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Chocolate

There are lots of varieties and brands of chocolate and chocolate
items.

| want to share with you which are my favorites.

| love dark chocolate and most of the recipes | make reflect that. If by
chance you love milk chocolate, feel free to change out the noted
chocoalte for your favorite.

Chocolate Chips at this time imy favorite chips are Ghirardelli 60%
Cacao. | use it most often, but prefer Nestle Toll House Semi Sweet In
Chocolate Chip Cookies.

Cocoa | use dutch cocoa, | love the flavor and think it reallly does
make a difference in the end result of baked items vs regular cocoa.
For melting: for melting chocolate | often use Merkins or Guittard Dark.

Chocolate Candy Melts they have a delicious flavor and melt smooth
and creamy with no lumps and dry with a pretty sheen (not dull) great
for chocolate curls, dipping items into chocolate to cover them, like
strawberries, pretzels, marshmallows, cookies and cake pops.

| purchase chocolate melts at baking supply stores near me or online. |
don't prefer Wilton, | don't find the flavor to be that good.

And Vanilla yes this is about chocolate, but | didn't want to forget to
mentions when making delicious chocolaty items the importance of the
vanilla you choose if often as important as the chocolate. Better quality
products produce better results. Don't skimp on the vanilla, | love
Tahetian Vanilla and Madagascar Vanilla and Vanilla Bean Paste. |
don't often use artificial vanilla, the exception is when | need the item
to stay white-white, then | use clear double vanilla (LorAnn's)

| purchase vanilla most LorAnn's brand at baking supply stores near
me or | order it online. | like LorAnn's Brand of Flavors.
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Let's start off with making chocolate curls:

they are super-cute and easy. Really!

All you need is a chocolte bar and a vegetable peeler.

The trick Is the temperature of the chocolate bar, if it's too cold, it won't
curl. Putting it on the window sill to warm it for a few mintues in the
winter works. In the summer room temperature is usually good, unless
you have your air temp so low your house is cold :) You don't want it
soft, that would be a mess, but as you curl the chocoalte you will see
slightly warm (before melting) Is good.



Another way to make chocolate curls is to melt chocolate candy melts or
chocolate with vegetable shortening ( about 4 oz chocolate to 1/2-1
tablespoon shortening) and spread it thin on the back of a baking sheet.
Chill it for a few minutes (not a long time) and then curl it with a pastry
scraper or a metal spatula.

The same rules apply as the chocolate bar, the colder it is the harder it
will be to curl. You can place the empty baking sheet in the fridge or
freezer first and then spread the melted chocoalte over it and it will often
firm up on the counter.



Decorating cake doesn't have to be time consuming.

Cold cakes frost easier than room temperature cakes. Refrigerate the
cake for an hour will help lots.

Adding frosting and chocolate curls instantly makes any cake prett.

A quick alternative to easy decorating is sprinkles (the jimmy type

or nonpareil, not the sugar type). They come in every color of the rainbow
and look great on cakes.

How to make the best tasting Chocolate
Syrup
Ingredients

o 1 cup water

e 1 cUps sugar

o 1 cup dutch cocoa powder

s /2 ieaspoon salt

e 1 teaspoon vanilla extract (| use Tahitian Vanilla extract)

Instructions

1. In medium saucepan combine water, sugar, cocoa and salt.
2. Which over medium heat until it comes to a baoil

3. remove from heat

4, add vanilla

A, et cool and place in jar.

| will be sharing Italian Chocolate Cream Soda Recipe with you and this syrup makes it perfect!



This is the recipe for the cover photo

Chocolate Cake

Chocolate Cake Recipe

this recipe makes one 13x% sheet cake. Double this recipe for a two layer 13x4 sheet
cake.

Ingredients

Ya cup butter-softened

1% cups sugar

2 leaspoons vanilla

2 200s

YA cup dutch process cocod
1 teaspoon baking soda

Y teaspoon salt

Ya cup buttermilk {or ¥ cup milk+ 2 teaspocns vinegar)
v cup boiling water

1 3/4 cups flour
Instructions

o oo oo o0 O o0

1. Beat butter and sugar until Fluffy,
2. Add in vanilla and one egg at a time and mix well on medium.

4. Next add in fiour, cocoa, baking soda and salt slowly add in buttermilk and mix
until creamy, add in boiling water and beat until smooth.

