Chocolate Lava Cakes with Chef Gale Gand
4 ramekins, 6-8 ounces each
Nonstick cooking spray or butter (for greasing ramekins)
¼ cup cocoa powder (for coating the ramekins) 

6 oz good quality semi-sweet chocolate, chips or bars (I use Ghirardelli)
½ cup unsalted butter
¼ cup all-purpose flour
½ cup powdered sugar
½ teaspoon salt
2 eggs
2 egg yolks
Preheat oven to 425F. 
Place cocoa powder in a shaker or small strainer. Spray the ramekins with nonstick cooking spray and dust with cocoa powder and place on a sheet tray. This ensures the cakes will come out easily. Or spray half of a 12-count muffin pan and dust with cocoa powder. If baking in a muffin tin, the recipe will yield 6 cakes. (I recommend ramekins, they’re much easier to get out after baking.)
Place butter and chocolate in a microwave-safe bowl and microwave for 30 seconds, then 10 seconds after that if needed, until melted.
In a medium size bowl (with a pour spout if you have one) whisk the flour, powdered sugar and salt together. In another bowl whisk the eggs and yolks together.  Add the eggs to the melted chocolate mixture and mix, then add that to the flour mixture. Stir together with a rubber spatula until it just comes together. Pour or spoon into ramekins. Bake for 12-14 minutes or until they are matte on top and starting to buckle some. For muffin tin, cakes only take 8-10 minutes. Allow cakes to cool for 1 minute, then flip onto a plate. Garnish with Brown Sugar Whipped Cream and Strawberries in Syrup. (see below)
Brown Sugar Whipped Cream
½ cup heavy whipping cream
1 Tablespoon brown sugar (light or dark)
In a mixer fit with the whisk attachment, add the cream and brown sugar. Mix on medium-high until soft peaks form and the whisk draws lines through the cream. 

Strawberries in Syrup

4-6 strawberries, washed and cut up (Japanese roll cut-I’ll show you)

1 Tablespoon sugar
2 mint leaves, julienned
Place the cut up strawberries and sugar in a bowl and toss to coat. Add the mint and toss more. Juices will come out of the berries to make a syrup.
Equipment list

4 ramekins or a muffin tin

Strainer or shaker for cocoa

Small sheet pan

Bowls

Whisk

Rubber spatula

Serving plate

Fork

Mixer with whip attachment or hand mixer

Cutting board

Knife

Spoon 

Gale Gand is a pastry chef and chef and was a co- founder and partner in the Michelin two star restaurant, Tru, in Chicago. She hosted Food Network’s long running show “Sweet Dreams”, is the author of 8 cook books, and worked with Julia Child on her book and PBS series, “Baking with Julia”. Gale teaches cooking classes all over the country and is an artisanal soda pop maker producing Gale’s Root Beer which is sold nationally. She has received two James Beard Awards, has been inducted to the American Academy of Chefs and the Chicago Chefs Hall of Fame and was schooled in Paris at La Varenne. Gale appears at many Food and Wine festivals across the country and is a professional Pie and Food Competition Judge. She recently started Kitchen Sisters Cooking School, a virtual school, with Chef Jessica Dawson. She is the mother of 3, has a BFA from RIT in Metalsmithing, and plays the ukulele. Fun fact-She once made a Peach Cobbler for Aretha Franklin. For more info on Gale go to: www.galegand.com
