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INTRODUCTION

For years we've heard eating chocolate is bad
for you. But there is good news for dark chocolate lovers. On top
of being delicious, dark chocolate is rich in fiber, iron,
magnesium, copper, manganese, and other minerals that are good for
your health.

Dark chocolate has the ingredient cocoa bean,
that is rich in flavants, and antioxidants that prevents damage to
the cells and organs. It can help prevent heart disease, keep
cholesterol from accumulating in the blood level and improve blood
flow. It also improves the function of the brain. The cocoa acts as
stimulants like caffeine and theobromine, which can improve brain
function in no time.

With 70 percent cocoa, dark chocolate can
also be used as a skin regimen. It contains bioactivity that is
great for the skin. The flavonoids protect against sun damage,
improve blood flow to the skin and increase skin density,
hydration, complexion, and it also absorbs UV light.

Though dark chocolate is good for you, it
should be eaten in small portions to get the antioxidants, while
limiting the amount of calorie intake but take note that calories
and fat can differ between brands.

I enjoy chocolate whether it is light or dark
and I want to share ten of my favorite recipes.

***

 CHOCOLATE OR
DEVIL FOOD CAKE

Cooking spray

1 cup unsweetened cocoa powder

2 1/2 cups all-purpose flour

2 cups sugar

1 1/2 teaspoons baking powder

1 teaspoon baking soda

1 teaspoon salt

3 large eggs, at room temperature

3/4 cup vegetable oil

1/2 cup sour cream

2 teaspoons vanilla extract

Directions:

1.Preheat the oven to 350 degrees F. Coat two
9-inch-round cake pans with cooking spray and line the bottoms with
parchment paper.

2.Whisk the cocoa powder and 1 1/2 cups
boiling water in a medium bowl until smooth; set aside. Whisk the
flour, sugar, baking powder, baking soda and salt in a large bowl
until combined. Add the eggs, vegetable oil, sour cream and vanilla
and beat with a mixer on medium speed until smooth, about 1 minute.
Reduce the mixer speed to low; beat in the cocoa mixture in a
steady stream until just combined, then finish mixing with a rubber
spatula.

3.Divide the batter between the prepared pans
and tap the pans against the counter to help the batter settle.
Bake until a toothpick inserted into the middle comes out clean, 30
to 40 minutes. Transfer to racks and let cool for 10 minutes, then
run a knife around the edge of the pans and turn the cakes out onto
the racks to cool completely. Remove the parchment. Trim the tops
of the cakes with a long-serrated knife to make them level, if
desired.

***

CHOCOLATE ICE CREAM

8 large egg yolks

1 cup sugar

1/4 teaspoon coarse salt

2 cups skim milk

1/2 cup unsweetened cocoa powder

2 cups heavy cream

Directions:

1.In a medium saucepan, off heat, whisk
together egg yolks, sugar, and salt until blended. Stir cocoa
powder into egg-yolk mixture. Gradually whisk in milk.

2.Cook over medium, constantly stirring with
a wooden spoon until custard thickens slightly and evenly coats
back of spoon (it should hold a line drawn by your finger), 10 to
12 minutes.

3.Pour custard through a fine-mesh sieve into
a bowl set over ice. Stir in cream. Let stand, occasionally
stirring, until chilled. Churn in an ice cream maker according to
the manufacturer's instructions. Transfer ice cream to a resealable
plastic container and freeze until firm, about 2 hours (or up to 3
months).
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DARK CHOCOLATE MOUSSE

5 1/4 ounces bittersweet chocolate, coarsely
chopped

14 ounces cold heavy cream

3 large egg whites

1 ounce sugar

Sweetened whipped cream, for garnish,
optional

Shaved bittersweet chocolate, for garnish,
optional

Directions:

1.Place chocolate in a large bowl set over a
brain marie or in a double boiler at a low simmer. Stir chocolate
until melted. Turn off the heat and let it stand.

2.Beat the cream over ice until it forms soft
peaks. Set aside and hold at room temperature. With a mixer, whip
egg to soft peaks. Gradually add the sugar and continue whipping
until firm.

2.Remove the chocolate from the bain marie
and using a whisk, fold in the egg whites all at once. When the
whites are almost completely incorporated, fold in the whipped
cream. Cover the mousse and refrigerate for approximately 1 hour or
until set. Serve in goblets topped with more whipped cream and
shaved chocolate, if desired.

***

CHOCOLATE CUPCAKES

3/4 cup unsweetened cocoa powder

3/4 cup all-purpose flour

1/2 teaspoon baking powder

1/4 teaspoon salt

3/4 cup (1 1/2 sticks) unsalted butter, room
temperature

1 cup sugar

3 large eggs

1 teaspoon vanilla extract

1/2 cup sour cream

White Icing

Directions:

1.Preheat oven to 350 degrees. Line 12-cup
standard muffin tin with paper liners.

2.Into a medium bowl, sift together cocoa,
flour, baking powder, and salt; set aside. In a mixing bowl, cream
butter and sugar until light and fluffy. Add eggs, one at a time,
beating well after each, then beat in vanilla. With the mixer on
low speed, add flour mixture in two batches, alternating with sour
cream and beginning and ending with flour.

3.Pour batter into cups, filling each 3/4
full. Bake until a toothpick inserted in the center comes out
clean, 20 to 25 minutes.

4.Cool in pan for 5 minutes; transfer to a
wire rack to cool completely, then spread with Easy White Icing
using a table knife or small offset spatula. Decorate with
sprinkles, if desired.

***

GERMAN CHOCOLATE CAKE

1 cup vegetable oil, plus more for greasing
the pans

2 1/2 cups all-purpose flour, spooned and
leveled, plus more for dusting the pans

1/4 cup unsweetened cocoa powder

1 teaspoon baking soda

1/2 teaspoon fine salt

4 ounces semisweet chocolate, roughly
chopped

2 cups granulated sugar

3 large eggs, at room temperature

1 cup milk

Filling:

1 1/2 cups pecans

1 cup milk

3 large egg yolks

3/4 cup packed light brown sugar

4 tablespoons unsalted butter

1/4 cup corn syrup

1 teaspoon vanilla extract

1/4 teaspoon fine salt

1 1/2 cups sweetened shredded coconut

Frosting:

8 ounces semisweet chocolate, chopped

1 cup plus 2 tablespoons heavy cream

Special equipment: a pastry bag fitted with a
star tip

Directions:

1.For the cake: Preheat the oven to 350
degrees F. Lightly coat two 9-inch round cake pans with oil and
dust with flour. Whisk together the flour, cocoa, baking soda and
salt in a small bowl; set
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