[image: image1.wmf][image: image2.emf]


CHOCOLATE FACTS & TIPS from The Pampered Chef®
From the evergreen trees of genus Theobroma, “Food of the Gods,” Chocolate liquor is extracted from the nibs, or hulled from the cocoa bean to make chocolate and cocoa.

Chocolate baking squares actually contain more cocoa than chocolate chips, thus making chocolate smoother and easier to melt.

Caffeine in Chocolate: 1 oz. of chocolate contains only 6 mg of caffeine, while one cup of coffee contains 93 mg and 153 mg of caffeine,

White Chocolate is actually a misnomer as it is made up of sugar, milk solids, and cocoa butter and contains no chocolate liquor, which is produced when grinding cocoa beans -the main component for chocolate.

A Convenient Low 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

Storing Chocolate: Cool dry place about 60( – 75(F for optimum shelf life.  If stored in a refrigerator, tightly wrap to keep it from absorbing odors & to prevent moisture from condensing on its surface.

Gray Film on Chocolate: This is known as “bloom” and occurs when the cocoa butter rises to the surface of the chocolate when exposed to temperatures higher than 75(F.  Bloom does not affect the quality or flavor of chocolate and can be safely used.

Fight the Blues: Chocolate is rich in phenylethlamine, a naturally occurring substance in the body which is believed by some researchers to fight “the blues.”

Melting Chocolate: It’s very important that all tools used are thoroughly clean & dry.  The smallest amount of moisture or water droplets can cause the chocolate to separate.  Always melt UNCOVERED. For best results, microwave at low power (50% power) to prevent scorching.  If microwave does not have a turntable, rotate Micro-cooker one-quarter turn every 60 seconds after stirring. Excessive heat or water droplets can cause chocolate to “seize” (stiffen) stirring is necessary to prevent chocolate from burning.

Chocolate Fondue: Combine 1 package (12 oz) semi-sweet chocolate morsels, 1 can (14 oz) sweetened condensed milk (NOT EVAPORATED), ½ cup whipping cream & 1 teaspoon vanilla in Batter Bowl. Bake at 350(F oven for 10 minutes.  Remove from oven: stir with spoon until melted & smooth.  Serve with fresh fruit, angel food cake, pretzels or marshmallows.  Refrigerate leftover chocolate; heat in microwave at 30 seconds intervals until melted.

Grating Chocolate: The Deluxe Cheese Grater was designed to convienetly fit 1ounce square of chocolate.  Grate over cheesecakes, beverages, cakes, cookies, etc…

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.

Drizzle Chocolate: with the V-shaped Cutter, drizzle melted chocolate or icing over your favorite foods.

When dusting a pan with flour & shortening:  Place cocoa in the Flour/Sugar Shaker & sprinkle on the pan.  This helps prevent a floury look on the baked cake & will blend into a chocolate cake.

Add mini-chocolate chips or unsweetened cocoa powder to pancake mix for a special treat.

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 & pipe onto any dessert for a chocolate treat.

Chocolate Lovers Gift Basket Ideas:  1 Qt. Micro- Cooker, Super Scraper, V-Shaped Cutter, Ice Cream Dipper & Fudge Ice Cream Topping. Parchment Paper, a Flour/Sugar Shaker with a can of cocoa powder, and a Deluxe Cheese Grater for grating chocolate. Don’t forget a package of chocolate morsels. Would you like more recipes? Check out our Pampered Chef® Cookbooks!

Share in the Fun – Book a Pampered Chef Party Today!

Provided by Your Pampered Chef Consultant:

Ann Ried

202-4023

a.ried@insightbb.com
www.pamperedchef.biz/aried

Chocolate Chip Sensation

1 pkg. (16 oz) refrigerated chocolate chip cookie dough

1 pt. half and half
1/3 cup sugar
1 pkg. (3.9 oz) instant chocolate pudding mix
1 pkg. (8 oz) cream cheese, softened
¼ 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.

