MOLTEN CHOCOLATE CABERNET CAKES 

YOU WILL NEED:

4 OUNCES SEMI-SWEET BAKING CHOCOLATE 

½ CUP (1 STICK) BUTTER 

1 TBS CABERNET SAUVIGNON

1 TSP VANILLA EXTRACT

1 CUP CONFECTIONER’S SUGAR 

2 EGGS

1 EGG YOLK

6TBS FLOUR 

¼ TSP CINNAMON

¼ TSP GINGER

1/8 TSP GROUND GLOVES

DIRECTIONS:

MICROWAVE CHOCOLATE AND BUTTER IN A LARGE MICROWAVABLE BOWL ON HIGH FOR ONE MINUTE OR UNTIL BUTTER IS MELTED.  STIR WITH WIRE WHISK UNTIL CHOCOLATE IS COMPLETELY MELTED.  STIR IN WINE, VANILLA AND SUGAR UNTIL WELL BLENDED.  STIR IN EGGS AND YOLK.  STIR IN FLOUR AND SPICES.  POUR BATTER EVENLY INTO 4 (6 OUNCE ) BUTTERED CUSTARD CUPS OR SOUFFLE DISHES.  PLACE ON BAKING SHEET.  

PREHEAT OVEN TO 425 DEGREES. BAKE CAKES FOR 13 TO 15 MINUTES OR UNTIL SIDES AND TOP ARE FIRM BUT CENTERS ARE STILL SOFT.  REMOVE FROM OVEN.  LET STAND ONE MINUTE.  CAREFULLY LOOSEN EDGES WITH KNIFE.  CAREFULLY INVERT ONTO A PLATE AND THEN INVERT ONCE AGAIN ONTO SERVING PLATES, SO TOP SIDE UP.  SPRINKLE WITH ADDITIONAL CONFECTIONER’S SUGAR.  SERVE IMMEDIATELY.  GREAT WITH WHIPPED CREAM OR ICE CREAM.   GARNISH WITH FRESH BERRIES.  SERVE WITH THE REMAINING CABERNET.

NEXT WEEK:  WILD RICE WITH BALSAMIC MUSHROOMS

