Choce Pearnut Butter Lava Cate (Louw Carb) FAL

Ingredients:

PErY
#

Vo Cyp semi-sweel Chocolafe  Chips

Vi Cop salfed bulfer

L THSP heqwy whigping Cream

L eqqs

Ye 1o W cop qramlited sweefener U wse ¢ combingtion of evia + eryfhriol
L TSP cocon powder

b 1 coconat flowr

W 19 baking pouwder

{ 1o nafural peandt bufter (e dfic kind)

ruchions:

Preheat oven fo 400 degrees f.

o savcepan over low heaf, melt buffer and chocolafe Chips fogether sfivring
constantly. - Sef - aside.

In seperate bowl whisk Toquher whq»pmq Cream and eqgs. Sef nside.

I qnofher bowl, Combine flour, Cocon powder, sueefmier and baking pouider.

Add Chocolgte mixfure fo Cream mixture. Then sowly add flour miyture fo wef
mqred(ems and stir unfil well-Combined.

Orease Y indwvidualpersonal bakmq dishes Csuch as small oven-safe vameking or the |
Gp size Pampered Chef oven-safe glass bouls).

Spoon 1 TOSP of the batfer info each boul

Drop | tsp of peanut butfer info the bafter in each bowl.

Diribute the vemgining batfer across the ¥ bouls.

Sef bowls on g cookie heet and bake for 10-\\ mindtes. NOTE: The cenfer wil be

1‘ quoey, but the edges shoud fim . Serve Immediafely wichh whigped cream Loptional)
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