Soma Chocolate Cupcake and Banana Ice Cream Sandwiches  

5 oz bittersweet or semi-sweet chocolate

¼ Cup unsalted butter

2 large eggs

2 large egg yolks

5 Tsp sugar

1 tsp vanilla extract

1 pinch kosher salt

1 Tsp All Purpose flour

1 quart banana ice cream (recipe follows)

Preheat oven to 375 degrees. Using a bread knife, chop chocolate into small piece and place in a small pot with butter. Melt on very low heat until chocolate mixture is smooth. Remove from heat to cool.

In the bowl of the food processor, combine eggs, yolks sugar, vanilla and salt and mix for 1 minute. Sprinkle flour over batter and pulse three times. Using a spatula, scrape sides of bowl and then pulse three more times. Add cooled chocolate to batter and mix for ten seconds.

Pour batter into molds of cupcake top pan and bake for approximately ten minutes or until an inserted tooth pick comes out dry. Gently lift cupcake tops from pan and cool on cooling rack.

Remove pan of ice cream from the freezer and cut circles to fit into the center of the cupcake tops. Make sandwiches and enjoy!

