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Happiness is Experimenting in the Kitchen! Read this book for FREE on the Kindle Unlimited
NOW!  With life being fast-paced nowadays, it’s difficult to make time to cook meals from
scratch. But it's essential enough for me to make it my priority. Cooking at home is good not only
for my familybut also for me. So why don’t we creating our own tasty dishes with the recipes in
the book “Wow! 1001 Homemade Chocolate Recipes”!Chapter 1: Chocolate Bar
RecipesChapter 2: Chocolate Brownie RecipesChapter 3: Chocolate Cake RecipesChapter 4:
Chocolate Candy RecipesChapter 5: Chocolate Cheesecake RecipesChapter 6: Chocolate
Chip RecipesChapter 7: Chocolate Cookie RecipesChapter 8: Chocolate Dessert
RecipesChapter 9: Chocolate Fondue RecipesChapter 10: Chocolate Frosting RecipesChapter
11: Chocolate Pie RecipesChapter 12: Chocolate Cocoa-powder RecipesConsider “Wow! 1001
Homemade Chocolate Recipes” as a celebration of bringing people togetherthrough good food
like. Sharing here most of my personal favorites, as well as some recipes I got from my family
and friends. In most of recipes, preparation, cooking, and cooling times are included. They’re
estimates only, so no need to follow them to a T. Those time estimates just work for me when I
cook for my family. A dish that takes me half an hour to make may take you just 15 minutes or an
hour. Just as some ovens heat faster and some people slice ingredients more quickly than
others. Don’t be disheartened if it takes you longer to prepare a dish or the outcome doesn't look
like the one in the photo. What matters more is owning and enjoying the cooking
experience.More than the recipes and food photos in this book, I hope to inspire you to unlock
ways to cook meals that are truly yours, whether you just want to experiment in the kitchen as a
beginner or you’re looking to learn new recipes to add to the selection of meals you’ve been
serving for years. Regardless, just enjoy cooking. In case you mess up, you can always order
pizza.You also see more different types of recipes such as:White Chocolate CookbookFondue
RecipesDark Chocolate CookbookChocolate Truffle CookbookCocoa CookbookFrosting
CookbookCandy Bar Recipes DOWNLOAD FREE eBook (PDF) included FULL of
ILLUSTRATIONS for EVERY RECIPES right after conclusion  I really hope that each book in the
series will be always your best friend in your little kitchen.Let’s live happily and experiment in
your little kitchen every day!Enjoy the book,
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Track Cookie Bars3. Black Bottom Banana Bars4. Broadway Brownie Bars5. Calgary
Nanaimo Bars6. Candy Bar Brownies7. Candy Cane Shortbread Bars8. Caramel Nut Bars9.
Caramel Peanut Bars10. Caramel Snickerdoodle Bars11. Chocolate Cheesecake Bars12.
Chocolate Chip Bars13. Chocolate Chip Cookie Blondies14. Chocolate Date Squares15.
Chocolate Maple Bars16. Chocolate Mint Treasures17. Chocolate Peanut Butter Treats18.
Chocolate Peanut Treats19. Chocolate Raspberry Bars20. Chocolate Salted Caramel Bars21.
Chocolate Scotcheroos22. Chocolate Toffee Crunchies23. Chocolate Toffee Delights24.
Chocolate Walnut Squares25. Chocolate Coconut Layer Bars26. Chocolaty S'mores Bars27.
Deluxe Chocolate Marshmallow Bars28. Fudge Nut Oatmeal Bars29. Fudgy Layered Irish
Mocha Brownies30. Fudgy Macaroon Bars31. German Chocolate Cheesecake Squares32.
Gingerbread Meringue Bars33. Gluten Free Peanut Butter Blondies34. Gooey Chocolate
Caramel Bars35. Granola Cereal Bars36. Hawaiian Joy Bars37. Layered Coconut Bars38.
Makeover Meringue Coconut Brownies39. Napoleon Cremes40. Neapolitan Crispy Bars41.
Not Your Mama's Seven Layer Bars42. Oatmeal Chocolate Chip Peanut Butter Bars43.
Oatmeal Raisin Bars44. Peanut Butter Pretzel Squares45. Peanut Caramel Brownie Bites46.
Peanutty Candy Bars47. Popcorn Snacks48. Salted Pecan Shortbread Squares49. Snack
Bars50. Snack Mix Squares51. South Dakota Frito Treats52. Sweet Peanut Treats53. Toffee
Turtle Squares54. Triple Layer Cookie Bars55. Turtle Bars56. Turtle Sundae Dessert57.
Yummy Cookie BarsChapter 2: Chocolate Brownie Recipes58. Banana Nut Brownies59.
Banana Split Brownies60. Basic Brownie Mix61. Berry Patch Brownie Pizza62. Best Cake
Brownies63. Best Fudgy Brownies64. Black Bean Brownies65. Blond Butterscotch
Brownies66. Brownie Cupcakes67. Brownie Haunted House68. Brownie Mounds69. Brownie
Spiders70. Caramel Brownies71. Cheesecake Brownie Squares72. Chewy Cream Cheese



Brownies73. Chili Chipotle Brownie Bars74. Chocolate Peanut Butter Crispy Bars75.
Chocolate Chip Brownies76. Chocolate Crunch Brownies77. Chocolate Fudge Brownies78.
Cinnamon Brownies79. Coffee 'n' Cream Brownies80. Cream Cheese Swirl Brownies81. Dark
Chocolate Mocha Brownies82. Double Frosted Brownies83. Easy Mexican Brownies84. Five
Star Brownies85. Frosted Cake Brownies86. Frosted Chocolate Chip Brownies87. Fudge Nut
Brownies88. Fudge Topped Brownies89. Fudgy Brownies With Peanut Butter Pudding
Frosting90. Great Pumpkin Brownie91. Grilled Banana Brownie Sundaes92. Layered Peanut
Butter Brownies93. Mint Brownies94. No Guilt Brownies95. Peanut Butter Swirl
BrowniesChapter 3: Chocolate Cake Recipes96. Baby Rattles97. Back To School
Cupcakes98. Black Forest Dump Cake99. Boston Cream Cake100. Buttermilk Chocolate
Cupcakes101. Champion Chocolate Cake102. Cherry Chocolate Marble Cake103. Chocolate
Angel Food Dessert104. Chocolate Bundt Cake105. Chocolate Cake In A Mug106. Chocolate
Cake With Sour Cream107. Chocolate Carrot Cake108. Chocolate Chip Cake109. Chocolate
Chip Date Cake110. Chocolate Chip Sour Cream Cake111. Chocolate Chip Strawberry
Shortcakes112. Chocolate Coconut Cake113. Chocolate Fruit Basket Cake114. Chocolate
Ganache Peanut Butter Cupcakes115. Chocolate Mayonnaise Cake116. Chocolate
Peppermint Log117. Chocolate Potato Cake118. Chocolate Pudding Cake119. Chocolate
Pudding Cake Cups120. Chocolate Zucchini Cupcakes121. Chocolate Cherry Brownie
Cake122. Chunky Monkey Cupcakes123. Cola Cake With Strawberries Cream124. Cranberry
Orange Tiramisu125. Creamy Chocolate Cupcakes126. Double Chocolate Bundt Cakes127.
