"DEATH BY CHOCOLATE RECIPES"

CHOCOLATE CHIP SENSATION
1 Pckg (16 oz) Refrig. chocolate chip cookie dough 1 pt.
half and half
1/3 cup sugar
1 Pckg. (3.9 oz) instant chocolate pudding mix
1 pckg (8 oz) cream cheese, softened
1/4 cup nuts, chopped

Preheat oven to 375. Place cookie dough on 15" stone. Use Dough and Pizza
Roller and Flour/Sugar Shaker to roll dough into a 13" circle (use a piece
of parchment paper under dough-cookie will be easier to handle later).
Bake cookie 12-15 minutes or until golden brown. Let cool 10 minutes and
run a piece of dental floss under crust to loosen from stone (you don't
have to do this if you used parchment paper). Cool completely.
Combine cream cheese and sugar, set aside.
In batter bowl, combine half and half and instant pudding with the 10"
whisk.
Let set until firm, about 5 minutes.
Spread cream cheese mixture on thoroughly cooled cookie base.
Layer pudding mixture over cream cheese layer.
Chop nuts with the food chopper and sprinkle over cookie (or grate
chocolate or candy bar over top).
Chill until served. Cut with pizza cutter.

BANANA CREAM BROWNIE SQUARES
3/4 cup dry roasted peanuts, chopped and divided 1
pckg (5.1 oz) instant vanilla pudding mix
1 pckg (15 oz) brownie mix
1 1/4 cups cold milk
3 med. bananas
1 container (8 oz) whipped topping, divided
9 strawberries
1 square (1 oz) unsweetened baking chocolate

Preheat oven to 350F. Chop peanuts using Food Chopper. Prepare brownie
mix according to package directions; stir in 1/2 cup chopped peanuts. Pour
into 9" square baker. Bake 24-27 minutes. Cool completely.
Slice 2 bananas using Egg Slicer Plus. Layer over brownie.
In Classic 2-Qt. Batter Bowl, whisk pudding mix into milk using 10" whisk,
beat until mixture just begins to thicken.
Fold in 2 1/2 cups whipped topping, using Super Scraper.
Quickly spread pudding mixture over sliced bananas. Refrigerate 30
minutes.
Sprinkle remaining 1/4 cup chopped peanuts over pudding mixture.
Attach Open Star Tip to Easy Accent Decorator, fill with remaining whipped
topping.
To serve, cut into squares using Slice 'N Serve' pipe with whipped topping.

Use Cheese Grater, grate chocolate over dessert.
Slice remaining banana and strawberries using Egg Slicer Plus.
Top each square with banana and strawberry slices.

TUXEDO BROWNIE SQUARES
1 pckg (21 oz) brownie mix
2 pckgs (8 oz each) cream cheese, softened
1/2 cup seedless raspberry jam*
1/2 cup powdered sugar
2 cups fresh raspberries, or frozen
1/4 cup milk
whole without syrup, thawed & drained*
1 (8 oz) container whipped topping
3 squares (1 oz each) white chocolate
1 square (1 oz) dark chocolate

*Raspberry jam and whole raspberries may be replaced with one can cherry
pie filling.
Preheat oven to 350F.
Lightly spray bottom of 9 x 13 Baker with vegetable oil. Prepare and bake
brownie mix according to package directions. Cool completely.
Spread jam (or pie filling) onto brownie. Reserve 1/2 cup raspberries for
garnish, arrange the remaining 1 1/2 cups raspberries evenly over jam.
In Covered Micro-Cooker, microwave chocolate on HIGH 1 minute, stir. Melt
an additional 30 seconds or until chocolate is completely melted when
stirred, cool slightly.
Meanwhile, combine cream cheese and powdered sugar in Classic 2-Qt Batter
Bowl, mix well.
Gradually whisk in melted chocolate and milk with 10" whisk.
Fold in whipped topping, spread carefully over raspberries.
Refrigerate 1 hour or until firm. Cut into squares.
Garnish with the reserved raspberries and chocolate curls if desired.
Store in refrigerator.

