Mexican Chocolate Squares

-------------------------

Ingredients:

1  pkg (318 g) refrigerated jumbo crescent rolls 

1  cup semi-sweet chocolate chips 250 mL

2  cups frozen whipped topping, thawed, divided 500 ml 

1  pkg (250 g) cream cheese, softened 

1  tsp ground cinnamon, divided 5 mL

1  tsp sugar            5 mL

1  cup strawberries, hulled and sliced 250 mL

 

 

Directions:

1.  Preheat oven to 375°F/190°C. Unroll dough; place in Stoneware Bar Pan. With Baker's Roller(TM), roll dough to seal perforations (fitting bottom of Pan) and form crust. Bake 12-15 minutes or until golden brown. Remove to Cooling Rack; cool completely.

 

2.  Place chocolate chips and 1 cup/250 mL of the whipped topping in Small Micro-Cooker(TM).  Microwave on HIGH 1 minute, stirring after each 20-second interval until melted and smooth using Skinny Scraper; cool slightly. Reserve 1/4 cup/50 mL of the chocolate mixture for garnish.

 

3.  Place cream cheese, 1/2 tsp/2 mL of cinnamon and remaining chocolate mixture in Classic Batter Bowl; whisk until smooth with Stainless Steel Whisk. Spread cream cheese mixture evenly over cooled crust using Small Spreader; drizzle with reserved chocolate mixture.

 

4.  Attach open star tip to Easy Accent(TM) Decorator; fill with remaining whipped topping. Pipe 24 rosettes over dessert. Combine remaining cinnamon and sugar in Flour/Sugar Shaker; sprinkle evenly over rosettes. Hull strawberries using Cook's Corer(TM). Slice strawberries with Egg Slicer Plus(TM). Place one strawberry slice onto each rosette. Slice into squares using Utility Knife. Serve using Mini-Serving Spatula.

 

Yield: 12 servings

 

Per serving: Per Serving: 268 calories; 3.9 g protein; 19.1 g total fat; 8.3 g sat fat; 23.2 g carbohydrate; 1.2 g fibre; 23 mg cholesterol; 271 mg sodium

 

Cook's Tip: To easily drizzle chocolate glaze, pour into one corner of a small, resealable plastic bag. Twist top of bag to seal and secure with a Twixit! Clip. Using Kitchen Shears, snip a small piece off corner of bag allowing glaze to run through.

 

For a cooler serving temperature and easier slicing, chill 30 minutes.

 

Crispy Taco Bites

-----------------

 

Ingredients:

24  wonton wrappers 24

 1  tbsp butter or margarine, melted 15 mL

 1  pkg (250 g each) cream cheese, softened   1

1/4  cup sour cream           50 mL

1  clove garlic, pressed  

1 1/2  tsp Southwestern Seasoning Mix 7 mL

 

Suggested toppings such as chopped pitted ripe olives and tomatoes, thinly sliced green onions, salsa or sour cream.

 

 

Directions:

1.  Preheat oven to 350°F/180°C. Spray Deluxe Mini-Muffin Pan with nonstick cooking spray. Using Pastry Brush, brush one side of each wrapper with melted butter. Gently press one wrapper (butter side up) into each muffin cup using Mini-Tart Shaper, being careful to keep centre of wrapper open. Bake 6-8 minutes or until edges turn golden brown. Remove to Cooling Rack; cool completely.

 

2.  Combine cream cheese, sour cream, garlic pressed with Garlic Press and seasoning mix in Classic Batter Bowl; mix until smooth using Classic Scraper.

 

3.  Fill Easy Accent(TM) Decorator fitted with open star tip with cheese mixture. Pipe mixture, evenly distributing filling into each wonton cup.

 

4.  To prepare toppings, chop olives using Food Chopper. Chop tomatoes and thinly slice green onions using Utility Knife. Garnish with toppings, salsa or sour cream. Serve immediately.

 

Yield: 24 appetizers (1 appetizer per serving)

 

Per serving: Per serving: 68 calories; 1.7 g protein; 4.6 g total fat; 2.8 g sat fat; 5.2 g carbohydrate; 0 g fibre; 14 mg cholesterol; 89 mg sodium

 

 