Dr Pepper Cake128. Eggnog Cake129. Favorite Bundt Cake130. German Chocolate Dump
Cake131. Golden Chocolate Cake132. Hazelnut Cake Squares133. Hot Fudge Cake134.
Icebox Cake135. Idaho Potato Cake136. Island Swim Dessert137. Macadamia Fudge
Cake138. Makeover Red Velvet Cake139. Mini Chocolate Cakes With Caramelized
Bananas140. Mini Choco Cupcakes141. Minty Hot Fudge Sundae Cake142. Mocha Chip
Bundt Cake143. Mocha Nut Roll144. Owl Tree145. Packable Chocolate Chip Cake146.
Peanut Butter Chocolate Poke Cake147. Pecan Cake Roll148. Pecan Chip Tube Cake149.
Peeps Sunflower Cake150. Pennsylvania Dutch Funny Cake151. Peppermint Lava Cakes152.
Picnic Cupcakes153. Poinsettia Cake Roll154. Pressure Cooker Molten Mocha Cake155.
Pumpkin Caramel Cupcakes156. Pumpkin Chocolate Chip Cake157. Slow Cooker Chocolate
Lava Cake158. So Easy It's Spooky Bat Cake159. Spiced Devil's Food Cake160. Spicy
Applesauce Cake161. Strawberry Shortbread Shortcake162. Streusel Nut Coffee Cake163.
Toffee Angel Food Cake164. Traditional Sponge Cake165. Two Tone Spice Cake166. Ultimate
Chocolate CakeChapter 4: Chocolate Candy Recipes167. Almond Coconut Candies168.
Angel Food Candy169. Angel Food Christmas Candy170. Apricot Cashew Clusters171. Aunt
Rose's Fantastic Butter Toffee172. Bird's Nest Treats173. Bugle Cones174. Bunny Tails175.
Butterscotch Peanut Candy176. Candied Lemon Peel177. Candy Bar Fudge178. Caramel
Pretzel Bites179. Cashew Caramel Fudge180. Chewy Chocolate Logs181. Chocolate Almond
Brittle182. Chocolate Billionaires183. Chocolate Caramel Candy184. Chocolate Caramel



Turkey Legs185. Chocolate Chews186. Chocolate Cinnamon Mud Balls187. Chocolate
Clusters188. Chocolate Covered Cherries189. Chocolate Cream Bonbons190. Chocolate
Crunch Patties191. Chocolate Crunchies192. Chocolate Easter Eggs193. Chocolate Fish
Lollipops194. Chocolate Mint Candy195. Chocolate Mousse Balls196. Chocolate Nut
Balls197. Chocolate Nut Candies198. Chocolate Nut Fudge199. Chocolate Nut Fudge
Rolls200. Chocolate Peanut Butter Bars201. Chocolate Peanut Butter Cups202. Chocolate
Peanut Clusters203. Chocolate Peanut Sweeties204. Chocolate Peppermint Candies205.
Chocolate Pomegranate Candies206. Chocolate Pretzel Rings207. Chocolate, Peanut Pretzel
Toffee Crisps208. Chocolate Covered Chips209. Chocolate Dipped Pretzel Rods210.
Chocolate Dipped Treats211. Christmas Bark Candy212. Coconut Almond Candy213.
Coconut Cream Eggs214. Coconut Joys215. Coconut Snacks216. Coconut Yule Trees217.
Coffee Shop Fudge218. Cookie Dough Truffles219. Cookies Cream Truffle Balls220. Cookies
'n' Cream Fudge221. Cow Pies Candy222. Cranberry Almond Bark223. Cranberry Fudge224.
Create A Bark225. Dairy State Fudge226. Dandy Caramel Candies227. Double Chocolate
Fudge228. Easy Chocolate Clusters229. Easy Chocolate Drops230. Easy Rocky Road
Fudge231. English Toffee Bars232. Fondant Filled Candies233. Fried Egg Candy234. Fudgy
Buttons235. Fudgy Christmas Wreath236. Gianduja237. Gingerbread Truffles238. Gobbler
Goodies239. Gooey Peanut Treats240. Halloween Chocolate Spiders241. Homemade Candy
Bars242. Ice Cream Sundae Caramels243. Janaan's Fudge244. Lemon Cream Bonbons245.
Maine Potato Candy246. Maple Cream Bonbons247. Maple Peanut Delights248. Marbled
Almond Roca249. Marshmallow Chocolate Covered Cherries250. Marshmallow Flowers251.
Martha Washington Candy252. Marzipan Harvest Table Topper253. Microwave Mint
Fudge254. Microwave Truffles255. Mint Truffles256. Minty Chocolate Crackles257. Mounds
Balls258. Neapolitan Fudge259. No Fuss Truffles260. Nut Fruit Bark261. Nutty Chocolate
Marshmallow Puffs262. Nutty White Fudge263. Old Time Butter Crunch Candy264. Orange
Chocolate Meltaways265. Peanut Butter Chocolate Cups266. Peanut Butter Clusters267.
Peanut Butter Cocoa Fudge268. Peanut Butter Honeybees269. Peanut Butter Truffles270.
Pecan Delights271. Pecan Fudge272. Peppermint Candy273. Peppermint Fudge274. Potato
Chip Clusters275. Pretzel Sparklers276. Raspberry Truffles277. Ribbon Fantasy Fudge278.
