Chocolate Chip Cake w/ chocolate icing
· 1/2 cup flour
· 1/4 tsp baking soda
· 1/4 tsp baking powder
· 1/4 tbsp cornstarch
· 1/8 tsp cinnamon
· 1/16 tsp salt
· 1.5 oz sugar
· 1/4 cup & 1/2 tbsp full fat sour cream room temperature
· 2T unsalted butter melted*
· 1/2 large eggs room temperature
· 1 t vanilla
· 1 oz mini chocolate chips* 
Instructions
 
0. Preheat the oven to 350°F and grease ramekins.
1. In a large bowl, add in flour, baking soda, baking powder, cornstarch, cinnamon, salt. Set aside.
2. In another large bowl, add in white sugar, eggs, butter, vanilla, and sour cream. Mix together with an electric mixer on medium speed for 1 minute until just combined. The trick here is to not over-mix the wet ingredients.
3. Add the dry ingredients in and using the electric mixer, mix on high for 2-3 minutes until lighter in color and very well combined. Make sure to stop and scrap the bowl.
4. Mix in the mini chocolate chips until well incorporated. At this point don't over-mix the batter.
5. Add the batter into the prepared ramekins.
6. Bake the cake for 35-38 minutes, or until a toothpick inserted comes out dry. 
7. Put on chocolate icing
