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Chocolate Lava Cake

Ingredients

® 5 tbsp butter

*® 3.5 oz dark chocolate (this is one standard chocolate bar)
® 2 extra large eggs

® 1 extra large egg yolk

® 3 tbsp sugar

® 3 tbsp flour

® 2 {sp cocoa powder

1. Melt the butter and chocolate together over a double-boiler, or microwave for a short

time.
2. Stir to combine.
3. Whisk together the eggs and sugar until the mixture is light yellow in color, and the

sugar is dissolved
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