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Brownie Surprise Cupcakes
Prep: 15 min. Bake: 22 min. Oven: 350°F
1 21-oz. pkg. fudge brownie
mix
25 miniature chocolatecoated caramel-topped
nougat bars with peanuts

Preheat the oven to 350°F. Line fifteen 21⁄2-inch muffin cups with paper
bake cups. Prepare the brownie mix according to package directions. Spoon 1
tablespoon of the batter into each paper bake cup.
Place a miniature-size candy bar in each cup. Divide the remaining batter among the cups. Chop the remaining nougat bars and sprinkle on batter.
Bake in the preheated oven for 22 minutes. Let cool in pans on a wire rack.
Cupcakes may dip slightly in center. Makes 15 cupcakes.
Mint Surprise Cupcakes: Prepare cupcakes as directed, except place two miniature chocolate covered cream-filled mint patties between batter layers of each
cupcake. Bake as directed. Before serving, frost cupcakes with canned vanilla
frosting and garnish with additional mints.
Note: If all of the cupcakes do not fit in the oven at one time, refrigerate the
unbaked extras until the first batch finishes baking.
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Chocolate-Cream Cheese Cupcakes
Prep: 20 min. Bake: 25 min. Oven: 350°F
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of an 8-oz. pkg. fat-free cream
cheese, softened
cup sugar
cup refrigerated or frozen egg
product, thawed
cup miniature semisweet
chocolate pieces
cups all-purpose flour
cup sugar
cup unsweetened cocoa
powder
tsp. baking powder
tsp. baking soda
tsp. salt
cup water
cup cooking oil
Tbsp. vinegar
tsp. vanilla
cup plain low-fat granola

Line 18 muffin cups with paper bake cups; set aside.
In a mixing bowl, beat cream cheese with an electric mixer on medium speed
until smooth. Add the

1⁄3

cup sugar and egg product. Beat on medium speed

about 1 minute. Stir in the chocolate pieces; set aside.
In a large mixing bowl, combine flour, the 1 cup sugar, cocoa powder, baking powder, baking soda, and salt. Add water, cooking oil, vinegar, and vanilla.
Beat with an electric mixer on medium speed for 2 minutes, scraping sides of
bowl occasionally.
Spoon batter into the prepared muffin cups, filling each half full. Spoon
about 1 tablespoon of the cream cheese mixture over each cupcake. Sprinkle
with granola.
Bake in a 350°F oven for 25 to 30 minutes or until the tops spring back
when lightly touched. Cool in pans on wire racks for 10 minutes. Remove from
pans; cool thoroughly on racks. Makes 18 servings.
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Chocolate Five-Spice Cake
Prep: 20 min. Bake: 30 min. Chill: 1 hr. Oven: 350°F
13⁄4 cups all-purpose flour
11⁄2 cups sugar
1⁄3 cup unsweetened cocoa powder
1 tsp. five-spice powder or
ground cinnamon
1⁄2 tsp. baking soda
1⁄2 cup cooking oil
1⁄3 cup molasses
1 egg
1 cup milk
Chocolate Glaze
Chocolate curls (optional)

Grease and flour two 8x11⁄2-inch square or round baking pans. Set aside.
In a large bowl, stir together flour, sugar, cocoa powder, five-spice powder,
and baking soda. Add oil, molasses, and egg; beat with an electric mixer on low
speed just until moistened. With the mixer on medium speed, gradually beat in
milk. Divide mixture evenly between the two prepared pans.
Bake in a 350°F oven for 25 minutes (30 to 35 minutes for round pans) or
until a toothpick inserted in centers comes out clean. Cool on wire rack for 10
minutes. Remove from pans; cool completely.
Prepare Chocolate Glaze. Remove 1⁄2 cup glaze; cover and chill for 1 to 11⁄2
hours or until spreading consistency. Cover remaining glaze; let stand at room
temperature up to 11⁄2 hours.
To serve, place a cake layer on a plate; spread with chilled glaze. Top with
remaining cake layer. Cut into 12 pieces. Place each piece on a dessert plate.
Spoon about 2 tablespoons remaining glaze over each. If desired, top with chocolate curls. Makes 12 servings.
Chocolate Glaze: In a saucepan, heat 8 ounces semisweet chocolate, cut up,
and 1⁄4 cup butter over low heat just until melted, stirring often; set aside. In a
small heavy saucepan, bring 1 cup whipping cream and 1 tablespoon light-colored corn syrup to a gentle boil. Reduce heat; simmer for 2 minutes. Remove
from heat. Stir in chocolate mixture.
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Frozen Chocolate-Peanut Dessert
Prep: 25 min. Freeze: 4 hr. Stand: 10 min.
30 chocolate with white filling
sandwich cookies, coarsely
crushed
1⁄4 cup butter, melted
1⁄2 gal. chocolate or vanilla ice
cream
1 cup peanuts
1 12-oz. jar chocolate fudge ice
cream topping (about 1 cup)
Maraschino cherries (optional)