CHOCOLATE STRAWBERRY DELIGHT
2 cups graham cracker crumbs
1 cup sour cream
1/2 cup butter or margarine, melted
1 pint strawberries
1/4 cup sugar
1 oz semi-sweet chocolate
1 tub (12 oz) Cool Whip, thawed
1 tsp butter or margarine, melted
1 pckg (3.9 oz) chocolate instant pudding mix
Semi-sweet chocolate for grating

Combine graham cracker crumbs, 1/2 cup butter and sugar in 2-Qt Batter
Bowl.
Press onto bottom and slightly up the sides of the Springform Pan fitted
with flat bottom.
Combine whipped topping, pudding mix and sour cream in 2-Qt. Batter Bowl
with 10" Whisk. Pour half of filling over crust.
Hull strawberries using Tomato Corer, slice with Egg Slicer Plus. Layer
strawberries over filling, top with remaining filling.
Melt chocolate and 1 tsp butter together 1 minute 30 seconds on HIGH in
Covered Micro-Cooker. Stir until smooth.
Drizzle over top using V-Shaped Cutter.
Grate additional chocolate over top using Deluxe Cheese Grater.
Filling will set immediately, but can be refrigerated to chill.

RECIPES PROVIDED BY: Kim Ruiz, Indep. Kitchen Consultant with The Pampered
Chef¨ (719) 472-6645

EASY CHOCOLATE FONDUE
1 pckg (12 oz) semi-sweet chocolate morsels
1 can (14 oz) sweetened condensed milk
1/2 cup heavy whipping cream or half and half
1 tsp vanilla
Assorted fruit, cake, pretzels or marshmallows

Preheat oven to 350F.
Combine chocolate morsels, sweetened condensed milk (NOT evaporated milk),
whipping cream and vanilla in Mini-Baking Bowl. Stir using Bamboo Spoon.
Bake 10 minutes. Remove from oven, stir until smooth.
Serve with fresh fruit, angel food or pound cake cubes, pretzels or
marshmallows arranged on Chillzanne Platter.

CHOCOLATE TOFFEE FLAN CAKES
1 pckg (18.25 oz) chocolate or devil's food cake mix 2 oz
unsweetened baking chocolate
1 jar (7 oz) marshmallow creme 2 tbls
milk
3 toffee bars ( 1.4 oz ea)
1 (12 oz) tub whipped topping

Preheat oven to 350F. Using Kitchen Spritzer, lightly spray 2 flan pans
with oil. Prepare cake mix according to package directions. Divide batter
evenly between pans. Bake 20-25 min or until Cake Tester inserted in
center comes out clean. Remove to cooling rack, cool 10 min. Remove from
pans, cool completely. Cut each chocolate square into several pieces using
5" Self Sharpening knife. Place chocolate, marshmallow creme and milk in 2
qt covered micro cooker. Microwave on HIGH 1 min, stirring after 30
seconds. Stir until chocolate is completely melted and smooth. Cool
slightly. Chop toffee bars using Food Chopper, set aside. Fill Easy
Accent Decorator with 1 cup of whipped topping, set aside for garnishing.
Using Super Scraper, gently fold the remaining whipped topping and 2/3 cup
chopped toffee into chocolate mixture. Divide evenly between 2 cakes.
Garnish with whipped topping and remaining chipped toffee. Refrigerate 30
min.

CHOCOLATE-CHOCOLATE CAKE
1 8 oz. pkg cream cheese, softened 1 cup
sour cream
1/2 c. coffee-flavored liqueur (or water) 2 eggs
1 pkg. (2 layer size) chocolate cake mix 1 pkg (4
serving size) Jell-O instant pudding
1 cup semi-sweet chocolate chips

Mix cream cheese, sour cream, liqueur and eggs in 2 Qt Batter Bowl with
10" Whisk until well blended. Add cake mix and pudding mix, beat until
well blended. Fold in choc. chips (batter will be stiff). Pour into
greased Fluted Stone. Bake at 325, for 1 hour or until caketester comes
out clean. Cool 5 min; remove from stone to wire rack. Sprinkle with
powdered sugar before serving. Garnish, if desired with raspberries or
strawberries.