Rich Candy Bar Fudge279. Rich Truffle Wedges280. Rocky Road Fudge281. Shortcut
Fudge282. Soda Cracker Chocolate Candy283. Speedy Oven Fudge284. Sugar Free
Chocolate Fudge285. Sweet Tooth Treats286. Sweetheart Fudge287. Three Chocolate
Fudge288. Tiger Butter Candy289. Toasted Coconut Truffles290. Toffee Squares291. Trail
Mix Clusters292. Truffle Acorns293. Truffle Cherries294. Truffle Cups295. White Chocolate
Fudge296. White Christmas CandyChapter 5: Chocolate Cheesecake Recipes297. Apricot
Cheesecake Tarts298. Bittersweet Chocolate Cheesecake299. Black Forest Cheesecake300.
Black Forest Cheesecakes301. Blossom Cheesecake302. Brownie Cheesecake303. Brownie
Swirl Cheesecake304. Butterfinger Cheesecake305. Candy Bar Cheesecake306. Candy
Cane Cheesecake307. Cannoli Cheesecake308. Cappuccino Cheesecake Pie309. Caramel



Chocolate Cheesecake Bites310. Caramel Fudge Cheesecake311. Caramel Stripe
Cheesecake312. Chilled Raspberry Cheesecake313. Chocolate Almond Cheesecake314.
Chocolate Banana Cheesecake315. Chocolate Berry Cheesecake316. Chocolate Caramel
Cheesecake317. Chocolate Cheese Pie318. Chocolate Cheesecake319. Chocolate
Cheesecake Phyllo Tartlets320. Chocolate Cheesecake Squares321. Chocolate Cheesecake
Triangles322. Chocolate Cherry Cheesecake323. Chocolate Chip Cheesecake324. Chocolate
Chip Cheesecake Dessert325. Chocolate Chip Cherry Cheesecake326. Chocolate Chip
Cookie Dough Cheesecake327. Chocolate Chip Cookie Tart328. Chocolate Cookie
Cheesecake329. Chocolate Cranberry Cheesecake330. Chocolate Glazed Cheesecake331.
Chocolate Macadamia Cheesecake332. Chocolate Malt Cheesecake333. Chocolate Peanut
Butter Cheesecake334. Chocolate Pecan Cheesecake335. Chocolate Raspberry
Cheesecake336. Chocolate Swirl Cheesecake337. Chocolate Truffle Cheesecake338.
Chocolate Caramel Topped Cheesecake339. Chocolate Cherry Cheesecake Bars340.
Chocolate Covered Cheesecake Squares341. Chocolate Covered White Cheesecake342.
Chocolate Marbled Cheesecake Dessert343. Chocolate Topped Chocolate Cheesecake344.
Chocolaty Almond Cheesecake345. Coffee Lover's Mini Cheesecakes346. Contest Winning
White Chocolate Cheesecake347. Cranberry Mocha Cheesecake348. Double Chip
Cheesecake Bars349. Dressed Up Cheesecake350. Dulce De Leche Cheesecake351. Easy
Chocolate Cherry Cheesecups352. Fabulous Fudge Cheesecake353. Festive Holiday
Cheesecake354. Frosted Chocolate Chip Cheesecake355. Frosty Summer Dessert356.
Frozen Brownie Cheesecake357. Frozen Cheesecake Bites358. Frozen Mocha
Cheesecake359. Frozen Mocha Cheesecakes360. Frozen Mocha Torte361. Frozen
Raspberry Cheesecake362. Fudge Truffle Cheesecake363. Hazelnut Cheesecake
Dessert364. Heavenly Cheesecake365. Icebox Cookie Cheesecake366. Layered Hazelnut
Cheesecake367. Layered Ice Box Dessert368. Layered Mocha Cheesecake369. Layered
Turtle Cheesecake370. Lemon Mascarpone Cheesecake371. Light Chocolate
Cheesecake372. Little Orange Dream Cups373. Luck O' The Irish Cheesecake374. Makeover
Frozen Mocha Cheesecake Loaf375. Malted Chocolate Cheesecake376. Mint Brownie
Cheesecake Cups377. Mocha Almond Dessert378. Mocha Cheesecake379. Mocha
Cheesecake Bars380. Mocha Chip Cheesecake381. Mousse Topped Lime Cheesecake382.
New York Style Cheesecake383. No Bake Cheesecake384. No Bake Chocolate
Cheesecake385. No Bake Chocolate Chip Cannoli Cheesecake386. Orange Bliss
Cheesecake387. Orange Chip Cheesecake388. Orange Chocolate Cheesecake389. Peanut
Butter Cheese Torte390. Peanut Butter Cheesecake391. Peanut Butter Cup Cheesecake392.
Pecan Caramel Cheesecake Pie393. Peppermint Chip Cheesecake394. Pumpkin Cheesecake
With Sour Cream Topping395. Quick Chocolate Chip Cheesecake396. Raspberry Chocolate
Cheesecake397. Raspberry Ribbon Cheesecake398. Red Velvet Cheesecake399. Rhubarb
Swirl Cheesecake400. Rich Chocolate Cheesecake401. Rich Chocolate Mousse
Cheesecake402. S'more Cheesecake403. Salted Caramel Cappuccino Cheesecake404.



Special Pleasure Chocolate Cheesecake405. Spiderweb Cheesecake406. Strawberries
Cream Pie407. Tiny Cherry Cheesecakes408. Toffee Crunch Cheesecake409. Topped
Cheesecake Squares410. Triple Layer Chocolate Cheesecake411. Turtle Cheesecake412.
Turtle Pumpkin Cheesecake413. Tuxedo Cheesecake414. Very Vanilla Slow Cooker
Cheesecake415. White Chocolate Cheesecake416. White Chocolate Pumpkin Cheesecake
With Almond Topping417. White Chocolate Strawberry TorteChapter 6: Chocolate Chip
Recipes418. After Dinner Mint Delights419. Almond Crunch420. Amaretto Ice Cream421.
Banana Chip Pancakes422. Banana Nut Bread423. Big Buttery Chocolate Chip Cookies424.
Bittersweet Double Chocolate Truffles425. Black Bottom Brandy Bites426. Black Bottom
Cupcakes427. Black Forest Icebox Cookies428. Brown Butter Spice Cookies429. Brownie
Bourbon Bites430. Buckeyes431. Buttermilk Chocolate Zucchini Cake432. Candy Cane
Reindeer433. Caramel Peanut Fantasy434. Chippy Macaroon Angel Cake435. Chocolate
Almond Drops436. Chocolate Banana Muffins437. Chocolate Bavarian Torte438. Chocolate
Chip Blondies439. Chocolate Chip Mandelbrot Cookies440. Chocolate Chip Pancakes With
Cinnamon Honey Syrup441. Chocolate Chip Peanut Butter Cookies442. Chocolate Chip Red
Velvet Whoopie Pies443. Chocolate Cinnamon Toast444. Chocolate Coconut
Neapolitans445. Chocolate Fruit N Nut Cookies446. Chocolate Macadamia Meltaways447.