Quick Chocolate Cherry Cake


3 eggs, slightly beaten





¼ c vegetable oil
1 can (21 oz) cherry pie filling




1 package (18.25 oz) chocolate cake mix
Powdered Sugar

Brush Stoneware Fluted Pan with vegetable oil using Pastry Brush. In Classic 2-Qt Batter Bowl, combine eggs and oil using 10" Whisk; whisk until smooth. Add pie filling and cake mix; mix with Mix 'N Scraper until thoroughly 
blended, about 1 minute. Pour batter into pan, spreading evenly. Microwave on HIGH 14 minutes or until Cake Tester inserted near center comes out clean. Let stand in microwave 10 minutes. If necessary, loosen cake from sides of pan using Skinny Scraper; invert onto serving plate. Let cool 5 minutes. Sprinkle with powdered sugar using Flour/Sugar Shaker, if desired.

Chocolate Praline Cake

1 box devil's food cake





1 stick real butter
1 cup brown sugar





½ cup whipping cream
1 cup chopped pecans





1 chocolate bar
1 tub cool whip

Preheat oven to 350(. Mix the cake up according to the box and set the batter aside. In the skillet melt the butter over LOW heat. Dissolve brown sugar in butter and then stir in whipping cream.  Add pecans and evenly distribute mixture over bottom of skillet.  Carefully spoon the cake batter over nut mixture making sure not to pour the batter, as this will cause the topping to run up the sides. Bake for 30 minutes.  Let cake cool in pan for 10 minutes and then I use the citrus peeler to loosen cake from sides.  Invert over 15" stone or over a large serving platter.  Let it cool completely and garnish with grated chocolate bar and cool whip.  Enjoy!

Ooey Gooey Caramel Chocolate Dunk


1 pkg. (14 oz.) caramels (about 50)




1 can (5 oz.) evaporated milk
½   cup semi-sweet chocolate morsels




½ tsp. vanilla


Dippers you choose:  apple or pear wedges, fresh strawberries,
 pretzels, cookies or angel food or pound cake cubes

Unwrap caramels and place in Classic Batter Bowl.  Add evaporated milk, chocolate morsels and vanilla and stir with Bamboo Spoon. Place in microwave, uncovered, on high 3 minutes.  Remove Batter Bowl to Oven Pad. Stir with Bamboo Spoon. Return to microwave and continue micro waving 30 seconds to 1 minute or until caramel is melted. Stir until smooth. Don't worry if there are a few small pieces of unmelted caramel.   Serve with your favorite dippers.

Fudge Brownie Pie

½ cup butter (1 stick)







½ cup sifted flour
5 tablespoons plus 1 teaspoon unsweetened cocoa powder


¼ teaspoon salt
2 large eggs








1 cup sugar
½ tsp. Vanilla








½ tsp. almond extract

Preheat oven to 350(. Lightly butter a 9-inch pie plate and set aside. Melt the butter slowly in a small saucepan, over very low heat, set aside. Stir dry ingredients (flour, cocoa, salt) in a small bowl and set aside. Beat the eggs in a larger bowl until yellow and frothy. Gradually whisk in the sugar and the melted, not too hot, butter. Add the flour mixture, gradually, and stir to combine. Add vanilla and almond extracts, stir. Pour into the pie plate, smooth the top. Bake for 25-30 minutes, or until almost set; a toothpick will come out not quite clean either. Cool. Very rich and tender when done.

Sweet Dream Brownies

1 box Betty Crocker Dark Brownie Mix




1 bottle Hershey chocolate syrup
1 12-ounce bag semi-sweet chocolate chips



8 oz. cream cheese
1 tsp. Vanilla







1 egg
¼ cup sugar

Preheat oven to 350(. In a bowl, prepare brownie mix according to package directions. In a separate bowl, mix together the cream cheese, egg, sugar, vanilla and chocolate chips.  Mix for two minutes. Pour the brownie mix into pan
prepared according to package directions.  Pour cream-cheese mixture on top. Stir through batter with a knife. Bake for 35 minutes. When done, pour half the bottle of chocolate syrup over the top. Refrigerate for one hour before serving.

