
CHOCOLATE LAVA CAKE with whipped cream & raspberries  

from farministasfeast.com


Makes 8 individual servings.


Ingredients:  

For the Lava: 

3.5 ounces best quality 60% Cacao Chocolate Baking Bar, broken into 1/2" pieces

1/4 cup whole milk

3 Tbls. unsalted butter, cut into chunks


For the Cakes: 

8 ounces 60% Cacao Chocolate Baking Bars, broken into 1/2" pieces

6 Tbls. unsalted butter, cut into chunks

1/4 tsp. salt

3 Tbls. unsweetened cocoa powder

2 Tbls. all-purpose flour

3 large eggs, separated; room temperature

3 large egg whites; room temperature

1/2 tsp. cream of tartar

1/3 cup sugar

Whipping cream

Fresh raspberries


Instructions:  

For the Lava: 

1. Put the chocolate pieces and salt in a small bowl.

2. Bring milk to a simmer and immediately pour over the chocolate to submerge. Cover and 

let rest for 3 minutes.

3. Uncover and whisk until the chocolate is completely melted. Add butter and whisk until 

incorporated.

4. Refrigerate mixture until firm enough to scoop, about 2-3 hours.

5. Use a spoon or small ice cream scoop to shape lava base into 8 balls. Place them on a 

parchment-lined dish in the freezer until needed.
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For the Cakes: 

1. Coat eight (6) ounce ramekins or mini bundt forms lightly with vegetable oil.

2. Put the chocolate, butter, and salt in a medium stainless steel mixing bowl, and set it 

directly in a wide skillet of gently simmering water. Stir frequently until the chocolate melts.

3. Remove bowl from the water bath, and whisk in cocoa powder, flour, and egg yolks to 

incorporate. Set aside.

4. In a large bowl, beat the (6) egg whites and cream of tartar on medium speed until soft 

peaks form. Gradually beat in sugar on high speed until the egg whites are stiff.

5. Fold 1/4 of the egg whites into the chocolate mixture. Add the chocolate-egg white mixture 

to the remaining egg whites and fold just until incorporated.

6. Carefully divide the batter evenly among the ramekins with minimal handling.

7. Retrieve lava balls from the freezer. Place a frozen lava ball in the center of each cup, and 

press into the batter about 1/4" (it should not touch the bottom).

8. Cover ramekins with plastic wrap and refrigerate until ready to bake.

9. Preheat oven to 400 degrees Fahrenheit. Position rack in lower 1/3 of oven.

10. Uncover the ramekins and place on a baking sheet. Bake 13-15 minutes, until cakes are 

puffed and a toothpick inserted in the center comes out coated with slightly warm sauce.

11. Let cakes rest for 3 minutes. Run a thin knife around the inside of each cup taking care not 

to tear the cake. Cover each ramekin with a serving place, invert, and carefully lift off the 
ramekin.


Serve immediately with fresh whipped cream and raspberries.