Chocolate Malt Pudding Cake448. Chocolate Mint Apple Fondue449. Chocolate Mint
Sandwich Cookies450. Chocolate Pecan Caramels451. Chocolate Pecan Skillet Cookie452.
Chocolate Pistachio Biscotti453. Chocolate Reindeer454. Chocolate Truffles455. Chocolate
Yeast Bread456. Chocolate Zucchini Cake With Custard Sauce457. Chocolate Covered Cherry
Delights458. Chocolate Covered Pomegranate Seeds459. Chocolate Covered Cherry Dump
Cake460. Chocolate Mint Cookie Cups461. Chocolate Mint Dream Sandwich Cookies462.
Chocolate Strawberry Pretzel Cookies463. Chocolate Tipped Butter Cookies464. Chocolaty
Chips465. Chocolaty Fruit Dip466. Chocolaty Peanut Clusters467. Cinnamon White Dark
Chocolate Chip Cookies468. Coconut Christmas Mice469. Contest Winning Chocolate Truffle
Cookies470. Cookie Cupcakes471. Cream Filled Cupcakes472. Dark Chocolate Pumpkin
Truffles473. Decadent Fudge Cake474. Double Chocolate Banana Muffins475. Double
Chocolate Chip Cookies476. Double Chocolate Cookies477. Five Chip Cookies478. Frozen
Chocolate Monkey Treats479. Frozen Peanut Butter And Chocolate Terrine480. Fudge Topped
Shortbread481. German Chocolate Ring482. Homemade Peanut Butter Cups483. Hot Quick
Banana Boats484. Judy's Chocolate Chip Banana Bread485. Mamie Eisenhower's Fudge486.
Marshmallow Puffs487. Marvelous Cannoli Cake488. Mexican Chocolate Dip489. Mini
Chocolate Chip Sandwich Cookies490. Mint Chocolate Snaps491. Mocha Truffle
Cheesecake492. Mocha Truffles493. Mole New Mexican Wedding Cookies494. Mom’s
Hazelnut Chocolate Bread Pudding495. My Christmas Fudge496. Nana's Rocky Road
Fudge497. Oatmeal S'more Cookies498. Oreos And Candy Cane Chocolate Bark499. Peanut
Butter Filled Brownie Cupcakes500. Penny's Apple Brown Sugar Coffee Cake501. Peppermint
Pretzel Dippers502. Peppermint Kissed Fudge Mallow Cookies503. Perfect Peppermint



Patties504. Pumpkin Chocolate Chip Tassies505. Raspberry Fudge Torte506. Roly Poly
Santas507. Rugelach With A Twist508. S'more Sandwich Cookies509. S'mores Monkey
Bread Muffins510. S'mores On A Stick511. Salted Dark Chocolate Tart512. Semisweet
Chocolate Mousse513. Simple Macadamia Nut Fudge514. Snowshoe Cookies515. Sour
Cream Chip Muffins516. Super Chunky Cookies517. Three Chip English Toffee518. Toffee
Chip Thins519. Triple Fudge Brownies520. True Love Truffles521. Truffle Topiary522. Turtle
Dove Nests523. Warm Chocolate Melting Cups524. Watermelon Slice Cookies525. Winning
Cranberry Chip Cookies526. Wyoming Cowboy CookiesChapter 7: Chocolate Cookie
Recipes527. Almond Macaroons528. Apricot Hazelnut Triangles529. Austrian Nut
Cookies530. Bones Blood531. Butterscotch Shortbread532. Carrot Oatmeal Cookies533.
Cherry Kiss Cookies534. Cherry No Bake Cookies535. Chewy Chocolate Cookies536. Chewy
Oatmeal Cookies537. Chocolate Almond Wafers538. Chocolate Chip Oatmeal Cookies539.
Chocolate Coconut Oaties540. Chocolate Island Cookies541. Chocolate Covered Maraschino
Cherry Cookies542. Chocolate Dipped Strawberry Meringue Roses543. Chocolate Peanut
Butter Cup Cookies544. Christmas Candy Cookies545. Chubby Bunnies546. Chunky Drop
Cookies547. Double Chocolate, Orange And Hazelnut Biscotti548. Double Drizzled
Biscotti549. Flourless Peanut Butter Thumbprints550. Frosted Valentine Cookies551. Fudge
Puddles552. Gingerbread Star Tree553. Gingerbread Yule Logs554. Hazelnut Chocolate Chip
Pizzelle555. Holiday Rum Balls556. Jumbo Chocolate Chip Cookies557. Loaded Up Pretzel
Cookies558. M Pretzel Cookies559. Macadamia Nut Cookies560. Mexican Chocolate Sugar
Crisps561. Mom's Chocolate Chip Cookies562. Newgranola Cookies563. Oatmeal Chip
Cookies564. Orange Cranberry Nut Tarts565. Peanut Butter Blossom Cookies566. Peanut
Butter Chocolate Chip Cookies567. Peanut Butter Jumbos568. Peanut Butter Penguins569.
Peanutty Chocolate Cookies570. Peppermint Biscotti571. Peppermint Puff Pastry Sticks572.
Pinwheels And Checkerboards573. Pumpkin Chocolate Chip Cookies574. Rhubarb Cranberry
Cookies575. Shortbread Hearts576. Snowy Pinecones577. Striped Icebox Cookies578.
Tombstone Treats579. Trail Mix Cookie Cups580. Watermelon Sugar CookiesChapter 8:
Chocolate Dessert Recipes581. Austrian Chocolate Balls582. Banana Cream Chocolate
Truffles583. Basic Chocolate Pinwheel Cookies584. Basic Chocolate Pound Cake585. Best
Ever Chocolate Cake586. Black Forest Chocolate Torte587. Boston Cream Pie With Chocolate
Glaze588. Cherry Chocolate Chunk Cookies589. Cherry Cola Chocolate Cake590. Cherry
And Chocolate Ice Cream Pie591. Choco Scotch Marble Cake592. Chocolate Beet Cake593.