Mexican Chocolate Cake

¼ cup almonds, chopped





3 eggs
1 16 oz. container sour cream





1 pkg. (18.25 oz.) devil's food cake mix
6 oz. miniature semi-sweet chocolate morsels, divided


2 tsp. Korintje Cinnamon, divided
1 Tbs. Sugar







1 8 oz. frozen whipped topping, thawed

Lightly spray Fluted Pan with vegetable oil using Kitchen Spritzer, or brush with vegetable oil using Pastry Brush. Chop almonds using Food Chopper; set aside. In Classic Batter Bowl, whisk eggs and sour cream using Stainless Steel Whisk until smooth. Add cake mix, almonds, half of the chocolate morsels and 1-½ teaspoons of the Cinnamon; mix until smooth using Mix 'N Scraper. Spoon batter into pan, spreading evenly. Microwave cake on HIGH 11-14 minutes or until Cake Tester inserted comes out clean. (Cake will be slightly moist on top near center). Remove to Nonstick Cooling Rack; let stand 10 minutes. Loosen cake from sides of Pan; invert onto serving plate. Cool 20 minutes. Combine sugar and remaining Cinnamon in Flour/Sugar Shaker; sprinkle over cake. Place remaining chocolate and half of the whipped topping in Small Batter Bowl. Microwave on HIGH 15-30 seconds or until melted; stir until smooth using Skinny Scraper. Drizzle glaze over cake. Garnish cake with remaining whipped topping using Easy Accent Decorator.
Note: Check cake for doneness after 11 minutes, and continue checking at 1-minute intervals until cake tests clean in the center.

Chocolate Praline Cake -2

1 stick butter







½ c. whipping cream
1/3 cup nuts







1 ½ c. brown sugar
¾ cup coconut (optional) 





Strawberries
1 pkg. Devils Food cake mix (& ingredients to make cake)

Cool Whip

Preheat oven to 350(. Mix cake according to directions. Melt butter in 12" Family Skillet. Stir in brown sugar and whipping cream. Sprinkle with chopped nuts and coconut. Pour cake mix over brown sugar mixture. Bake in covered skillet for 35-40 minutes. Cool slightly and turn onto heat safe platter. Make strawberry fan with Egg Slicer. Let each guest decorate with cool whip & strawberries.


Citrus Brownie

1 pkg. brownie mix (21.5 oz) (plus ingredients needed to make brownies according to package directions)
8 oz cream cheese, softened
8 oz Cool Whip
2 oranges (for zest)
¼ cup almonds (optional)
4 kiwi
1 can mandarin oranges
½ cup semi sweet chocolate chips


Prepare brownie mix in Deep Dish Baker according to package directions and cool for 20 minutes. In the meantime, blend together 2 tbsp orange zest, cream cheese and Cool Whip.  Spread mixture on top of brownie. Garnish top with chocolate chips, sliced kiwi, mandarin oranges and almonds. Serve cold or at room temperature.


German Chocolate Upside Down Cake

½ cup butter 







¾ cup pecans
1-cup brown sugar






¼ cup whipping cream
½ cup coconut (toasted if you want) 
1 pkg. German Choc. Cake mix (plus ingredients to make cake)

Melt butter in 12" Family Skillet. Use Mix 'n Scraper to stir in brown sugar and whipping cream. Sprinkle with chopped nuts and coconut. Using 10" whisk, mix eggs, oil & water in 2 qt. Batter Bowl, then add cake mix, using Mix 'n Scraper to stir. Pour cake mix over brown sugar mixture. Bake at 350 degrees in covered skillet for 35 - 40 minutes. Cool slightly, turn over onto platter. Let each guest decorate with cool whip in Easy Accent Decorator.

 
Kahlua Fudge Cake

 1 box chocolate cake mix





4 eggs
 ¾ c. vegetable oil






1 c. milk chocolate chips (either work fine)
 1 small box instant chocolate pudding mix



1/3 c. Kahlua
 1 pt. sour cream

Spray fluted pan with oil.  Combine all ingredients in 2 qt. batter bowl. Mix well. Pour into fluted pan.  
Microwave for 16 - 18 minutes.  Invert on heat safe serving plate. Cool for 10 minutes.  Remove pan and cool completely.
Sprinkle with powdered sugar.

