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Tuxedo Brownie Cups

1 package brownie mix (plus ingredients to 

make)

2 ounces white chocolate for baking

2 tablespoons milk

¼ cup powdered sugar

1 cup whipped topping

1 pint small strawberries, sliced

1 8oz package cream cheese

orange zest, mint leaves, melted semi-

sweet chocolate for baking

Heat the oven to 350°F.  Make the brownies as package directs for cake-like brownies.  Spray the Deluxe Mini-Muffin Pan with oil using the Kitchen Spritzer.  Using the Small Scoop, fill each muffin cup ⅔ full.  Bake 12 minutes or until done.  While the brownies are still warm, use the Mini-Tart Shaper to lightly push down to form a cup.  When cooled, remove from the Pan to the Nonstick Cooling Rack.  Microwave the white chocolate and milk in the Small Micro-Cooker® on HIGH 1 minute, stirring until smooth.  Cool slightly.  In the Small Batter Bowl, combine the cream cheese and powdered sugar, mixing well.  Gradually stir in the white chocolate mixture until smooth.  Fold in the whipped topping.  Fill the Easy Accent® Decorator with the filling and fill each cup.  Arrange the strawberry slices on top.  Garnish as desired.  Place in an airtight container and refrigerate 1-3 hours before serving.

Makes 4 dozen.
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