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Chocolate Silk Mousse in Crispy Shells

1 5oz package 9-inch crepes

4 ounces cream cheese, softened

2 tablespoons powdered sugar

½ teaspoon vanilla

½ cup semi-sweet chocolate morsels, 

melted

1 8oz container frozen whipped 

topping, thawed, divided

toppings such as strawberry ice cream 

topping, sliced strawberries 

and finely grated chocolate

Heat the oven to 325°F.  Arrange five 4-inch balls of foil in the Large Round Stone.  Fold each crepe into eighths and cut outside using the Kitchen Shears to form a heart shape.  Unfold the crepes and drape over the foil.  Bake 4-5 minutes or until the crepes are golden brown.  Remove from the oven.  Repeat with the remaining crepes and cool completely.  In the Classic Batter Bowl, combine the cream cheese, powdered sugar and vanilla.  Whisk until smooth.  Place the chocolate in the Small Micro-Cooker® and microwave, uncovered, on HIGH 40-60 seconds or until the chocolate is melted and smooth, stirring after each 20-second interval.  Cool slightly.  Stir into the cream cheese mixture.  Mix until smooth.  Immediately fold in half of the whipped topping until smooth.  Fold in the remaining whipped topping.  Attach the open star tip to the Easy Accent® Decorator.  Fill with the mousse.  Spoon about 2 tablespoons ice cream topping onto the center of each plate.  Place one shell on each plate.  Pipe a 2-inch rosette of mousse into each shell.  Finely grate the chocolate over the desert using the Microplane® Adjustable Grater.  Slice strawberries using the Egg Slicer Plus®, fan out and place into the top of the mousse.

Makes 10 servings with 190 calories and 11 grams of fat per serving.
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