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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.
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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.




\

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
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chocolate covered bacon

Ingredients

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

o
&
]
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.

—“anest” ‘+¥08 T«IETA E="« A»¥,s, "« +O0"%s¢” x"E—A»sElasi




LE:.

-

s anull
-

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 Butter Popcorn
Cake

Ingredients

o 1 bag microwave Jolly Time FPopcorn

o 16 0Z mini marshmallows

3 tablespoons butter (divided 2 tablespoons and 1 tablespoon)
Y4 cup peanut butter '
1 cup candy coated peanut butter candies

1 Ib chocolate melting wafers

sprinkles
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Instructions
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. Place popcorm in a large bowl.

Cheoedole Covered
Peanut Botter

POBCOMS CARE

Cook popcom in microwave according o package directions.

In medium saucepan heat marshmallows, 2 tablespocns butter and peanut butter '
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
tablaspoon of butter (vou may only 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 cocling rack 50 the chocolate that is poured aver will drip and not pool at the
bottom of the cake.

Melt the chocolate completely.

Pour chocolate over popcorn cake.

Use an offset spatula o spread the chocolate over the top evenly and down the sides untll the whole cake Is 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.
























)XGJH 6DXFH SHFLSH DQG ,WDOLBGPLEWWHUFOQORIDP )URVWLQJ



7R PDNH WKH ,WDOLDQ %XWWHUF® HPPFRIR 8 RZQH & MWARF R\W D W i
ZLOO GHSHQG RQ WKH UHVXOW VRQLZEBIQMQ G D VO H RW VFSRRARROWU |
JLYH WKH IURVWLQJ PRUH FKRFRODWH IODY



&EKRFRODWH &KLS &XW 2.


















<RX ZLOO ILQG PRUH RI
DWZZ FUHDWHGE\ GLD

<RX FDQ UHFHLYH HDF}!
UHFLSH E\ HPDL®(5{LJQ

TKDOQNV VR PXFK IRU VX
P\ NLWFKHQ DGYHQW)

D'LDQ

<RX FDQ ILQG PH RQ VRF
#FUHDWHGE\GLDQH

&RS\ULIJKW &UHDWHG E\ 'LDQH | $