Chocolate Butterscotch Haystacks594. Chocolate Caramel Hazelnut Pie595. Chocolate
Caramel Kiss Cookies596. Chocolate Cherry Nut Cake597. Chocolate Chip Cookie
Delight598. Chocolate Cinnamon Rolls With Icing599. Chocolate Cobbler600. Chocolate
Espresso Nut Torte601. Chocolate Fudge Peanut Butter Cookies602. Chocolate
Gingersnaps603. Chocolate Hazelnut Torte604. Chocolate Lebkuchen605. Chocolate Linzer
Torte Stars606. Chocolate Mint Creams607. Chocolate Mint Truffle Tart608. Chocolate Peanut
Cookies609. Chocolate Pear Hazelnut Tart610. Chocolate Reindeer Cookies611. Chocolate



Rum Balls612. Chocolate Thumbprints Cookies613. Chocolate Walnut Crescents614.
Chocolate Amaretto Mousse Pie615. Chocolate Dipped Cranberry Cookies616. Chocolate
Fruit Crepes617. Chocolate Peanut Butter Sheet Cake618. Coconut Chocolate Slices619.
Coconut Pecan German Chocolate Pie620. Coffee Chocolate Cake621. Come Home To Mama
Chocolate Cake622. Contest Winning Chocolate Mint Wafers623. Contest Winning German
Chocolate Cream Pie624. Contest Winning German Chocolate Pie625. Cranberry White
Chocolate Trifle626. Cream Filled Chocolate Cake Roll627. Crinkle Top Chocolate
Cookies628. Dark Chocolate Pudding629. Elegant White Chocolate Mousse630. Flourless
Dark Chocolate Cake631. Frosted Chocolate Cake632. Frosted Chocolate Delights633.
Fudgy Peanut Butter Cake634. Ganache Topped Chocolate Cake635. German Chocolate
Tassies636. Layered Chocolate Marshmallow Peanut Butter Brownies637. Malted Chocolate
Stout Layer Cake638. Mexican Chocolate Oatmeal Cookies639. Mint Chocolate Bark640.
Minted Chocolate Torte641. Moist Chocolate Cake642. Orange Chocolate Mousse Mirror
Cake643. Orange Chili Chocolate Cookies644. Peanut Butter Chocolate Dessert645.
Pistachio Chocolate Macarons646. Quick Chocolate Sandwich Cookies647. Raspberry
Chocolate Puffs648. Rich Chocolate Peanut Butter Cake649. Sam's Chocolate Sandwich
Cookies650. Sandy's Chocolate Cake651. Sauerkraut Chocolate Cake652. Silky Chocolate
Pie653. Snow Topped White Chocolate Macadamia Cookies654. Triple Chocolate Peppermint
Treats655. Vanilla Bean Cake With White Chocolate Ganache656. Whipped Chocolate And
Cherry Pie657. White Chocolate Cranberry Orange Bars658. White Chocolate Easter Egg
Candies659. White Chocolate Peppermint CrunchChapter 9: Chocolate Fondue Recipes660.
Caramel Chocolate Fondue661. Chocolate Almond Fondue662. Chocolate Caramel
Fondue663. Chocolate Dessert Fondue664. Chocolate Mallow Fondue665. Chocolate
Raspberry Fondue666. Chocolaty Mocha Fondue667. Contest Winning Mocha Fondue668.
Dark Chocolate Chili Fondue669. German Chocolate Fondue670. Heavenly Chocolate
Marshmallow Fondue671. Mocha Dessert Fondue672. Peanut Butter Chocolate Fondue673.
Presto Chocolate Dessert Dip674. Rum Chocolate Fondue675. Slow Cooker Key Lime
Fondue676. Smooth Chocolate FondueChapter 10: Chocolate Frosting Recipes677. "Fishy"
Red Velvet Cake678. Banana Fudge Cake679. Birch Pretzel Logs680. Boston Cream Sponge
Cake681. Bunny Cake682. Butter Fudge Fingers683. Cake Snowman684. Caramel
Chocolate Cake685. Casserole Chocolate Cake686. Cherry Cola Cake687. Chicken
Cake688. Chocolate Almond Cake689. Chocolate Almond Sheet Cake690. Chocolate Angel
Cake691. Chocolate Banana Split Cupcakes692. Chocolate Bliss Brownies693. Chocolate
Buttermilk Brownies694. Chocolate Chocolate Chip Cake695. Chocolate Cookie Torte696.
Chocolate Cupcake Cones697. Chocolate Fudge Cake698. Chocolate Ganache699.
Chocolate Lover's Chiffon Cake700. Chocolate Lover's Eclairs701. Chocolate Macadamia Nut
Cookies702. Chocolate Macaroon Cake703. Chocolate Maple Cookies704. Chocolate
Marshmallow Cake705. Chocolate Marshmallow Meltaways706. Chocolate Mayonnaise Cake
With Brown Sugar Frosting707. Chocolate Mousse Frosting708. Chocolate Oatmeal Cake709.



Chocolate Potato Cake With Mocha Frosting710. Chocolate Raspberry Cake711. Chocolate
Sheet Cake712. Chocolate Toffee Cupcakes713. Chocolate Torte714. Chocolate Yule
Log715. Chocolate Zucchini Sheet Cake716. Chocolate/Whipping Cream Torte717. Cocoa
Cola Cake718. Coffee Bonbons719. Cookies And Cream Cake720. Cream Filled Chocolate
Cake721. Creamy Chocolate Frosting722. Creepy Cupcakes723. Cuppa Joe Caramel
Cake724. Dark Chocolate Layer Cake725. Delicate Chocolate Cake726. Devil's Food Sheet
Cake727. Double Brownies728. Double Decker Brownies729. Dump Truck Cake730. Edna's
Ho Ho Cake731. Family Tree Fudgy Brownies732. Fancy Peanut Butter Cookies733. Favorite
Chocolate Sheet Cake734. Favorite Frosted Brownies735. Frosted Cherry Nut Bars736.
Frosted Chocolate Peanut Butter Cookies737. Frosted Cocoa Bars738. Frosted Cocoa
Cookies739. Frosted Cream Cheese Brownies740. Frosted Double Decker Brownies741.
Fudge Mocha Torte742. Fudge Pecan Brownie Tart743. Fudge Ripple Brownies744. Fudge
Walnut Brownies745. Fudgy Brownies746. Fudgy Chocolate Balls747. Fudgy Coconut
Squares748. Garden Patch Cake749. German Chocolate Birthday Cake750. German
Chocolate Sauerkraut Cake751. Gingerbread Men752. Graduation Sheet Cake753.