Freeze a large bowl and a 3-quart rectangular baking dish for 15 minutes or
until very cold. Meanwhile, in a medium bowl, combine crushed cookies and
melted butter; set aside.
Place ice cream in the cold bowl and press against side of bowl with a wooden spoon to soften slightly. Spoon ice cream into chilled baking dish; press ice
cream into even layer in bottom of baking dish. Sprinkle cookie mixture over
ice cream. Top with peanuts.
Place ice cream topping in a self-sealing plastic bag; cut a small hole in one
corner. Drizzle topping over layers in baking dish. Cover; freeze at least 4
hours or until firm.
To serve, let stand at room temperature for 10 minutes to soften slightly. If
desired, top with maraschino cherries. Cut and serve immediately. Makes 15
servings.
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Chocolate-Mint Volcano Cakes
Prep: 45 min. Bake: 15 min. Chill: 45 min. Oven: 400°F
1 cup mint-flavor semisweet
chocolate pieces
2 tablespoons whipping cream
1 cup butter
11⁄2 cups semisweet chocolate pieces
(9 ounces)
4 eggs
4 egg yolks
1⁄2 cup granulated sugar
2 teaspoons vanilla
1⁄2 cup all-purpose flour
1⁄4 cup unsweetened cocoa powder
Unsweetened cocoa powder
(optional)
Powdered sugar
Mint sprigs (optional)

For filling, in a heavy small saucepan combine the 1 cup mint chocolate
pieces and the whipping cream. Stir over low heat until chocolate melts.
Transfer mixture to a small bowl. Cover and chill for 45 to 60 minutes or until
nearly set.
Meanwhile, in a heavy medium saucepan stir the butter and the 11⁄2 cups
chocolate pieces over low heat until melted. Remove from heat; cool.
Lightly grease and flour eight 3⁄4-cup soufflé dishes or 6-ounce custard cups.
Divide the chilled chocolate-mint filling evenly among dishes. Place dishes or
cups in a 15x10x1-inch baking pan; set aside.
Preheat oven to 400°F. In a large mixing bowl beat eggs, egg yolks, granulated sugar, and vanilla with an electric mixer on high speed for 5 minutes or
until thickened and lemon-colored. With mixer on medium speed, beat in the
melted chocolate-butter mixture just until combined. Sprinkle flour and the
1⁄4

cup cocoa powder over the chocolate mixture; beat on low speed just until

combined. Divide batter evenly among the dishes. (To make ahead, cover and
chill up to 4 hours. Let stand at room temperature 30 minutes before baking.)
Bake, uncovered, about 15 minutes or until cakes feel firm at edges. Cool
in dishes for 2 to 3 minutes. Using a knife or narrow-bladed spatula, loosen
cakes from sides of dishes. Invert onto dessert plates. Sift cocoa powder onto
plates; dust cakes with sifted powdered sugar. Garnish with mint, if desired.
Makes 8 servings.
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Chocolate Zucchini Cake
Prep: 30 min. Bake: 50 min. Oven: 350°F
21⁄2 cups all-purpose flour
1⁄2 cup unsweetened cocoa
powder
21⁄2 tsp. baking powder
1 tsp. ground cinnamon
1⁄2 tsp. baking soda
1⁄2 tsp. salt
1 cup butter, softened
2 cups granulated sugar
3 eggs
2 cups coarsely shredded
zucchini
2 tsp. vanilla
1⁄2 cup milk
1 cup chopped nuts (optional)
2 cups sifted powdered sugar
2 to 3 Tbsp. milk
1 tsp. vanilla
Yellow food coloring (optional)

