	PRETZEL WREATHS
From The Pampered Chef® Home for the Holidays Recipes 2007
You will need:

10 Miniature Pretzels per wreath


Almond bark or confectionery coating candy melts in flavor desired

Sweet Cinnamon or Sweet Caramel Sprinkle, if you’d like

Nonpareils or colored sugar or candies, if you’d like for decoration

With adult help: Place almond bark or confectionery coating candy melts into Coating Tray; microwave according to package directions until melted and smooth. To make each wreath: Dip rounded bottoms of five miniature pretzels, one at a time, into bark; shake off excess. Lay pretzels onto Parchment Paper in a circular pattern with sides touching and rounded sides toward center. Repeat with five additional pretzels, placing directly on top of first circle in a staggered circular pattern. Decorate wreath as desired with Sweet Cinnamon Sprinkle, Sweet Caramel Sprinkle, nonpareils or colored sugar. Let stand until set.

	Batter Bowl Brownie Mix
From The Pampered Chef® Home for the Holidays Recipes 2007
Simply layer the brownie ingredients like sand art, and give it to the chocolate lover in your life!

1⅓ cups sugar, divided
1 teaspoon ground cinnamon

½ teaspoon salt
½ teaspoon baking powder

1½ cups all-purpose flour, divided
½ cup unsweetened cocoa powder

1 cup candy-coated chocolate miniature baking bits
½ cup white chocolate morsels

½ cup walnut halves, coarsely chopped

In small bowl, combine ⅔ cup sugar and cinnamon; mix well and set aside. In Small Batter Bowl, layer ingredients as follows, gently patting each layer before adding the next ingredient: salt, baking powder, ½ cup of the flour, cocoa powder, remaining ⅔ cup sugar, baking bits and remaining 1 cup flour. Top with reserved cinnamon-sugar mixture, chocolate morsels and walnuts. Cover with lid. Attach the gift tag and give it as a gift.



	Cook’s Tips: Any color almond bark or confectionery coating candy melts can be used to create wreaths. Unlike regular chocolate or chocolate morsels, almond bark and confectionery coating candy melts are made using other fats in place of cocoa butter. This helps the coating melt easily, eliminates the need for tempering and prevents blooming. Store the wreaths at room temperature in an airtight container up to 1 week. Do not refrigerate or freeze wreaths or pretzels will lose crispness. Thread wreath with ribbon to use as an ornament or place card holder, if desired.


	Batter Bowl Brownies

1 recipe Batter Bowl Brownie Mix
½ cup vegetable oil

3 eggs
¼ cup water

1 teaspoon vanilla

With adult help: Preheat oven to 350°F. Lightly spray Square Baker or Large Bar Pan with vegetable oil or non-stick spray. In large bowl, combine brownie mix, oil, eggs, water and vanilla; mix until well blended. Spread mixture into baker or large bar pan. Bake 35 minutes (in Square Baker) or 25 minutes (in Large Bar Pan) or until wooden pick inserted in center comes out clean. Cool completely. Cut and serve using the Mini Serving Spatula. Makes 20 brownies in Square Baker or 30 brownies in Large Bar Pan.
Yield: 20 brownies

Nutrients per serving (1 prepared brownie): Calories 250, Total Fat 13 g, Saturated Fat 3.5 g, Cholesterol 35 mg, Carbohydrate 32 g, Protein 4 g, Sodium 80 mg, Fiber 2 g
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	Peppermint Fudge Cookie Sandwiches

You will need:

¾ cup semi-sweet chocolate morsels 
¼ cup butter

¾ cup all-purpose flour
½ cup sugar

¼ cup white or semi-sweet chocolate morsels
1 egg

2 candy canes or 8-10 peppermint hard candies (about ¼ cup crushed)

mini foil-wrapped peppermint patty candies, unwrapped

With Adult Help: Preheat oven to 375°F. Line Large Sheet Pan with a 10-in. sheet of Parchment Paper. Combine chocolate morsels and butter in Classic Batter Bowl. Microwave on HIGH 40-60 seconds or until smooth, stirring after each 20-second interval using Classic Scraper. Add sugar and egg to batter bowl; mix until well blended. Add flour; mix just until flour is incorporated. Using Small Scoop, drop 20 level scoops of batter, 1 in. apart, onto pan. Bake 9-11 minutes or until edges are set. (Do not overbake.) Meanwhile, place candy canes into resealable plastic bag; crush using flat side of Meat Tenderizer and set aside. Place white chocolate morsels into Small Micro-Cooker®; microwave, uncovered, on HIGH 30-60 seconds or until melted and smooth, stirring once. Set aside. 

	Peppermint Fudge Cookie Sandwiches

You will need:

¾ cup semi-sweet chocolate morsels 
¼ cup butter

¾ cup all-purpose flour
½ cup sugar

¼ cup white or semi-sweet chocolate morsels
1 egg

2 candy canes or 8-10 peppermint hard candies (about ¼ cup crushed)

mini foil-wrapped peppermint patty candies, unwrapped

With Adult Help: Preheat oven to 375°F. Line Large Sheet Pan with a 10-in. sheet of Parchment Paper. Combine chocolate morsels and butter in Classic Batter Bowl. Microwave on HIGH 40-60 seconds or until smooth, stirring after each 20-second interval using Classic Scraper. Add sugar and egg to batter bowl; mix until well blended. Add flour; mix just until flour is incorporated. Using Small Scoop, drop 20 level scoops of batter, 1 in. apart, onto pan. Bake 9-11 minutes or until edges are set. (Do not overbake.) Meanwhile, place candy canes into resealable plastic bag; crush using flat side of Meat Tenderizer and set aside. Place white chocolate morsels into Small Micro-Cooker®; microwave, uncovered, on HIGH 30-60 seconds or until melted and smooth, stirring once. Set aside.


	Remove sheet pan from oven to Stackable Cooling Rack. Immediately turn over half of the cookies using Mini-Serving Spatula; top with peppermint patties and remaining cookies to form 10 sandwiches. Drizzle chocolate over cookies and immediately sprinkle with crushed candies. Transfer to platter. Line pan with additional parchment and scoop with remaining batter. Bake 9-10 minutes. Assemble as directed above. Makes 10-12 servings.
Cook Tips: If you don’t have Parchment Paper, lightly brush pan with vegetable oil. Bake cookies, and sandwich with peppermint patties. Transfer sandwiches to cooling rack and decorate as directed above. Repeat with remaining batter.

If using Large Bar Pan, line pan with Parchment Paper or brush with vegetable oil. Prepare batter as directed above; bake 14-16 minutes or until edges are set. Proceed as recipe directs, baking second batch for 14-15 minutes.
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