Mini Choko Chocolate Cakes
Type: Dessert
Serves: 32 Tastes
Recipe source: Successful Gardening
COOKS NOTE: Recipe was originally a large cake. To do this put mixture into a  23cm spring-form tin Bake at 160º C for 50-60 minutes. Cool in the tin for five minutes.
	EQUIPMENT:
Chopping boards
Knives

Metric Measuring Cups & Spoons
Metric Jug
Electric Mixer

Large Red Bowl

Hand Grater

Vegetable peeler

2-3 mini muffin trays

Muffin tin liners

Wooden Spoon

Wooden skewer


	INGREDIENTS:
2 cups sugar

125g butter (at room temp)

2 eggs
1 teasp vanilla essence

2½ cups plain flour

½ cup milk

1 tablespoon cocoa

1 teasp Bicarb soda

½ teasp cinnamon

½ teasp salt

2 cups grated choko



What to do:
1. Peel the 2 chokos cut in half and remove seeds. Grate using the largest side of the grater.

2. Line mini muffin tins with patty tin liners.

3. Measure all dry ingredients (cocoa, cinnamon, salt, flour) and 1 cup of the sugar into a large red bowl

4. Measure butter and other 1 cup of the sugar into the stainless steel mixer bowl and use mixer on low speed to blend sugar and butter together until combined. Then on turn on high speed to “cream” the butter and sugar (until light in colour.)
5. On low speed add the eggs and vanilla and beat until combined.

6. On low speed gradually add the some of the dry ingredients beat until combined, then some of the milk beating well after each addition. Repeat until all dry ingredients and milk has been added.
7. Remove bowl from mixer and add grated choko and mix very gently with wooden spoon until just combined.
8. Put tablespoons full into mini muffin tins and bake at 160º C for 15-20 mins or until cooked. Test with a skewer. Insert skewer into cakes and if it comes out clean the cakes are cooked.
