OK...I have been toying with a previous recipe shared last year trying to adapt it to the prep bowls because EVERY new consultant gets TWO of them in their starter kit.  This would be a great way for new consultants to talk about the prep bowls!  Well, after nearly an ENTIRE box of cake mix (8 prep bowl cakes!), I've got it!   Please pay attention to info tidbits I have provided as a foot note. 

 

Recipe and COMPLETE instructions are below....

 

PREP BOWL LAVA CAKES
by Laura Bush
March 2007

SHOPPING LIST:
1 box cake mix, any flavor

1 small box instant pudding mix, any flavor (make sure it is SMALL size box)

1 egg

oil

water

1 container frosting, any flavor (do NOT used WHIPPED frosting!)

 

MIX instructions:
Combine cake mix and pudding mix (dry mixes only) together.  (for best results, put them through NEW strainer to SIFT it)

Divide DRY mix into 1/2 cup portions and place in zipper baggies.

 

To Prepare Cake:
1 baggie of mix

1 egg white

1 T water

1 T oil


1.  Combine all ingredients in batter bowl and stir gently using Whisk until ingredients are well blended.

 

2.  Spritz 2 prep bowls. (if using canned spray, use ONLY spray that contains flour.)  Cut a small piece of parchment paper.  (to place under bowls in microwave JUST IN CASE of overflow...this will make clean up easier and your host will TRULY appreciate this added touch!)
3.  Scoop 2 tsp frosting (using NEW Easy Adjustable Measuring Spoon!) into BOTTOM of prep bowl.  Using your finger, gently spread frosting to cover bottom. (using a scraper does not work!).  Measure just over 1/4 cup batter in MEASURE ALL cup and pour evenly over frosting.  Repeat with second prep bowl.  

 

4.  Place prep bowls side by side on turntable in microwave and cook on HIGH 1 minute.  You may notice a small "hole" in top of cake....this is normal.  This is where the lava is....  Carefully remove prep bowls from microwave and place on cooling rack.  Prep bowls WILL be hot!!!  Gently loosen the cake from edges and invert onto small plate.  If you will not be serving right away, be sure to cover cake to keep moist. 

 

Info TIDBITS:
· 1/2 cup dry mix = 2 prep bowl cakes.

· 1 whole batch of mix = 16 prep bowl cakes

· Frosting needs to go in bowls FIRST...the cake cooks too fast for the frosting to work its way to bottom and usually oozes onto microwave floor.

· DO NOT try to use to SMALL scoop for frosting...it is TOO much and will overflow in microwave every time!  Reducing to 2 tsp stopped the overflow.

· If you want to use Pampered Chef Coffee and More Mugs:
1 cup dry mix
2 T oil
2 T water
1 whole egg
1 small scoop frosting
Micro for 2 minutes

· New consultants can also make a cake in the SA Small Bowls!  
Make according to COFFEE & MORE MUG instructions above.  1 cup mix uses ONE small bowl.  
The cake slightly oozes over sides but not enough to worry about.  Be sure to loosen cake well on each side before inverting.  It is a NEAT shape when flipped out....totally cool!
(This recipe will be good to do with the cherry cake and cherry frosting at April shows to get MAY bookings for the pink small squares!  I saw the cake mix and frosting today at the store...it's apparently new.  It's a white cake "speckled" with pink!)
Promote these cakes as PERSONAL cakes for parties, get-togethers or even those who want something sweet after a meal but no left overs to call their name at 2am!  It's the PERFECT portion size!  The cake mix also makes a great gift when partnered with our mugs, prep bowls or SA small bowls!  (the mugs and prep bowls are individual servings and the SA small bowl will serve two people)

 

