Little Cups of Heaven
Cookie or Brownie Dough, premade/bought

Regular size box of pudding

Milk

8 oz tub Cool Whip, thawed

For the Cups:

· Preheat oven to 350 degrees

· In mini-muffin pan, grease cups (or use Pan-Eze*, recommended)

· Using Small Scoop (or approximately 1 tablespoon), place dough of choice in cups

· Bake for 10-12 minutes (ABSOLUTELY no more than 12 minutes)

· Let cool for 10 minutes

· Using tart shaper, press into cups; give a slight twist to remove (this can be tricky…timing is everything to get them out…once you have it figured out, it’s very easy!)

· Let cool completely

In the meantime, prepare the “Heaven”

· Prepare pudding using HALF the milk

· Fold in the ENTIRE tub of Cool Whip

· Fill Easy Accent Decorator; use desired tip

When the Cups are completely cooled, fill with “Heaven” mixture

Eat and enjoy!

Possible Combinations:

Chocolate Chip cookie dough, chocolate pudding, chocolate flavored Cool Whip
Brownies, cheesecake pudding, regular Cool Whip, fruit pie filling for topping

*Pan-Eze! Equal parts Shortening, Vegetable Oil, and Flour. Mix together, and store in refrigerator. Bring to room temperature for liquid application; or use cold like regular shortening!