Grandma's Chocolate Cake754. Grandma's Red Velvet Cake755. Graveyard Cake756.
Halloween Layer Cake757. Haunted House Cake758. Heavenly Surprise Cupcakes759.
Hickory Nut Cake760. Hint O' Mint Cookies761. Home Canning Cake762. Homemade
Chocolate Cake763. Kitty Cat Cupcakes764. Layered Chocolate Cake765. Little Chocolate
Cake766. Lollipop Cookies767. Lovelight Chocolate Cake768. Maple Tree Cake769. Marbled
Brownie Fudge Pie770. Mark's Chocolate Fudge Cake771. Mocha Brownies772. Mocha
Butter Cream Yule Log773. Mocha Cupcakes774. Mocha Yule Log775. Mom's Chocolate
Cake776. No Bake Chocolate Torte777. Peanut Butter Brownies778. Peanut Butter Chocolate
Cake779. Peanut Butter Chocolate Pretzels780. Peanut Butter Lover's Cake781. Peanut Cake
Bars782. Peanut Chocolate Cake783. Peanut Filled Devil's Food Cupcakes784. Pecan
Torte785. Peppermint Chocolate Bars786. Polka Dot Cookies787. Potluck Chocolate
Cake788. Puppy Dog Cake789. Raspberry Mocha Torte790. Red Wine And Chocolate
Cupcakes791. Rich Chocolate Brownies792. Rich Chocolate Cake793. Rich Chocolate
Frosting794. Ruthe's Favorite Frosting795. Santa's Workshop796. School Bus Cake797. Sour
Cream Chocolate Cake798. Spice Cupcakes With Mocha Frosting799. Supreme Chocolate
Cake800. Texas Cake801. Texas Sheet Cake802. Three Layer Chocolate Brownies803.
Tiramisu Toffee Torte804. Triple Chocolate Delight805. Triple Layer Brownie Cake806. Triple
Chocolate Brownie Squares807. Triple Layer Mocha Cake808. Volcano Cake809. White
Chocolate Fudge Cake810. Whoopie PiesChapter 11: Chocolate Pie Recipes811. Almond
Mocha Pie812. Berry Special Pie813. Black Forest Pie814. Black Forest Tart815. Bourbon
Kissed Pecan Pie816. Brownie Meringue Pie817. Brownie Pie818. Butter Pecan Pumpkin
Pie819. Candy Bar Pie820. Cappuccino Chocolate Pie821. Caramel Chocolate Pecan
Pie822. Cherry Almond Mousse Pie823. Cherry Banana Cream Pie824. Cherry Chocolate
Pie825. Cherry Nut Chocolate Pie826. Chocolate Cardamom Coconut Tart827. Chocolate



Almond Silk Pie828. Chocolate Almond Tarts829. Chocolate Angel Pie830. Chocolate Banana
Cream Pie831. Chocolate Cheesecake Pie832. Chocolate Cherry Pie833. Chocolate Chip
Banana Cream Pie834. Chocolate Chip Pecan Pie835. Chocolate Chip Pie836. Chocolate
Chipper Pie Mix837. Chocolate Coconut Cream Pie838. Chocolate Cream Cheese Pie839.
Chocolate Cream Pie840. Chocolate Crunch Pie841. Chocolate Ice Cream Pie842. Chocolate
Mallow Pie843. Chocolate Malt Shoppe Pie844. Chocolate Mint Cream Pie845. Chocolate
Mocha Meringue Pie846. Chocolate Mousse Pie847. Chocolate Mousse Pumpkin Pie848.
Chocolate Peanut Butter Pie849. Chocolate Peanut Dream Pie850. Chocolate Peanut Pie851.
Chocolate Pecan Pie852. Chocolate Pie With Marshmallows853. Chocolate Raspberry
Dessert854. Chocolate Raspberry Pie855. Chocolate Spiders856. Chocolate Sundae
Pie857. Chocolate Truffle Pie858. Chocolate Truffle Pie With Raspberry Sauce859. Chocolate
Caramel Supreme Pie860. Chocolate Filled Meringue861. Chocolate Raspberry Mousse
Pie862. Chocolaty Banana Cream Pie863. Chocolaty Pecan Pie864. Cinnamon Chocolate
Angel Pie865. Coconut Banana Chocolate Cream Pie866. Coffee Cream Pie867. Cookie Ice
Cream Pie868. Cookies 'n' Cream Pie869. Cool 'N' Creamy Chocolate Pie870. County Fair
Pie871. Cranberry Chocolate Walnut Pie872. Creamy Candy Bar Pie873. Creamy Coconut
Chocolate Pie874. Creamy Peanut Butter Pie875. Dark Chocolate Cream Pie876. Decadent
Brownie Pie877. Double Chocolate Pie878. Dreamy S'more Pie879. Easter Pie880. Family
Favorite German Chocolate Pie881. Favorite Chocolate Bourbon Pecan Tart882. Freezer
Peanut Butter Pie883. Frosty Chocolate Pie884. Frosty Peanut Butter Pie885. Frozen
Chocolate Cream Pie886. Frozen Chocolate Mint Pie887. Frozen Chocolate Pie888. Fudge
Berry Pie889. Fudge Brownie Pie890. Fudgy Pecan Pie891. Fudgy White Chocolate Pudding
Pie892. German Chocolate Cream Pie893. German Chocolate Pie894. Graham Cracker
Banana Split Dessert895. Grandma's Chocolate Meringue Pie896. Hazelnut Pecan Pie897.
House Of Plenty's Turtle Pie898. Ice Cream Pie899. Layered Chocolate Peanut Butter Pie900.
Lazy Day Grasshopper Pie901. Makeover Peanut Butter Pie902. Malted Milk Pie903. Mice
Creams904. Milk Chocolate Pie905. Mint Chocolate Pie906. Mocha Mousse Pie907. Mocha
Pie908. Mountainous Mandarin Pie909. No Bake Peanut Butter Pie910. Nutella Hand
Pies911. Old Fashioned Chocolate Pie912. Old Fashioned Chocolaty Pie913. Orange
Chocolate Tart914. Peanut Butter Candy Pie915. Peanut Butter Chocolate Tarts916. Peanut
Butter Cup Pie917. Peanut Butter Pudding Pie918. Peanut Chocolate Pie919. Peanutty
Pie920. Pecan Chocolate Pie921. Pecan Fudge Pie922. Possum Pie923. Pumpkin Chip
Cream Pie924. Raspberry Cream Cheese Pastries925. Raspberry Cream Pie926. Raspberry
Red Bakewell Tart927. Raspberry Tarts928. Red, White And Blueberry Pie929. Reduced Fat
Peanut Butter Pie930. Ricotta Nut Pie931. Rocky Road Freezer Pie932. Rustic Chocolate
Raspberry Tart933. Strawberry Chiffon Pie934. Strawberry Lover's Pie935. Strawberry
Meringue Pie936. Sweetheart Fudge Pie937. Tin Roof Fudge Pie938. Turtle Praline Tart939.
