Chocolate Chip Sensation

1 18 oz package refrigerated 
chocolate chip cookie dough

1 8oz package cream cheese, 
softened

⅓ cup sugar

1 3oz package chocolate instant 
pudding mix

2 cups half-and-half

¼ cup chopped pecans

Heat the oven to 375°F.  Shape the cookie dough into a ball.  Place in the center of the Classic Stone.  Roll the dough to a 12-inch circle using the Baker’s Roller™.  Bake 12 to 15 minutes or until light brown.  Cool on the pan for 10 minutes.  Remove to the Nonstick Cooling Rack to cool completely.  Combine the cream cheese and sugar in the Small Batter Bowl using the Mix ‘N Scraper until well blended.  In the Classic Batter Bowl whisk the pudding mix into the half-and-half using the Stainless Steel Whisk until blended.  Let stand for 5 minutes or until thickened.  Arrange the cookie on the Round Platter.  Spread evenly with the cream cheese mixture using the Classic Scraper.  Top with the pudding mixture.  Chop the pecans using the Food Chopper and sprinkle over the pudding.  Chill, covered, until serving time.  Cut into wedges using the Pizza Cutter.  Serve using the Large Serving Spatula.

Makes 20 servings with 224 calories and 13 grams of fat per serving.
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