CHOCOLATE MASCARPONE CHEESECAKE POTS

YOU WILL NEED: 

1 CUP HEAVY CREAM 

4 OUNCES SEMI SWEET CHOCOLATE, CHOPPED OR USE MORSELS

8 OUNCES  MASCARPONE CHEESE

1/4CUP SUGAR

3 LARGE EGGS

1 TSP VANILLA

PINCH OF SALT

1 TBS DARK RUM, BRANDY OR GRAND MARNIER (OPTIONAL)

WHIPPED CREAM 

CHOCOLATE SHAVINGS OR LACE

HEAT OVEN TO 325 DEGREES.  PLACE 8 (4 OUNCE) CUSTARD CUPS, RAMEKINS OR SMALL OVENPROOF COFFEE CUPS IN A LARGE ROASTING PAN.  SET ASIDE.  

IN A SMALL SAUCEPAN OVER MEDIUM HEAT, BRING CREAM TO A SIMMER.  REMOVE PAN FROM HEAT.  ADD CHOCOLATE AND STIR TILL SMOOTH.  LET COOL TO ROOM TEMP. 

MEANWHILE, WHISK MASCARPONE AND SUGAR IN A LARGE BOWL UNTIL SMOOTH.  ADDS EGGS, ONE AT A TIME, WHISKING AFTER EACH ADDITION, UNTIL SMOOTH.  ADD VANILLA, SALT AND LIQUOR (IF USING).  WHISK UNTIL BLENDED.  ADD CHOCOLATE MIXTURE THE MASCARPONE MIXTURE.  WHISK GENTLY TO BLEND.  

DIVIDE MIXTURE EVENLY AMONG YOUR 8 CUPS.  PUT ROASTING PAN IN OVEN.  CAREFULLY POUR ENOUGH BOILING WATER INTO THE ROASTING PAN SO WATER COMES HALFWAY UP THE SIDES OF YOUR CUPS.  COVER ENTIRE PAN WITH FOIL.  CAREFULLY SLIDE IN OVEN RACK.  BAKE UNTIL CUSTARDS ARE SET BUT JIGGLE SLIGHTLY IN CENTERS.  ABOUT 30 MINUTES.  TRANSFER INDIVIDUAL CUPS TO A WIRE RACK AND COOL TO ROOM TEMP.  CUSTARDS WILL CONTINUE TO FIRM AS THEY COOL.  COVER AND REFRIGERATE AT LEAST 4 HOURS OR OVERNIGHT.  SERVE WITH WHIPPED CREAM AND CHOCOLATE GARNISH.   ADD A FEW RED RASPBERRIES OR STRAWBERRIES TO THE PRESENTATION.  
YOU CAN BUY CHOCOLATE LACE IN MOST BAKING SECTIONS OF YOUR LOCAL SUPERMARKET. THIS IS A GOOD THING TO HAVE IN THE PANTRY.  TO MAKE YOUR OWN, SIMPLY MELT SOME CHOCOLATE CHIPS IN A BOWL IN THE MICROWAVE, DRIZZLE ONTO A COOKIE SHEET LINED WITH WAX PAPER.  LET COOL AND HARDEN BEFORE REMOVING FROM PAPER. 