4. Pour batter into a 13x%9 pan prepared with a baking spray or lined with parchment paper.

0. Bake at 350 degrees for 35 minutes, or until toothpick comes out clean. Cool 15 minutes then remove from pan if
desired. This cake cuts easily if left in pan for easy transpaort.
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chocolate cream cheese frosting

Ingredients

Y cup butter

4 pz. cream cheese

3% cups powdered sugar
Y cup heavy cream
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Instructions

1. Beat room temperature butter with room temperature cream chease until smoaoth.

2. Add in powdered sugar and heavy cream and whip on high until all mixed and creamy.
3. This amount will frost a single layer 13x9 cake. |

4. Double this recipe for a 2 layer 1.3x9 cake for filling the cake and frosting the top.

8. Frosting will be fine at room temperature for 24 hours, then it's best to refrigerate it.



Chocolate Chip Cookie Cake

reamy Bultercream Frosting
Ingredients

1 cup butter

1 cup shortening

2 cups powdered sugar

1 teaspoon vanilla extract
8 drops white food colaring
Y cup heavy cream
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Instructions

1. Beat butter and shortening, add sugar, vanilla, coloring and cream and mix untl smooth and creamy.

2. Place in piping bag with a round tip. | used a 2A tip, it allowed just the right amount of frosting to come out without it
piling up too high.

3. Place cake in fridge overnight so the cookies soften with the frosting to make it easier to cut.

Motes
| made this cake a day ahead 6 dozen chocolate chip cookies baked crisp, so they hold up 1o the frosting. They will soften

up when refrigerated. %4 cup chocolate chips for top | used Mestlé Toll House Cookie Recipe for the cookies

I baked all 6 dozen cookies with a 2 tablespoon size scoop so each cookie was 3". Two batches of Toll House Cookies from
scratch, recipe on package of Nestle Chocolate Chips.



chocolate covered bacon

Ingredients

1 Ib thick cut bacon
Y cup chocolate candy melts
wiood skewers

o
&
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o COArse kosher salt

Instructions

1. Thread bacon an wood skewers in a back and forth maotion

2. Bake bacon on a rack inside a baking pan lined with foil in the oven at 400
degrees until crisp (about 40 minutes)

4. Alternatively, you can bake the bacon flat on the baking rack.

4, Let bacon cool for 10 minutes.

a. Chill the bacon for S minutes.

f. Melt chocolate in microwave at 0% power for 1 minute stir until it's all melted
fadd additional time if needed)

7. Brush chocolate on bacon with a siliccne brush.

8. The chocolate will harden on the cocled bacon quickly, if you need to you can

place the chocolate covered bacon in the fridge to guick chill it. It's best eaten at room termperature.
9. Slore in fridge after 24 hours.



Mini S‘'more Pies

Mini S'more Pies
Ingredients

“a cUp graham cracker crumbs

4 tablespoons butter

¥a CUp heawy cream

4 oz, chocolate (| prefer 60% cacao Ghirardelli chocolate) remember the better
the chocolate you use the better the flavor

o 1 tablespoon butter

o B jumbo marshmallows

o o o o

Instructions

1. Mix the graham cracker crumbs with the butter until the graham cracker crumbs
are all coated if pressed together they will stick to each other. Using a pastry
cutier makes the mixing easy. Alternative you can use a fork.

2. Place two tablespoons of granam cracker mixture intc each jar [id and press the @
crumbs firmly into the lid like you would & pie crust in a pie plate. Using a mini -
tart shaper helps, using the bottom of 5 small measuring cup works well also.

4. Press the graham mix until it's pressed nicely into the lids.

4. Heat heavy cream for about 1 minute in the microwave then pour chocolate into
cream, et stand 3-4 minutes. Stir until chocolate if fully melted and then adad in 1 tablespoon butter and mix wntil all
smiocth.

0. Fill pie crusts with chocolate mixture. place in fridge to set quickly or leave an counter to firm up over a few hours. {the
fridge will set the crust more firm than the counter, if you like a messier crumbly crust the counter is fine. You can
always pop them in the fridge for 15 minutes to chill them if needed)

6. Place jumbo marshmallows on top of chocolate and toast under hi heat broiler for 1-2 minutes or toast with a torch,




Chocolate Chip Cake




Chocolate Chip Cake

Ingredients

3% cups cake flour

1% cups whole milk {room temperature)

& eqg whites + 3 eqgs (room temperature)

3 teaspoons vanilla extract

2% cups sugar

2 tablespoons baking powder

1% teaspoon salt

T cup+ 2 tablespoons butter (cut inta 1" pieces)
2 ocups mini chocolate chips

3 tablespoons flour
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Instructions

hake Fudge Sauce

Be sure milk and eqggs are at room temperature and take butter aut of fridge now
oo,

place mini chips in a separate bowl with 3 tablespoon flour and mix to coat chips.
FPreheat oven o 350 deqgrees.

