Brownie Bites with Ganache Topping

6 Tablespoons unsweetened cocoa powder
1/3 cup vegetable oil
½ cup granulated sugar
½ cup brown sugar
2 eggs
1 teaspoon vanilla
2/3 cup flour
½ teaspoon baking powder
¼ teaspoon salt
½ cup chocolate chips

1. Preheat oven to 350
2. In a large bowl, combine together cocoa, oil, and both sugars
3. Whisk in eggs, one at a time, followed by the vanilla
4. In a small bowl, combine flour, baking powder and salt
5. Add the flour mixture to the cocoa mixture and combine well
6. Fold in chocolate chips
7. Spray muffin tins well with cooking spray (use regular muffin tins or mini tins).  If you use regular muffin tins, only fill about ½ of the way with batter.  Fill about 2/3 of the way if using mini-muffin tins
8. Bake for about 14-16 minutes or until toothpick comes out mostly clean.  


For the ganache topping (Someone should start this while others work on the brownie batter):
1/3 cup heavy cream
½ cup chocolate chips

1. In a small sauce-pan, heat cream over low heat just to boiling.  
2. Remove from heat; immediately stir in chocolate chips until melted.
3. Let stand for about 15 minutes, so that ganache will thicken
4. Spoon some ganache over each brownie bite after they have cooled(for a nicer look, turn the brownie bites upside down before doing this).  The longer you cool the brownie bites, the better your ganache will coat the tops.
5. Sprinkle with powdered sugar if desired

