Chocolate Lava Cakes 
Ingredients:

20ml melted butter


4 tsp



15ml sugar



1 tbsp
1 egg

30ml flour



2 tbsp
125ml chocolate chips (melted)
½ cup
Method:
Preheat oven to 400 degrees.

Generously grease 2 or 3 cups of a standard muffin tin or custard cups.

Dust with granulated sugar, and tap out excess. Set aside. 

In a small bowl,  mix melted butter and granulated sugar 
Beat egg well, and add to above 

Mix  in flour until just combined.

Gradually add melted chocolate until combined.

Divide batter evenly among prepared muffin cups.

Place muffin tin on a baking sheet; bake just until tops of the cakes no longer jiggle when the pan is lightly shaken,  10-12 minutes.

Remove from oven; let stand 8-10 minutes.

To serve, turn out cakes, and place on serving plates, bottom sides up.

Dust with confectioners' sugar, and serve with whipped cream or vanilla ice cream,  if desired.

Enjoy!