Two Tone Cheesecake Pie940. Upstate Chocolate Peanut Butter Pie941. Very Berry Pie942.
White Chocolate Berry Pie943. White Chocolate Cream Pie944. White Chocolate Mousse



Cherry Pie945. White Chocolate Pie946. White Chocolate TartsChapter 12: Chocolate Cocoa-
Powder Recipes947. Babo's Chili948. Banana Chocolate PB Oat Bran Cereal949. Banana,
Chocolate, And Almond Breakfast Oatmeal950. Beef, Bean, And Beer Chili951. Best No Bean
Chili952. Bry's Chocolate Lamb Chili953. CSC (Cinnamon Sugar Cocoa) Fried Chicken
Strips954. Canadian Moose Lasagna955. Chef John's Chocolate Granola956. Chef John's
Turkey Sloppy Joes957. Chicken Chili958. Chili I959. Chocolate Coconut Overnight Oats960.
Chocolate Coffee Oatmeal961. Chocolate French Toast962. Chocolate Oatmeal Porridge963.
Chocolate Soup I964. Chorizo Stuffed Chicken Breasts With Raspberry Mole965. Chris'
Chili966. Cincinnati Style Chili967. Cincinnati Style Chili Rice968. Cocoa Cherry Pork969.
Cocoa Fried Chicken970. Cocoa Oatmeal971. Coffee Rubbed Pork Tenderloin With Espresso
Honey Glace972. Comforting Mexicali Chili Soup973. Dark Saucy Chicken974. Gluten Free
Coco Nola (Granola)975. Healthy German Chocolate Cake Oatmeal976. Hearty Chili From
RED GOLD®977. Jollyrogers' Chilaquiles978. Meat Lovers' Vegetarian Chili979. Mocha
Granola980. Mr. Bill's New Mexico Buffalo Chili981. Mr. Mason's Chili982. My Best Kid
Friendly Chili983. No Cook Elvis Overnight Oatmeal984. Noatmeal (Oat Free "Oatmeal")985.
Paleo Chili986. Paleo Turkey Cashew Chili987. Pork Loin And Mango988. Pot Roast
Caribe989. Quinoa And Steel Cut Oats Crunchy Granola990. Really Awesome Chili991.
Rhubarb Chili992. Roasted Chicken With Chipotle Cocoa Rub993. Slow Cooker Chicken
Mole994. Slow Cooker Chocolate Banana Steel Cut Oats995. Slow Cooker Turkey Chili With
Kidney Beans996. Spicy And Thick Turkey Chili997. Superfood Breakfast998. Sweet Potato
And Black Bean Chili999. Trina's Beef Brisket Chili With Cornbread Waffles1000. Vegan
Protein Chocolate Overnight Oats1001. Vegan Pumpkin ChiliConclusionAwesome Gift: FREE
PDF – A Full of RECIPE PHOTOSChapter 1: Chocolate Bar Recipes***1. Apricot Eggnog
BarsServing: 1 dozen. | Prep: 20mins | Cook: 35mins | Ready in:Ingredients1-1/2 cups crushed
gingersnap cookies (about 30 cookies)3/4 cup sliced almonds1/2 cup butter, melted9 ounces
white baking chocolate, divided3/4 cup chopped dried apricots1 package (8 ounces) cream
cheese, softened2 teaspoons apricot brandy2 cups eggnog1 large egg, lightly
beatenDirectionMix crushed cookie crumbs, butter and almonds in a bowl. In an ungreased
11x7 –in. baking pan, press the mixture on bottom. Bake for 8-10 minutes or until golden brown
at 350 degrees. Let cool on wire rack.Cut 8 ounces of white chocolate and melt in a saucepan.
Let cool. Drizzle apricots over crust.Beat cream cheese in a big bowl until smooth. Add melted
chocolate and brandy, beat. Slowly add in eggnog. Mix in egg on low speed to just combine.
Pour in the crust.In a larger baking pan, put 1 in. of boiling water and place the baking dish in
pan. Bake without cover for 55-60 minutes or until set (mixture jiggles) at 350 degrees.Take out
the baking dish from the baking pan and let cool on wire rack. Cover refrigerate until firm about 2
hours. Cut remaining chocolate into small pieces and melt; sprinkle over top. Cut into squares.
