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2-Minute

Red Velvet & 
White Chocolate
 Cake-in-a-Cup
in The Pampered Chef®

 Dots “Coffee & More Cup”
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STEP: 1  MASTER DRY MIX

Red Velvet Cake Mix


1 box (such as Duncan Hines)
White Chocolate Instant Pudding
1 box

MIX together with Stainless Whisk until well blended. PLACE in sealable bag for later use.
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STEP 2: INDIVIDUAL CAKES-IN-A-CUP (makes 2 large individual servings)

Butter
 


¼ cup, softened in microwave, ~ 60% power for 30 seconds (*)
Master Dry Mix

1 cup + 2 Tbsp

Egg 



1

White chocolate chunks
2 Tbsp.

PLACE butter in Small Batter Bowl and soften butter (but do not melt*) by using 40-60% power for up to 30 seconds or until softened.   

ADD Master Dry Mix and cut/press butter into mix using Master Scraper. Add egg and whisk together with Stainless Whisk until thoroughly blended. Scrap batter carefully into two Pampered Chef® Coffee & More Cups being careful not to drip on sides (aesthetics only – not a problem otherwise). 
MICROWAVE for 1 – 2 (+) minutes depending on your microwave. Mine is not ultra high power and takes 2 minutes. Do not overcook. Cake should be moist but firm in the center.
(*) Not melting the butter is my personal preference for texture’s sake. But if you melt it accidentally, you’ll still get tasty results.
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STEP 3: FROSTING

Cream cheese

            2 oz., softened in microwave (~ 60% power about 45 seconds)

Mini Marshmallows 

about ¼ cup

White chocolate chunks
about 2 Tbsp. + a few to garnish top
Half & Half 


to smooth - ~ 1 Tbsp? depending on consistency you desire

Optional: Dark Chocolate Bar    small amount for chocolate shavings – to garnish
NOTE: If a sweeter frosting is desired, add more marshmallows or a touch of sugar or other sweetener.

PLACE cream cheese in a 1-cup Prep Bowl and MICROWAVE 60% power for 45 seconds or until well softened.
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ADD mini marshmallows and white chocolate chunks and stir well. RETURN to microwave until marshmallows and chocolate are melted. Stir until smooth. You might need to power down the microwave. 
(depends on your oven).
GARNISH with a few white chocolate chunks and dark chocolate shavings. Shave dark chocolate with Garlic Slicer.
 If you love both garlic and chocolate, you’ll want to order one for each of these magnificent foods!.
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Draft v1.2  – Jun 14 2010 by Margaret T. Murray, Independent Consultant for The Pampered Chef®. Send suggestions to moregrits@gmail.com