Frepare 3 8" round pans with parchment and a baking spray.

Blend milk, eggs, and vanilla in a medium bowl.

In large bowl with mixer add flour, sugar, baking powder and salt.

Mix on low and add butter until blended.

Pour half the milk mixture into the flour mixture and teat on medium for 2 minutes.
Add the remaining milk mixture and mix for cne minute,

Separate batter evenly in the three cake pans.

| stir in the chocolate chips into each cake pan, | prefer to-hand mix them in. If they are in the mizer they tend o start
o meld and break apart.

You can hand mix them into the batter before separating it also.
Each cake has about 3 cups of batter.

Bake cakes for 25-35 minutes or until toothpick comes out nearly clean. Don't over-bake as cake dries out easily.
Keep an eye on it testing each minute after 25 minutes.

Allow cakes to cool, then turn them out onto cooling racks to completely cool.

wrap cakes in plastic wrap and place in freezer to chill,

This makes it easier 1o decorale large cakes.

You can freeze them for an hour, two or over night or longer if needed.

Unwrap cakes when you remove them from the freezer and allow them to thaw for 15 minutes.
To assemble cake!

Place first cake onto cake plate, jideally on top of 2 swivel rounder for easy decorating)

Fipe around the edge of cake creating a damn for fudge to stay onto cake and not drip out sides.
Place ¥ cup or 50 of fudge. Spread evenly with affset spatula.

Place second laver of cake and repeat with frosting damn and fudge.

Then place third layer of cake on top and crumb coat cake.

Chill cake for 10 minutes then spread icing over cake with spatula.
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Oatmeal Chocolate Chip Cut Out Cookies

4 Ingredients
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1 cup butter

1 cup brown sugar

1 eqg

1 1.2 cup flour

Z teaspoons vanilla extract

1 teaspoon cinnanmon

Z teaspoons baking powder

1% cups Old Fashioned Quaker Oats (chopped smaller)
1 cup mini chocolate chips

o o o0 090 0o 0 0

Instructions

Beat butter and sugar.

Add egg and mix.

Add flour, vanilla, cinnamen, baking powder and oats.

wiix well, then stir in chocolate chips.

Roll cut dough on WELL floured surface with floured rolling pin.

Cut with loured cookie cutter.

Place on parchment lined cookie sheet and bake at 330 degrees, for 7-8 minutes until golden.
B. Makes 4 dozenh cookies.
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Notes

Chocolate Drizzle Melt chocolate over a double boiler, drizzle over cookies on parchment paper then pick up each cookje
and place it on a cooling rack so the chocolate can firm up. If it's HOT in your Kitchen, place cookies on rack in refrigerator
for a few minutes to set up. | like Ghiradelli 60% Cacao Chips for this.



Chocolate Covered
Peanut Butlter

POPCORRN CAKIE
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Chocolate Covered Peanut Butter Popcorn aeole Lareted
Cake POBCORSN CAKE

Ingredients

e 1 bag microwave Jolly Time Fopcorn

o 16 0Z mini marshmallows

o 3 tablespoons butter {divided 2 tablespoons and 1 tablespoon)
o i cup peanut butter '
o | cup candy coated peanut butter candies

o 1Ib chocolate melting wafers

o Sprinkles

Instructions

 F
2.
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10,
11.
12.
13.
14.
1.
18.

. Place popcorm in a large bowl.

Cook popcom in microwave according o package directions.

In medium saucepan heat marshmallows, 2 tablespoons butter and peanut butter # .'t
untif it's smocoth and creamy.

Four marshmallow mixture over popeorn and stir until it's coated all the popcarn.

. alir in peanut butter candies.

In & baking pan (| used a 7 inch pan with a with removable bottom) butter the bottom and sides with remaining 1
tablespoon of butter {you may cnly need % tablespoon buttery be sure the pan is coated completely

Flace pan in refrigerator so it chills and popcorn mixture is set about an hour.