CHOCOLATE ORANGE DREAM DELIGHTS
1 can (6 oz) frozen orange juice concentrate
2 1/4 cups chocolate milk
2 large scoops chocolate ice cream

Place all ingredients in Quik-Stir Pitcher.
Move plunger up and down until concentrate is dissolved and drink is thick
and frothy.
Pour into 4 tall glasses and serve.
**RECOMMEND DOUBLING RECIPE FOR LARGER CROWDS**
"Death by Chocolate Tips"
*Create an instant icing by sprinkling semi-sweet chocolate morsels
over brownies or bar cookies immediately after removing from the
oven. Let stand until slightly melted & spread with All-Purpose Spreader.

*For an impressive and easy dessert, try cookies or strawberries dipped
in chocolate. Wash strawberries, gently pat dry, and dip 2/3 of
strawberry in melted chocolate to coat. Place on a chilled parchment
lined Chillzanne Platter to quickly set chocolate.
*Add chocolate to whipped topping to create a tasty decorative garnish.
Combine 1 tablespoon unsweetened cocoa powder with 2 teaspoons
cold water, mix until smooth. Gently fold chocolate mixture into 2 cups
thawed whipped topping. Fill Easy Accent Decorator and pipe onto any
dessert for a chocolate treat.
*Drizzled chocolate adds flair to any dessert plate or a simple bowl
of ice cream. Melt 1 cup of semi-sweet chocolate morsels in a clean,
dry Covered Micro-Cooker on HIGH for 1 1/2-2 minutes, stirring
every 30 seconds until melted and smooth. With V-Shaped Cutter,
drizzle melted chocolate onto plate in a zigzag fashion for an
impressive, simple presentation.
*When baking a chocolate cake and the recipe calls for dusting the
pan with flour to prevent sticking, substitute unsweetened cocoa
powder for flour. Place cocoa powder in the Flour/Sugar Shaker
and sprinkle on pan to prevent the white floury look on the baked cake.
*The Deluxe Cheese Grater is designed to conveniently fit a 1 oz
square of chocolate. Try grating chocolate over cheesecake, beverages,
cakes, etc.
*Garnish desserts with chocolate curls using the Vegetable Peeler.
Hold the peeler against the narrow side of a chocolate square. Using
even pressure, push the blade away from you to create curls.
*Create adorable pancakes using the Nonstick Bear/Rabbit Pancake
Mold with your children. Add mini-chocolate chips or unsweetened
cocoa powder to pancake mix for a special chocolate treat.
*A convenient, lower fat substitute for 1 oz (1 square) unsweetened
chocolate, melted, in a recipe is 3 level tablespoons unsweetened cocoa
powder plus 1 tablespoon vegetable oil or melted shortening.


THE RULES OF CHOCOLATE
>
> ~ If you've got melted chocolate all over your hands, you're
>eating it too
>slowly.
>
> ~ Chocolate covered raisins, cherries, orange slices &
>strawberries all
>count as fruit, so eat as many as you want.
>
> ~ The problem: How to get 2 pounds of chocolate home from the
>store in a hot
>car.
> The solution: Eat it in the parking lot.
>
> ~ Diet tip: Eat a chocolate bar before each meal. It'll take the
>edge off
>your appetite and you'll eat less.
>
> ~ A nice box of chocolates can provide your total daily intake of
>calories in
>one place. Isn't that handy?
>
> ~ If you can't eat all your chocolate, it will keep in the
>freezer.
>
> ~ But if you can't eat all your chocolate, what's wrong with you?
>
> ~ If calories are an issue, store your chocolate on top of the
>fridge.
>Calories are afraid of heights, and they will jump out of the
>chocolate to
>protect themselves.
>
> ~ If I eat equal amounts of dark chocolate and white chocolate, is that
>
>a
>balanced diet? Don't they actually counteract each other?
>
> ~ Money talks. Chocolate sings.
>
> ~ Chocolate has many preservatives. Preservatives make you look
>younger.
>
> ~ Q. Why is there no such organization as Chocoholics Anonymous?
> A. Because no one wants to quit.
>
> ~ If not for chocolate, there would be no need for control top
>pantyhose. An
>entire garment industry would be devastated.
>
> ~ Put "eat chocolate" at the top of your list of things to do
>today.
> That way, at least you'll get one thing done.
