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Hot Cocoa “CuPcal«:s”
chipc from Ga|c (Gand via FoodNetwork.com

Cakc ]ngrcclicnts:

11/2 cups sugar

i2/% cups a”-PurPose flour

i/2 cup Plus i tablespoon cocoa Powder, Prmcerab]g Dutch-Processed
i/4 teaspoon baking Powcler

i/4 teaspoon baking soda

%/4 teaspoon salt

2 eggs

3/4 cup milk

1,/% cup plus 1 tablespoon vegetable oil
i/2 tab]espoon pure vanilla extract

3 /4 cups very hot water

Topping lngredients:
I cup heavg cream
I tablespoon sugar or i can real wlﬁiPPec{ cream

Equipment: 6 Fairlg heavg (China coffee cups

Makc the Cal«:: Freheat the oven to 350 degrees I:

5#’: together the sugar, ﬂour, cocoa, balcing Powder, baking soda, and salt. Trans]cer to a stancling

mixer fitted with a whisk attachment (or use a hand mixer) and blend brieﬂg.

Whisk togetlwer the eggs, milk, oil, and vanilla in a medium bowl. Add to the clrg ingreéients and mix at

low sPeecl for 5 minutes. Gradua”g add the hot water, mixing at low sPeec{ untiljust combined. T he

batter will be quite thin.

Four the batter into coffee cups and arrange them 1-inch aPart on a sheet panora rectangular cake

pan. Bake until a toothpici( inserted in the center comes out clean (a few crumbs are oi(ag)j and the

center feels firm to the touch, about 25 to 30 minutes. Let the cakes cool on the pan. (Don‘t remove
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the cakes from the cuPsD

Meanwhile, make the Topping: In a chilled bowl, combine the cream and sugar and whip, using a hand-

mixer, until soft Pcaks form.

Wl’]Cﬂ reaég to serve, spoon the toPPing over the cakes to cover, so tl—\e}j look like a cups of cocoa

toPPed with whipped cream. Serve with a spoon.

“Indulgc & ]:_rjog”

www.(Cocoa(Connoisseur.com