. Remove popcorn cake from pan,

place the cake on a tray with a slotted cooling rack 5o the chocolate that is poureg over will drip 2nd not pool at the
bottom of the cake.

Melt the chocolate completely.

Pour chocolate over popcorn cake.

Use an offset spatula to spread the chocolate over the top evenly and down the sides until the whole cake 1s covered.
Top with sprinkles.

Place cake in refrigerator to set chocolate about 10 minutes.

Remaove from refrigerator.

Cake can remain at room temperature until served.



Chocolate Oatmeal

. i
Ingredients 'g}j.DﬁU e
s 1 cup old fashioned oats irTe e
o % cup water i

o 2 lablespoons milk
o i cup chocolate chips

Instructions

1. Place oatmeal and water in microwavable bawl,
2. Heat on high for one minute.
4. Add milk and chocolate chips, stir until chocolate is melted.




Chocolate Spaghetti

Ingredients

& oz cooked spaghetti

Z lablespoons butter

4 0Z cream cheese

“2 CUup powdered sugar

i cUp heavy cream

1 cup Hershey's Special Dark Chocolate Chips

o o o o o o

instructions

1. Ina medium pan, heat butter and cream cheese on medium heat.
2. Whisk in powdered sugar. and heavy cream.

3. This whisk in chocolate chips until the sauce is smooth and creamy.
4. Place spaghetti into pan and coat well with chocolate sauce,

b, Serve sprinkled with powdered sugar. [ or sprinkles or whatever yvou like, | think
Hershey's Heath Toffee Chips will be delicious on top too)

Notes
Crouble the sauce recipe for a pound of pasta, trust me you'll want to have plenty of
this if you are sharing it!
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Easy Caramel Filled Chocolate Cookies

Ingredients

a 1 Chocolate Cake Mix
o 2 e0gs

o A cup oil

o 36 Rolo candies

Instructions

1. Combine cake mix, eggs and oil.

2. Wrap ? Tablespoons around each unwrapped Rolo Candy,
3. Bake in 350 degree oven for 8-10 minutes.

4. Dust with powdered sugar when cocled.



Chaocolate Peanut Butter Chocolate Chip
Cookies

Chocolate Peanut Butter Chocolate Chip
Cookies

Ingredients

Ya cup butter

YA cUp peanut butter

“a CUp sugar

“a CUp brown sugar

Z t=aspoons vanilla extract
Z eQas

2% cups flour

Y2 cup dutch cocoa

1 teaspoon baking soda
1 teaspoon salt

Z cups chocolate chips
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Instructions

In mixer bowl beat butter and peanut butter together

add in both sugars and vanilla

mix-in eggs until completely combined

Add in flour, dutch cocoa, baking soda and salt, mix until combined
Add in chocolate chips

place 3 tablespoon sized scoop (Large scoop) on parchment lined baking sheets about 2 inches apart. don't aver
crowd you baking sheets

Bake at 375 deqgrees for 10-12 minutes

B, Remove baking sheet from oven, the cookies can cocl on the baking sheets (If yvou move large cookies when they are
still hot, they tend to break) that is why these are baked 10-12 minutes they still cook untl the pan cools. | use thick
baking pans they take time o cool down (If you use thin baking sheets you may need to adjust the time) you want to
cookies o have a slightly firm bottorn and the top should be all set up. If your cookies need another minute or bwo
check them often, but don't over bake them, remember they will still be bake mare on the hot pan after you remove
them from the oven.

4, Cookies are big and will be chewy in the center.
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Chocolate Chip No Bake Cheesecakes

Ingredients

12 chocolate chip cookies (1 used Chips Ahoy)

Z tablespoons butter

2 packages cream cheese (“roocm temperature}

2 t=aspoons vanilla extract

“a cUp brown sugar [use 2 cup if you like things sweet)

Ya cup mini chocolate chips (12 cup for batter, 14 cup for topping )

8 mini chocolate chip cookies or [arger cookies cut into pieces for the top

O O o o o o a

Instructions

1. In a food processor Blend cookies with butter.
2. Then press a tablespoon and a half of the mixture into each jar.

3. Press the mixture so it's firm in the bottomn of each jar or it will get all mixed in
the cheesecake batter and won't be on the bottom.