Grease and lightly flour a 10-inch fluted tube pan; set aside. In a medium
bowl, stir together flour, cocoa powder, baking powder, cinnamon, baking soda,
and salt; set aside.
In a large mixing bowl, beat butter with an electric mixer on medium speed
for 30 seconds. Beat in granulated sugar until well mixed. Add eggs, one at a
time, beating well after each addition. Beat in zucchini and the 2 teaspoons
vanilla. Add flour mixture and the 1⁄2 cup milk alternately to zucchini mixture,
beating on low speed after each addition just until combined. Fold in nuts, if
desired. (Batter will be thick.) Spoon batter into the prepared pan, spreading
evenly.
Bake in a 350°F oven about 50 minutes or until a toothpick inserted in center of cake comes out clean. Cool in pan on a wire rack for 10 minutes. Remove
from pan. Cool on wire rack.
For glaze, in a small bowl, combine powdered sugar, 2 tablespoons milk, and
the 1 teaspoon vanilla. Stir in enough of the remaining milk, 1 teaspoon at a
time, to make drizzling consistency. Tint with yellow food coloring, if desired.
Drizzle over cake. Makes 12 servings.
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Strawberry Cakes
Prep: 30 min. Stand: 30 min.
1 103⁄4-oz. frozen pound cake
3 Tbsp. strawberry jam
1⁄2 cup semisweet chocolate
pieces
1⁄2 of a 16-oz. can (about 1 cup)
chocolate frosting
1 Tbsp. strawberry liqueur or
amaretto
18 medium strawberries
(optional)

Using a serrated knife, cut cake into 12 slices. Spread one side of half of the
slices with strawberry jam. Top each jam-covered slice with a plain cake slice,
making a sandwich.
Cut each sandwich to form three equal triangles. (You should have 18 mini
sandwiches.)
For icing, in a heavy small saucepan, heat and stir chocolate pieces over low
heat until melted. Stir in frosting and strawberry liqueur or amaretto. Heat and
stir for 1 to 2 minutes more or until mixture is melted enough to coat cake
sandwiches. Remove from heat.
Insert a fork into side of the bottom slice of one cake sandwich. Holding
cake over the saucepan, spoon on enough icing to cover sides and top. Place
iced cake on a wire rack. Repeat with remaining cakes, reheating icing if necessary. Let stand 30 minutes or until icing sets.
Before serving, if desired, garnish each cake with a strawberry. Serves 18.

To coat cakes with chocolate,
insert a fork into the bottom
cake layer. Hold sandwich over
the saucepan and spoon melted
chocolate over the sandwich
until coated.
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Almond-Buttermilk Chocolate Brownies
Prep: 35 min. Bake: 30 min. Oven: 350°F
1 cup butter
cup granulated sugar
cup packed brown sugar
3 eggs
1⁄4 cup buttermilk or sour milk*
1 teaspoon vanilla
11⁄3 cups all-purpose flour
1⁄2 teaspoon baking soda
1⁄2 cup finely chopped toasted
almonds
5 ounces semisweet chocolate,
melted and cooled
1⁄2 teaspoon ground cinnamon
Chocolate Glaze
Colored decorating candies
3⁄4
3⁄4

Preheat oven to 350°F. Grease a 13x9x2-inch baking pan; set aside. In a
medium saucepan melt butter over low heat. Cool slightly. Stir in granulated
sugar and brown sugar. Add eggs, one at a time, beating with a wooden spoon
just until combined. Stir in buttermilk and vanilla.
In a small bowl stir together flour and baking soda. Add flour mixture to egg
mixture; stir just until combined. Divide batter in half (about 13⁄4 cups each).
Stir almonds into one portion; spread nut batter in prepared pan. Bake for 10
minutes.
Stir melted chocolate and cinnamon into remaining batter until well combined. Spread chocolate batter over partially baked layer. Continue baking about
20 minutes more or until a toothpick inserted in the center comes out clean.
Cool brownies in pan on a wire rack.
Cut with 3-inch letter-shape cookie cutters. Frost with Chocolate Glaze.
Sprinkle with decorating candies. Makes about 12 cookies.
Chocolate Glaze: In a medium saucepan combine 1⁄4 cup butter, 3 tablespoons
unsweetened cocoa powder, and 3 tablespoons buttermilk or milk. Bring to
boiling. Remove from heat. Add 21⁄4 cups sifted powdered sugar and

