BLACK AND WHITE CUPCAKES 

YOU WILL NEED:  

COOKING SPRAY 

1 CUP BASIC BATTER (SEE RECIPE BELOW)

6 OUNCES SOFT GOAT CHEESE

½ CUP SUGAR 

2 OUNCES BITTERSWEET CHOCOLATE 

DIRECTIONS:

TO MAKE BASIC BATTER:  WHISK TOGETHER 1 CUP FLOUR, 1 TBS PLUS 1 TSP BAKING POWDER, ¼ TSP SUGAR AND ¼ TSP SALT.  BEAT IN 1 CUP MILK, 3 BEATEN EGGS, 5 TBS MELTED BUTTER AND 1 TBS VEGETALBE OIL UNTIL SMOOTH.   MAKES 2-1/2 CUPS

PREHEAT OVEN TO 325 DEGREES.  GREASE A 6 CUP NONSTICK MUFFIN PAN WITH COOKING SPRAY.  

USING A FOOD PROCESSOR, PUREE THE BATTER, GOAT CHEESE AND SUGAR.  

IN A BOWL, MICROWAVE THE CHOCOLATE UNTIL MELTED, ABOUT ONE MINUTE. LET COOL SLIGHTLY THEN WHISK IN 1/4 CUP OF THE GOAT CHEESE BATTER

DIVIDE THE CHOCOLATE CHEESE BATTER AMONG THE MUFFIN CUPS.  TOP WITH THE REMAINING CHEESE BATTER.  BAKE UNTIL SLIGHTLY FIRM TO THE TOUCH, ABOUT 25 MINUTES.  

THIS RECIPE IS FROM RACHAEL RAY 

NEXT WEEK:  LEMON BREAKFAST CREPES