4. Next with a mixer, whip the cream cheese until smooth. (If you cream cheese
has not been left at room emperature for an hour, place it unwrapped on a plate
and use the defrost feature of your microwave to take the chill off of it, about-30
seconds at & 30% power, do that twice if once was not enough: You don't want
o heat the cream cheese, but it won't mix smoothly if it's cold)

b, Mext add in the brown sugar and mix until it's well blended, then add the vanilla extract nd heawvy cream. VWhip untll the
mixture i5 Auffy.

G. Mix in 2 cup mini chocolate chips.

7. Place mixture intc a gallon plastic bag seal it, then cut off one of the bottom comers and pipe the batter intc the jars
over the cookie crust.

8. Top the jars with the remaining chocolate chips and a small cookie.
4. Place jars in the jars to.chill completely. AL least an haour.
10, If you want to place the lids on the jars, don't fill each jar so high




Chocolate Espresso Pudding Pie

Chocolate Espresso Pudding Pie

Ingredients

o 2% cups whole milk

o % CUp sugar

o i Cup cornstarch

o Jegds

o /i leaspoon salt

o 8 0z chocolate {1 use Ghirardelli 60% Cacao Chocolate Chips)
o 2 teaspoons instant espresso powder

o 4 {ablespoons butter

Instructions

you will need to bake a pie crust first

Alternatively yvou can pour the pudding into dishes.

In saucepan over medium heat, whisk milk, sugar, cornstarch, eggs and salt.
A5 500N as it's warm, pour in the chocolate chips, butter and espresso powder.
Whisk until it comeas to a full boil.

stirconstanthy for a minute.

Hemove from stove.

Pour into pre-baked pie crust,

Allow to cool at room temperature, then place in refrigerated until fully chilled.

e L e

Notes
*If you pudding is not super smooth, pour it through a fine stainer before pounng into the pie crust.
“*top with fresh whipped cream and chocolate curls



Lark Chocolate
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Dark Chocolate Fudge Cake

Ingredients

1 cup unsweetened Hershey's Special Dark Cocoa
2 cups boiling water

2% cups sifted flour

Z 15D, baking soda

¥ tsp. salt

2 15p. baking powder

1 cup butter

2359 cups sugar

4 eqgs

1 t5p. vanilla extract

additicnal ingredients for fudge filling and frosting are nesded

Instructions

il ; &
1. Preheat oven 350 degrees Aotk Chocolate

2. In a medium bowl combing cocoa with water mixing with wire whisk until FUmnGeE CAKE
smooth.

3. Cool completely.

4. \Whisk flour with baking soda, salt, and baking powder so there are no lumps.

9. In large bowl beat on high, butter, sugar, eggs, and vanilla untl light about 5 minutes.

6. On low speed beat in flour mixture and cocoa mixture.

T. Do not over beat.

B. Prepare 3 8" baking pans with parchment on the bottom and baking spray on the sides for easy removal of cake after

it's baked.
9. Divide the batter evenly in the 3 pans.
10, Bake for 30-35 minutes or until a toothpick comes out clean.

11. Cool cake in the pan, then turn the cake out on a cooling rack to be sure they are completely cooled. | refrigerate or
freeze my cake soit's cold when the frosting goes on and the layers are easy o handle. [T also seems 1o help that the
cake stays moister if | freeze them. A couple hours or overnight.

12, | wrap the cake layversin plastic wrap and unwrap them when | take the out of freezer and in about 10 minutes begin
assembling the cake.,

13, Baking strips around the cutside of the cake pans EEALLY helps the cakes bake evenly, Trust me, | do not like to
level cakes, and they are a life saver. If you don't have them, wet towel strips and pin them arcund the edge of the
pans so the batter bakes evenly.

14. Fudge Sauce Recipe
15, Place %4 cup in between each cake layer and smooth almost to the edge.
16. ltalian Bultercream Frosting Recipe

17, Add a tablespoon of instant coffee, ground fine ([ press the coffee with a spoon into & strainer untl it's a powder] to the
frosting along with 1 cocoa.

18. Spread a thin layer of frosting over cake and refrigerate for 12 minutes then frost with remaining frosting.
149, Drizzle hot fudge over the cake and spread with an offset spatula on top.

20, Place cake into the fridge to chill the fudge so it doesn't drip down totally.