1⁄2

tea-

spoon vanilla; beat until smooth. Evenly spread warm frosting over cutouts.
*Note: To make sour milk, add enough milk to 1 teaspoon lemon juice to
make 1⁄4 cup. Let stand 5 minutes.
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Chocolate-Filled Sufganyot
Prep: 25 min. Rise: 1 hr. Bake: 2 min. per batch
31⁄2 to 4 cups all-purpose flour
2 packages active dry yeast
1⁄2 teaspoon ground cinnamon
1 cup water
2⁄3 cup granulated sugar
2 tablespoons cooking oil
1⁄2 teaspoon salt
1 egg
1 teaspoon vanilla
1⁄3 cup nondairy semisweet
chocolate pieces or milk
chocolate pieces
Cooking oil for deep frying
Sifted powdered sugar

In a large mixing bowl stir together 11⁄4 cups of the flour, the yeast, and
cinnamon; set aside.
In a medium saucepan heat and stir water, granulated sugar, the 2 tablespoons
cooking oil, and the salt over low heat just until warm (120° to 130°F). Stir into
flour mixture. Add egg and vanilla. Beat with an electric mixer on low to medium
speed for 30 seconds, scraping sides of bowl constantly. Beat on high speed for
3 minutes more, scraping sides of bowl occasionally. Stir in as much of the
remaining flour as you can with a wooden spoon.
Turn dough out onto a lightly floured surface. Knead in enough remaining flour to make a moderately soft dough that is smooth and elastic (3 to 5
minutes total). Shape dough into a ball. Place dough in a lightly greased bowl,
turning once to grease surface of the dough. Cover and let rise in a warm place
until double (about 1 hour).
Punch dough down. Turn dough out onto a lightly floured surface. Divide
dough in half. Cover and let rest for 10 minutes. Roll one portion of dough to
1⁄4-inch thickness. Cut dough with a floured 21⁄2-inch biscuit cutter, dipping cutter into flour between cuts. Place about 1⁄2 teaspoon of the chocolate
pieces onto the centers of half of the circles. Lightly moisten edges of circles
with additional water; top with remaining circles. Press edges together to
seal. Repeat with remaining dough and chocolate pieces. Reroll and cut trimmings.
In a large saucepan or deep-fat fryer heat oil to 365°F. Fry filled doughnuts,
2 or 3 at a time, in hot oil about 2 minutes or until golden brown, turning once
with a slotted spoon. Remove from oil; drain on paper towels. Sprinkle with
powdered sugar. Serve warm. Makes 18.
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Chocolate Coconut Tassies
Prep: 30 min. Bake: 20 min. Oven: 325°F
2 ounces sweet baking chocolate,
cut up
2 3-ounce packages cream cheese,
softened
1⁄3 cup butter, softened
1 cup all-purpose flour
1⁄3 cup sugar
2 teaspoons vanilla
1 cup flaked coconut
1⁄2 cup chopped toasted pecans
2 ounces sweet baking chocolate,
cut up (optional)

In a small saucepan heat and stir the 2 ounces chocolate over low heat
until melted. Cool slightly (10 to 15 minutes). In a medium bowl beat melted
chocolate, 3 ounces of the cream cheese, and the butter with an electric mixer
on medium speed until combined. Beat in flour until combined. If necessary,
cover with plastic wrap and chill in the refrigerator about 1 hour or until
dough is easy to handle.
Preheat oven to 325°F. On a lightly floured surface roll out dough to 1⁄8-inch
thickness. Cut with a 21⁄2-inch scalloped cutter. Place a round in each cup of
13⁄4-inch muffin pans; press against bottom and sides. (Or omit rolling and
divide dough into 30 pieces; shape into balls. Place a ball in each 13⁄4-inch
muffin cup. Press onto bottoms and up sides of muffin cups.) Set aside.
For filling, in another bowl beat remaining cream cheese, sugar, and vanilla
until smooth. Stir in coconut and pecans. Spoon into crusts in muffin cups,
dividing mixture evenly. Bake about 20 minutes or until filling begins to brown
on top. Cool in muffin cups. Remove from pans and transfer to wire racks;
cool.
If desired, in a small saucepan melt remaining 2 ounces chocolate; cool
slightly. Drizzle over tassies. Chill in the refrigerator about 20 minutes or until
chocolate is set. Store in an airtight container in the refrigerator for up to 3
days or freeze for up to 2 weeks. Thaw before serving. Makes 30 tassies.
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Chocolate-Covered Sandies
Prep: 1 hr. Bake: 15 min. per batch Chill: 30 min. Oven: 325°F
1 cup butter, softened
cup sugar
1 tablespoon milk
1 teaspoon vanilla
21⁄4 cups all-purpose flour
1 cup chopped almonds, toasted
12 ounces milk chocolate bar,
broken
3 tablespoons shortening
3 ounces bittersweet or semisweet
chocolate, chopped
Miniature paper bake cups
1⁄3

