MOLTEN LAVA CAKE Fully Baked Trans Fat Free
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Chef Tips

e The molten Lava is completely baked so all you have to do is warm it up. the chocolate core acts just like butter so just zap it for about
20 seconds and them open the door and have a look. depending on how cold/frozen the cake is and how powerfull you microwave is set
will determine your personal time, Tip is to go slow this cake warms up fast, and is easy to boil the center in a powerful microwave.

¢ Ice cream goes well with any dessert, and this cake is no different, a cream sauce on the plate or a caramel plate design really are
decadent, Shaved chocolate and raspberries can be added. A generous pile of whip cream also looks amazing with flake chocolate on

top.
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