MARCH 2009

RECIPE OF THE MONTH

CHOCOLATE GANACHE CUPCAKES

¼  POUND ROOM TEMPERATURE BUTTER

1 CUP SUGAR

4 ROOM TEMPERATURE EGGS EXTRA LARGE

1 16 OUNCE CAN HERSHEY’S CHOCOLATE SYRUP OR WHATEVER YOU LIKE BEST

1 TABLESPOON VANILLA EXTRACT

1 CUP ALL PURPOSE FLOUR – FOR HIGH ALTITUDE ADD A COUPLE EXTRA TABLESPOONS FLOUR

FOR THE GANACHE:  

½  CUP HEAVY CREAM

8 OUNCES QUALITY SEMISWEET CHOCOLATE CHIPS

PREHEAT OVEN TO 325 DEGREES.  FILL MUFFIN PAN WITH 12 PAPER CUPCAKE LINERS.  

CREAM BUTTER AND SUGAR IN A BOWL UNTIL LIGHT AND FLUFFY.  ADD EGGS ONE AT A TIME.  MIX IN CHOCOLATE SYRUP AND VANILLA.  ADD FLOUR AND MIX UNTIL COMBINED.  DON’T OVERBEAT.

SCOOP BATTER INTO MUFFIN CAPS BETWEEN ½ AND ¾ FULL.  BAKE FOR 30 MINUTES OR UNTIL SET IN THE MIDDLE.  DON’T OVERBAKE.

FOR THE GANACHE COOK HEAVY CREAM, CHOCOLATE CHIPS IN DOUBLE BOILER OVER SIMMERING WATER TIL SMOOTH AND WARM STIRRING ALL THE

WHILE.  DIP TOP OF EACH CUPCAKE IN GANACHE.  DON’T REFRIGERATE.