Preheat oven to 325°F. In a large mixing bowl beat butter with an electric
mixer on medium to high speed for 30 seconds. Add sugar. Beat until combined, scraping sides of bowl. Beat in milk and vanilla until combined. Beat
in as much flour as you can with the mixer. Using a wooden spoon, stir in
remaining flour and almonds. If necessary, knead dough gently with hands
until dough clings together.
Shape dough into

3⁄4-inch

balls. Place 1 inch apart on an ungreased cookie

sheet. Bake for 15 to 18 minutes or until bottoms are lightly browned. Transfer
cookies to wire racks; cool.
In a heavy medium saucepan cook and stir the milk chocolate and shortening
over low heat until melted and smooth. Remove from heat; cool to room temperature (about 20 to 30 minutes). Use a fork to gently dip cooled cookies into
chocolate mixture, dipping some completely and some only halfway into the
chocolate; allow excess chocolate to drip back into the saucepan. Place cookies
on a waxed paper-lined cookie sheet or tray; chill about 30 minutes or until
firm.
In a heavy small saucepan cook and stir the bittersweet chocolate over low
heat until smooth; cool. Place melted chocolate in a small plastic bag. Snip one
corner of the bag with a scissors. Drizzle chocolate over the coated cookies.
Chill for a few minutes until set. Place each cookie in a miniature paper bake
cup. Cover and store at room temperature or in the refrigerator for up to 3
days. Makes 48 cookies.
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Nutty Chocolate Puffs
Prep: 30 min. Bake: 25 min. Oven: 400°F
2 3-ounce packages cream cheese,
softened
1⁄4 cup sugar
2⁄3 cup chocolate-hazelnut spread
1⁄4 cup whipping cream
1⁄2 cup chopped toasted hazelnuts
(filberts) or pecans
1 cup all-purpose flour
3 tablespoons unsweetened cocoa
powder
1⁄2 cup butter
1⁄4 teaspoon salt
4 eggs

For filling, in a medium mixing bowl beat together cream cheese and 2
tablespoons of the sugar. Gradually beat in chocolate-hazelnut spread and
whipping cream. Stir in nuts. Cover surface with plastic wrap and chill.
Preheat oven to 400°F. Grease a very large baking sheet; set aside.
For puffs, stir together the remaining 2 tablespoons sugar, the flour, and
cocoa powder; set aside. In a medium saucepan combine 1 cup water, the butter, and salt. Bring mixture to a boil. Add flour mixture all at once, stirring vigorously. Cook and stir until mixture forms a ball that doesn’t separate. Remove
from heat. Cool for 10 minutes. Add eggs, one at a time, beating well with a
wooden spoon after each addition until smooth.
Drop dough by rounded teaspoons into 24 mounds 1 inch apart on prepared
baking sheet. Bake for 25 minutes. Transfer to wire racks and cool.
Cut tops from puffs; remove soft dough from inside. Up to 2 hours before
serving, fill with cream cheese mixture; chill. Makes 24 (12 servings).
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Frosty Chocolate-Cherry Yogurt
Prep: 30 min. Freeze: 6 hr.
2 16-oz. cartons (31⁄ 2 cups)
vanilla yogurt (no gelatin
added)
1 lb. fresh dark sweet cherries,
pitted (21⁄ 2 cups) or 21⁄ 2 cups
frozen unsweetened pitted
dark sweet cherries
1⁄3 cup milk
1⁄3 cup light-colored corn syrup
1⁄2 cup miniature semisweet
chocolate pieces

In a blender container or food processor bowl, combine the yogurt,
1 cup of the cherries, milk, and corn syrup. Cover and blend or process until
almost smooth. If using a food processor, process mixture half at a time. Freeze
in a 2-quart ice cream maker according to manufacturer’s directions until
almost firm. Add the remaining cherries and chocolate pieces; continue to
freeze mixture as directed until firm. Makes 12 servings.
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