Chocolate Silk Mousse in Crispy Shell 
Ingredients: 
1 package (5 oz.) 9- inch crepes (10 crepes)

4 oz. softened cream cheese

2 Tbsp powdered sugar

¼ tsp Pantry Double Strength Vanilla

½ cup chocolate chips

1 (8 oz.) container of whipped topping

Ahead of time:

-In Classic Batter Bowl, combine;

-Cream Cheese

-Powdered Sugar

-¼ tsp Pantry Double Strength Vanilla 

-Microwave ½ cup chocolate chips in Small Micro-Cooker 40-60 seconds

-Cool slightly and stir into cream cheese mixture

-Fold in fold in ½ cool whip, then fold in other half and refrigerate 

Demo: 

1.  Prepare Phyllo Shells

- Unroll 8 sheets of phyllo dough and cover with plastic

- Lay one sheet of phyllo on Lg Grooved Cutting Board  

- Using Kitchen Spritzer, spray sheet with oil

- Using Flour/Sugar Shaker, sprinkle with sugar

- Repeat with 3 more sheets (4 total)

- Using Pizza Cutter, cut into 6 pieces and place in Stoneware Muffin Pan

- Bake at 350( for 15 minutes

- Cool for 2 minutes on Stackable Cooling Rack, then remove with Utility Knife 
2.  Assemble 

- Fill Easy Accent Decorator with mousse and pipe into phyllo shells

