https://www.sees.com/milk-chocolate/milk-chocolate-balls/603238.html

