Double Chocolate Mini-Cakes with Cream Cheese Frosting

Ingredients:

Mini-Cakes
	½ cup
	low-fat buttermilk

	1 ½ cups
	Flour (preferably cake or pastry flour, if not available, all purpose flour)

	½ cup
	unsweetened cocoa powder

	1 ½ tsp
	baking powder

	½ tsp
	salt

	½ cup
	SPLENDA

	3
	large eggs

	1/3 cup
	light olive oil (or vegetable oil)

	¼ cup
	non-fat sour cream

	2 tsp
	vanilla extract

	½ cup
	semisweet mini chocolate chips




Frosting

	½ cup
	light cream cheese, room temperature

	1 Tbsp
	unsweetened cocoa powder

	2 Tbsp
	SPLENDA

	2 Tbsp
	non-fat sour cream

	1 tsp
	vanilla extract


Directions:
Mini-cakes

Preheat oven to 350°. In small saucepan, heat buttermilk until warm. In a large bowl, sift flour, cocoa powder, baking powder and salt. Add SPLENDA and whisk to blend. In another bowl, lightly beat eggs. Add oil and whisk to blend. Add buttermilk mixture, sour cream and vanilla extract, whisk to blend. Make a well in dry ingredients. Add wet ingredients and fold just until flour is incorporated. Add chocolate chips and fold to blend. Fill 12 muffin tins and bake until toothpick inserted in center comes out with a few crumbs attached, about 12 minutes. Do not overbake. Remove mini-cakes from pan and cool on rack.

Frosting

Place all ingredients in a large bowl and beat until well-combined.  Frost cooled mini-cakes.

