Chocolate Fondant

Classical name of this dish is translated as “melting chocolate”, but it has a lot of names in different countries. It is named as lava cake, molten chocolate cake and petit gateau. The flavor of this dessert is melting filling. Light puffy pastry for this cake is made with butter and different quantity of flour, sugar and chocolate.
This recipe has several histories. The invention of this cake attribute to a few cooks. The time of invention is about 1987. The story tells that this recipe was oversight of cook, but the taste of it was so unusual and delicious that it was introduced to cookery. Other theory said that this secret of cooking was known earlier. It prove that the cookery like fantasy and improvisation.
There are great numbers of variations. It is very fast and cheep dessert. It takes only 20 minutes to cook it. The most important and difficult in preparation is the right calculation of time for liquid filling. Other steps are extremely easy. So let’s start to cook this delicious, delicate, amazing dessert. 

Ingredients:

2 eggs
80 g of black (or milk – to your taste) chocolate
50 g of butter
40 g of sugar
30 g of wheat flour

Preparations:

Crack eggs, add sugar and beat them until they are fluffy, but not for a long time. 
Pre-heat an oven to 210°C. Melt the chocolate and butter. 
Pour melted chocolate and butter into egg mixture and mix them.
Add flour, mix well. You may add nuts.
Pour the mixture into the moulds, buttered and floured. 
(You may use the paper moulds for cakes without buttered and floured).
The moulds should be about half-filled, because the batter will rise.
Bake the cakes at the heat of 210°C for 7-10 minutes – for liquid filling and 11-13 minutes – for half-liquid filling.
Leave for 5-10 minutes on the table. Turn over the plate. If you baked in paper moulds, you may serve up in it, but you should take them over metal moulds. If you want you may take over the cakes.
This dessert serves up with vanilla. Combination of the hot melting chocolate and cold ice-cream makes amazing taste. You may decorate you masterpiece with mint leaves. Bon appétit! 


