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    Gourmet Coffee Mug Cakes




    In this book I will teach you the following:




    How to bake and decorate 10 different Gourmet Coffee Mug Cakes




    How to bake Coffee Mug Cakes with Molten Centers




    How to bake Coffee Mug Cakes with Crunchy Toppings




    Coffee Mug Selection Criteria




    Select a coffee mug that contains no metallic paint as it will be used in the microwave.




    Make sure that the mug is big enough to hold 375 ml liquid.




    Decorating The Mugs




    You can either buy ready decorated mugs or you can paint and decorate the mug yourself.




    DecoArt Ultra Gloss Acrylic Enamel is one brand of craft paint that can be made dishwasher safe by baking the painted mug in the oven.




    Remember no metallic paint or finishes!




    Baking Times




    Please note the times allowed for the microwave baking may be different for various watt amounts and altitudes. The time might need to be adjusted for your microwave oven.




    Now For The Gourmet Mugs!!!




    Mug Of “Hot Chocolate”




    Bake The Cake In The Mug




    Mix the following cake mixture and bake the cake in the mug.




    Chocolate Cake Recipe




    Ingredients




    250 ml boiling water




    125 ml oil




    125 ml cocoa powder




    375 ml sugar




    3 eggs




    450 ml flour




    15 ml baking powder




    1 ml salt




    5 ml vanilla extract




    Cooking spray




    Method




    Combine the boiling water, oil and cocoa powder and blend well.




    Leave to cool.




    Sift the flour, salt and baking powder together.




    Beat the eggs and sugar until creamy and thick.




    Combine the egg mixture, flour mixture and cocoa mixture together.




    Beat well.




    Add the vanilla extract to the mixture.




    Spray the insides of the coffee mugs with cooking spray.




    Half fill each of the coffee mugs with cake batter.




    Bake one mug at a time.




    Microwave on HIGH for 2 minutes (you may not get satisfactory results in a low wattage small microwave).




    Decorate The Cake In The Coffee Mug




    Make the Chocolate Ganache and then follow the instructions on how to assemble the “Hot Chocolate Mug”.




    Chocolate Ganache Recipe




    Ingredients




    230 g dark chocolate




    187 ml cream




    10 ml rum




    Method




    Melt the chocolate and cream over hot water.




    Add the rum.




    Blend well.




    Set aside to cool slightly.




    Assemble The “Hot Chocolate Mug”




    You Will Need:




    Mugs of chocolate cake




    Chocolate ganache




    Marshmallows




    Drinking straws




    Whipped cream - placed in a piping bag with a “star” nozzle.




    Chocolate sprinkles




    Method:




    Pour a little chocolate ganache over the top of the cake in the mug. Make sure that the cake is entirely covered by chocolate ganache.




    Make a swirl of cream on top of the ganache using a piping bag and “star” nozzle.
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