
Hot Chocolate Mug Cake
Servings: 1  Prep Time: 4 minutes Cook Time: 1 minute Total Time: 5 minutes

Course: Dessert Cuisine: American
This recipe is in my new cookbook, 5-Minute Mug Cakes*, and is a perfect treat for chilly days. Be

sure to serve warm with the marshmallows still gooey!
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Ingredients

Instructions

Notes
For the hot chocolate mix, I used 1 tablespoon from a packet of Swiss Miss Milk Chocolate
with mini marshmallows.
*Some of the links contained in this post are affiliate links. Much like referral codes, this
means I earn a small commission if you purchase a product I referred (at no extra charge to
you).

3 tbsp all purpose flour
1 tbsp hot cocoa mix (see note)
2 tsp granulated white sugar
1/4 tsp baking powder
3 tbsp milk
1/2 tbsp vegetable oil
5 mini marshmallows

�. Add all ingredients except mini marshmallows into a microwave-safe mug. Mix with a small
whisk until batter is smooth. Add in mini  marshmallows. If you want them on the top, leave
them as is. If you want them mixed into the batter, stir them into the batter.

�. Microwave for about 1 minute, or until cake is cooked. Top of cake should be dry to the touch.
Cake is best consumed warm.



All images and content are © Kirbie's Cravings.

Excerpted from 5- Minute Mug Cakes by Jennifer Lee. Copyright © 2014 by Jennifer Lee. All
rights reserved. No part of this excerpt may be reproduced or reprinted without permission in
writing from the publisher.
The nutrition information provided are only estimates based on an online nutritional calculator. I
am not a certified nutritionist. Please consult a professional nutritionist or doctor for accurate
information and any dietary restrictions and concerns you may have.

Did you make this recipe?
I'd love to see it! Mention @KirbieCravings and tag #kirbiecravings!