21. Remove cake an hour before serving.




How to make Hot Fudge Sauce

Ingredients

¥ CUp heawy cream

/2 CUP COrN Syrup

3 Cup packed brown sugar

Y cup unsweetened Dutch-process cocoa powder
Y4 teaspoon salt

& oz ghiradelli 60 % Cocoa Chips

Z tablespoons butter

1 teaspooh vanilla

o 0 o 0 0 0 0 0

Instructions

1. In medium saucepan, bring heavy cream, corn synip, sugar, coocoa, salt 3 oz. V - - -
chocolate chips 1o a boil over medium heat. o o

Stir until chocolate has melted.

Cook an low for & minutes.

Remaove from heat, stir in the remaining 2 oz. chocolate chips, butter. and vanilla.
=lir until smooth.

Serve hot or pour into a canning jar and cocl before placing lid on top.
Refrigerate after it has cooled,

Heat before serving if vou want a smooth pouring sauce or spread on at room temperature for & thick fudge like
frosting or filling.
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ltalian Buttercream Frosting

Ingredients

Z cups granulated sugar

A cups water

6 eqg whites

1 pinch salt

1 teaspoon cream of tartar

1% pounds butter, cubed {unsalted)
Z leaspoon vanilla

Instructions

Heat granulated sugar and water in saucepan until it reaches 245 degrees.

While the syrup is heating, mix egg whites on low until foamy with whisk attachment.
Add cream of tarter then mix on medium to high until stiff.

Four hot syrup in a slow stream into eqgg whites while mixer is on high.

Beat for 8 minutes or until mixture is cool.

To help the mixers motor stay cocl and prevent over heating place an ice pack on top of the motor and wrap ice packs
arcund the sides of the bowl. You can tie them an with a thin dish towsal.

Keep butter in fridge until this point.

Remave whisk attachment and put paddie attachment on mixer.
4. Add vanilla and butter in small cubes a bit at a time.

10, Beat until all butter is combined.

11. Ifitlooks like it's separating or curdied or scupy looking, keep beating anc keep the bowl cold if needed. The frosting
will come together as long as you didn't add the butter while the syrup/egq mixture was warmer than room
temperature.

12, The frosting will be smooth and creamy.
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*To make the Italian Buttercream Frosting Chocolate add cocoa powder to it . The amount you add
*will depend on the result you want. 1-2 tablespoons is nice and a light colorr, adding 1/4 cocoa will
give the frosting more chocolate flavor.



Chocolate Chip Cut Out Cookies

Ingredients

/3 cup melted butter [salted )

Z cups brown sugar

Z =aspoons vanilla

& 20Js

2102 teaspoons baking powder
3 cups flour

3 cups chocolate chips

o o o o Q0 0 O

Instructions

1. Preheat oven to 350 deqgrees.

2. 3lir butter and brown sugar and together, then add vaniila and eggs on at 2 time, beat until each is incorporated.
3. Add baking powder and flour, mix well. Add chips and blend.

4. Flour your surface and roll cut dough, cut with cookie cutter and bake cn parchment lineg baking sheet for 10 minutes.



How to make Chocolate Mousse

Ingredients

o 8 0z chocolate (the better quality chocolate you use the better the results) | prefer
B0%cacan Ghirardelli

o 2 Cups heavy cream (separated & and 172 cups)

o 4 eqqg yolks

o 1 teaspoon vanilla extract

Instructions

1. Heat chocolate in a double boiler until melted.

2. In medium sauce pan. heat 4 cup heavy cream on medium heat untl tny
bubkles form all arcund the edges.

3. In & bowd whisk egg yolks, then stir this into the heated cream and cook untl it
reaches 160 degrees F. e

4, Strain mixture if the eggs clump a bit, straining it will make the mixture smocth. How to make Chocolate Mousse

5. Whisk egg mixture into chocelate and allow it to cool. Place a bowl of cold water b
and ice under the bowl of egg mixture and chocolate to speed this along, f:

6. While the mixture is cooling, whip 1% cups heavy cream until stiff peaks form.
7. Gently blend cooled egg mixture inte whipped heawy cream with a spatula and add vanilla extract.
8. Pour into dishes and refrigerate until cold. About 3 hours.
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Chocolate Cake
with Cotfee & Cinnamon
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Chocolate Cake with Coffee and Cinnamon -
Ingredients ChDCD|G1’E G::ke

a 1 cup unsweelened cocoa
Z cups boiling water

2% cups sifted flour

Z 1sp. baking soda

¥ 1sp. salt

#2 1sp. baking powder

1 cup butter

25 cups sugar

4 eggs

1 t8p. vanilla extract

Z easpoons cinnamaon

o 4 leaspoons instant cofee

Chocofate Pudding Frosting

o Z 3.4 0Z boxes chocolate instant pudding
o 16 0Z. heavy cream
o 16 0Z. milk

topping

o 1 leaspoon cinnamon
o 1 teaspoon instant coffee
o Sprinkles

Instructions

Preheat aven 350 degrees

I medium bowl combing cocoa with water mixing with wire whisk until smooth.

ool completely.