Cappuccino Mousse Trifle

1 frozen pound cake (16 oz)



2 frozen whipped topping, thawed (8 oz each)

2-½ cups cold milk




¼ tsp. cinnamon

1/3 cup instant coffee granules



1 square (1oz) semi-sweet baking chocolate

2 Pkgs. (3.4 oz each) vanilla Instant pudding

Cut pound cake into 1” cubes; set aside. In 2 qt. batter bowl, combine milk and instant coffee granules. Allow to dissolve 5 minutes. Pour 1 cup of the milk mixture into a cup and set aside. Add pudding mix to remaining milk mixture in batter bowl. Blend until it starts to thicken. Gently fold in one container of whipped topping. To assemble trifle – place 1/3 of the cake cubes into bottom of Chillzane bowl. Pour 1/3 of the reserved milk mixture evenly over cake cubes. Top with 1/3 of the pudding mixture, pressing lightly. Grate ¼ of the chocolate over the pudding mixture. Repeat in the same way 2 more times except for the last ¼ of the chocolate. Fill easy accent decorator with 1 cup of remaining whipped topping and then spread what is left over, over the top of the trifle. Pipe whipped rosettes around the outer edges and then grate remaining chocolate in the center. Sprinkle with cinnamon just before serving.

Triple Layer Brownies

½ Cup dry roasted peanuts





1 Cup quick or old fashioned oats
½ Cup packed brown sugar





1/3 Cup all-purpose flour
¼ teaspoon baking soda






½ cup butter or margarine 
1 package (19-21 ounces) fudge brownie mix
(plus ingredients to make brownies)
¾ Cup semi-sweet chocolate morsels (Milk chocolate is good also)
½    Cup creamy peanut butter
Additional chopped peanuts


1. Preheat oven to 350°F.  Spray Rectangular Baker with nonstick cooking spray. Chop peanuts using Food Chopper.  Combine oats, brown sugar, flour, baking soda and peanuts in small batter bowl.  Add butter; mix well.  Press oat mixture onto bottom of Baker.  Bake 8 minutes.  Remove from oven.

2.  Meanwhile, prepare brownie mix according to package directions. Gently spoon batter over partially baked crust; carefully spread to edges of Baker. Bake according to package directions for brownies (28-30 minutes). Cool completely.

3. Combine chocolate morsels and peanut butter in Small Micro-Cooker. Microwave, uncovered, on high 1 minute. Stir until smooth. Spread chocolate mixture evenly over cooled brownies using large spreader. Sprinkle with additional chopped peanuts, if desired. Cool until chocolate mixture is set.  Cut into bars. Store in tightly covered container in refrigerator.

Decadent Dessert Cups

1 pkg. brownie mix                


  
1 cup whipped topping
2 oz. white chocolate               


  
1 pint strawberries, cleaned
2 tbsp. milk                            


  
2 eggs (for brownie mix)
1 pkg. cream cheese, softened         


vegetable oil (for brownie mix)
1 fresh orange

Preheat oven to 350.  Make brownie batter according to directions. Spray mini muffin pan with Bakers Joy. Using SM stainless steel scoop, fill each muffin cup 2/3 full.  Bake 12 min. or until done.  While brownies are still warm use Mini Tart shaper and lightly push brownie down to form cup. When cooled, take out and put on NONSTICK COOLING RACK.

2 (1oz) squares of white chocolate for baking
2 Tb. milk
1 package cream cheese softened (I used light)
1/4 cup powdered sugar
1 cup thawed whipped topping

Microwave white chocolate and milk in covered micro cooker on high one minute; stir until smooth.  Microwave an additional 10 - 20 seconds if necessary.  Cool slightly.  In classic two-quart batter bowl, combine cream cheese and powdered sugar; mix well.  Gradually stir in white chocolate mixture until smooth.  Fold in whipped topping.

Put star tip on EASY ACCENT DECORATOR and scoop mixture in using med stainless steel scoop mixture.  Fill each cup. Make strawberry fans with egg Slicer and top each cup with fan (or hull with tomato corer).  Then use lemon Zester to zest fresh orange over the top for garnish and serve on CELEBRATION PLATE! 
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