Black Bottom Cupcakes

8 oz. cream cheese, softened

1 egg

1/3 cup sugar

1 cup choc chips

1 ½ cups sifted all purpose flour

1 cup sugar

1 tsp soda

¼ cup cocoa

½ tsp salt

1 cup water

1/3 cup oil

1 Tbsp vinegar

1 tsp vanilla

Place cream cheese, eggs, sugar and salt in a bowl.  Beat well and stir in chocolate chips.  Set aside. 

Beat all remaining ingredients until blended.  Fill cupcake liners 1/3 full.  Top each with a heaping teaspoon of cream cheese mixture.  

Bake at 350 degrees for 25-30 minutes.  Makes about 24 cupcakes.