Whisk flour with baking soda, salt, and baking powder so there are no lumps.

I farge bowl Deat on high, butter. sugar, eggs, and vanilla, cinnamon and coffee until light about & minutes.
on low speed beat in flour mixture and cocoa mixture.

Do not over beat.

Prepare 3 8" baking pans with parchment on the bottom and baking spray on the sides for easy removal of cake after
it's baked.

4. Divide the batter evenly in the 3 pans.
10. Bake for 25-30 minutes or until a toothpick comes out clean.

11. Cool cake in pan, then turn cake out on cooling rack to be sure they are completely cooled. | refrigerate my cake so
it's codd when the frosting goes on. A codple hours or overnight.

12. Prepare frosting right before you are ready to-use it

13, Whip cream, milk and pudding on high until fluffy.

14. Place about 1 cup of frosting in between the layers of cake and smoaoth it out with a2 spatula.

15, Place the remaining frosting on the top and sides of cake and smooth nicely.

16. Dust top with cinnamon and coffee through a sifter. Then add sprinkles before icing sets up.

17. Place cake in refrigerator to set up. Remove cake 20 minutes before serving 5o it's easy to slice and not oo cold.
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Chocolate Chip Scones

Ingredients

o o 0 0 o0 o0 00

o

Instructions

Z cups flour

“a cup brown sugar

& teaspoons baking powder

1 teaspoon salt

¥ cup cold unsalted butter

¥ CUp heavy cream

Z engs

1Y% leaspoons butter vanilla extract (alternatively use 1 teaspoon vanilla extract
and ¥ teaspocn butter extract)

Ya cup chocolate chips

Chocolate
Chip
Scones
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Preheat oven to 400 deqrees

Blend flour, brown sugar, baking powder and salL

Cut in cold butter until mixture resembles coarse cnumbs.

Add in heavy cream, eggs, extract and ch ocolate chips

Wix gently until combined; knead out on lightly floured surface.
Roll dough out between wax paper to % inch thick.

Cut with knife or cookie cutter.

Place on parchment lined baking sheet and bake at 400 degrees for 12-15 minutes until lightly golden and tested with
toothpick comes out clean.
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Chocolate Sprinkle Cookies

Ingredients

o | cup butter

1% cups brown sugar

Z large eqgs

1 teaspoon vanilla

Ya cup cocod powder (] used dutch cocoa powder)
Z cups flour

1 teaspoon baking soda

1 teaspoon salt

¥ cup chocolate sprinkles

o o0 00 o000

Instructions

Preheat aven to 350 deqgrees

in mixer bowl cream butter and brown sugar until light and Fuffy
add in one egg at a time mixing completely after each addition
mix in vanilia

in separate bowl place cocoa powder, flour, baking soda and salt and mix until
well blended

add flaur mixture o mixer bowl with butter and brown sugar on low until fully combined
cover bowl with plastic wrap and place in fridge until dough is chilled, at least 30 minutes.
roll two tablespoons of dough into a ball, then into the sprinkles

place each ball of dough on a prachment lined baking sheet £ inches apart and bake for 8-11 minutes, edges will be
slighithy firm

10. allow cookies to cool on baking sheet
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Notes
alternatively vou can roll the cookie dough into granuiated sugar
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chocolate syrup

milk (half and half or heavy cream can be substituted)
iCe

seltzer (sparkling water)

whipped cream

chemies

sprinkles
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Instructions

1. Pour 2 tablespoons chocolate syrup and 1-2 tablespoons milk into a glass
2. Give it a stir, add in ice.

3. Pour in seltzer

4. Top with whipped cream, chermy and sprinkles.




You will find more of my recipes
at www.createdby-diane.com

You can receive each new
recipe by email, sign up HERE

Thanks so much for supporting
my kitchen adventures,

Diane

You can find me on social media
@createdbydiane
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