Chocolate Ganache

4-5 ounces milk, white, bitter, or semi-sweet chocolate, chopped
A scant ½ cup heavy cream

Place the chocolate in a medium bowl.
Bring the heavy cream to a gentle boil.  Pour the hot cream over the chocolate, and allow to sit for 5 minutes
Whisk the cream and chocolate together until smooth and glossy.


[bookmark: _GoBack]***Double this recipe for use on a full sized ccake.  Cut in half for use on 12 to 18 cupcakes.
