Name: ______________________				Period: ____________

Chocolate Cream Cheese Cupcakes
Yield: 3 dozen

Batter:
3 C. flour					2 C. water
2 C. sugar				2/3 C. vegetable oil
1/2 C. cocoa				2 T. vinegar
2 t. baking soda				2 t. vanilla
1 t. salt

1. Preheat oven to 350 degrees, put liners into muffin tins
2. In a large mixing bowl sift the flour, sugar, cocoa, baking soda and salt.
3. Add the water, vegetable oil, vinegar and vanilla to dry ingredients.
4. Mix with wire wisk. (mixture will be runny).
5. Use an ice cream scoop or ¼ c. to fill muffin tins half way with batter.


Filling:
8 oz cream cheese, softened		1 egg
1/3 C. sugar					1 C. Chocolate chips

6. In a medium mixing bowl, using an electric mixer cream the cream cheese, sugar and egg until smooth.
7. Stir in chocolate chips with a wooden spoon.
8. Place a teaspoon (kind you eat with) full of filling into each muffin cup
9. Bake for 15-18 minutes. Cool before eating.