Refrigerate any leftovers.Nutrition InformationCalories: 446 caloriesTotal Carbohydrate: 38g
carbohydrate (23g sugarsCholesterol: 88mg cholesterolProtein: 8g protein.Total Fat: 30g fat
(16g saturated fat)Sodium: 281mg sodiumFiber: 2g fiber)2. Behr Track Cookie BarsServing:



about 4 dozen | Prep: 30mins | Cook: 10mins | Ready in:Ingredients1-1/2 cups all-purpose
flour2/3 cup confectioners' sugar1/3 cup baking cocoa1/4 teaspoon salt1 cup butter,
meltedCARAMEL LAYER:1 package (13 ounces) caramels3 tablespoons heavy whipping
cream1-1/2 cups lightly crushed pretzelsPEANUT BUTTER LAYER:1 cup creamy peanut
butter1/4 cup butter, softened1/2 cup confectioners' sugarCHOCOLATE LAYER:2 cups (12
ounces) semisweet chocolate chips3 tablespoons shorteningDirectionPrepare the oven by
preheating it to 350°F. Beat salt, cocoa, sugar and flour together. Mix in butter. On a greased
13x9-inch baking pan compress mixture onto the base of the pan. Put inside the oven and bake
for 10-15 minutes. Cool down entirely.On high setting, microwave cream and caramels, covered,
mixing occasionally for 3-5 minutes until it melts. Pour onto crust and distribute evenly; coat with
crushed pretzels. Put in refrigerator until it sets.In the meantime, mix butter and peanut butter;
beat confectioners’ sugar in until smooth. Spread evenly over the pretzels. Put back in
fridge.Dissolve shortening and chocolate chips in the microwave; mix until smooth in
consistency. Pour over peanut butter layer and distribute evenly. Before slicing into bars, chill in
refrigerator for 15 minutes.Nutrition InformationCalories: 185 caloriesProtein: 3g protein.Total
Fat: 12g fat (5g saturated fat)Sodium: 134mg sodiumFiber: 1g fiber)Total Carbohydrate: 20g
carbohydrate (12g sugarsCholesterol: 14mg cholesterol3. Black Bottom Banana BarsServing: 3
dozen. | Prep: 20mins | Cook: 25mins | Ready in:Ingredients1/2 cup butter, softened1 cup
sugar1 egg1 teaspoon vanilla extract1-1/2 cups mashed ripe bananas (about 3 medium)1-1/2
cups all-purpose flour1 teaspoon baking powder1 teaspoon baking soda1/2 teaspoon salt1/4
cup baking cocoaDirectionCream together the sugar and butter until fluffy and light, in a big
bowl. Add vanilla and eggs; beat. Stir in bananas. Mix together flour, baking soda, salt and
baking powder. Add to the creamed mixture and combine well.Divide the batter into two. To one
half, add cocoa; into a13x9 inch greased pan spread it. Add the other half on top; if desired swirl
it with knife to make it marbled.Bake it for 25 minutes at 350°F. To test, insert a toothpick into the
center and if it comes out clean it is done. Let in cool on a wire rack.Nutrition
InformationCalories: 76 caloriesTotal Fat: 3g fat (2g saturated fat)Sodium: 104mg sodiumFiber:
1g fiber)Total Carbohydrate: 12g carbohydrate (7g sugarsCholesterol: 12mg cholesterolProtein:
1g protein.4. Broadway Brownie BarsServing: 2-1/2 dozen. | Prep: 20mins | Cook: 30mins |
Ready in:IngredientsFILLING:6 ounces cream cheese, softened1/2 cup sugar1/4 cup butter,
softened2 tablespoons all-purpose flour1 large egg, lightly beaten1/2 teaspoon vanilla
extractBROWNIE:1/2 cup butter, cubed1 ounce unsweetened chocolate2 large eggs, lightly
beaten1 teaspoon vanilla extract1 cup sugar1 cup all-purpose flour1 teaspoon baking powder1
cup chopped walnutsTOPPING:1 cup (6 ounces) semisweet chocolate chips1/4 cup chopped
walnuts2 cups miniature marshmallowsFROSTING:1/4 cup butter1/4 cup milk2 ounces cream
cheese1 ounce unsweetened chocolate3 cups confectioners' sugar1 teaspoon vanilla
extractDirectionPreheat oven to 350 degrees. Combine the first six ingredients in a small bowl.
Mix well until smooth then set aside.Put chocolate and melted butter in a large saucepan over
medium heat. Remove saucepan from the heat and let it cool. When cooled, add the eggs and



vanilla and stir until blended. Then add flour, sugar, nuts and baking powder into the mixture. Stir
until incorporated.Coat a 13x9-inch baking pan with cooking spray. Pour batter in the pan then
spread. Spread the filling on top of the batter. Mix together chocolate chips and nuts in s mall
bowl for the topping. Sprinkle on top of the filling.Bake for 28 minutes or until almost set. Remove
from the oven and sprinkle marshmallows on top then bake again for another 2 minutes.For
frosting, you will need cream cheese, chocolate, butter and milk. Put all ingredients in a large
saucepan and heat until melted, stirring until smooth. Remove frosting from heat then stir in
confectioners' sugar and vanilla. Instantly drizzle frosting on top of the marshmallows. Chill well
before cutting into bars.Nutrition InformationCalories: 271 caloriesSodium: 108mg sodiumFiber:
1g fiber)Total Carbohydrate: 33g carbohydrate (26g sugarsCholesterol: 46mg cholesterolProtein:
4g protein.Total Fat: 15g fat (7g saturated fat)5. Calgary Nanaimo BarsServing: 3-1/2 dozen. |
Prep: 20mins | Cook: 5mins | Ready in:Ingredients1/4 cup sugar1/4 cup baking cocoa3/4 cup
butter, cubed2 large eggs, beaten2 cups graham cracker crumbs1 cup sweetened shredded
coconut1/2 cup chopped almonds, optionalFILLING:2 cups confectioners' sugar2 tablespoons
instant vanilla pudding mix1/4 cup butter, melted3 tablespoons 2% milkGLAZE:3 ounces
semisweet chocolate, chopped1 tablespoon butterDirectionUse foil to line an 8-inch baking pan
that’s square, allowing ends to overlap over sides by an inch. In a big, heavy saucepan, mix the
cocoa and sugar; put butter. Stir and cook on medium-low heat until the butter melts. Beat a
small amount of the hot mixture into the eggs. Put all back in the pan, beating constantly. Mix
and cook until mixture achieves 160°F. Take off heat.Mix in coconut, cracker crumbs, and if you
want, almonds. Then press in prepared pan. Keep in the refrigerator for 30 minutes or until it has
set.To make filling, in a small bowl mix the milk, butter, pudding mix, and confectioner’s sugar
until it turns smooth; then spread on crust.Dissolve butter and chocolate in a microwave; whisk
until smooth. Spread on top. Keep in the refrigerator until it has set. Take bars out of the pan
using foil. Get rid of foil; slice into bars.Nutrition InformationCalories: 116 caloriesTotal
Carbohydrate: 14g carbohydrate (11g sugarsCholesterol: 21mg cholesterolProtein: 1g
protein.Total Fat: 7g fat (4g saturated fat)Sodium: 72mg sodiumFiber: 0 fiber)6. Candy Bar
BrowniesServing: 6 | Prep: | Cook: | Ready in:Ingredients1 (18.25 ounce) package German
chocolate cake mix3/4 cup melted butter2/3 cup sweetened condensed milk4 (2.16 ounce) bars
chocolate-coated caramel-peanut nougat candy, choppedDirectionCombine condensed milk,
melted margarine or butter, and cake mix. Pour the mixture in a 9 x 13-inch pan and spread
evenly.Put inside the oven at 350°F and bake for 10 minutes.Slice candy bars into little pieces
and put on the baked crust. To achieve a crumbly texture, add the leftover batter on the top of the
sliced candy bars. Do not spread batter evenly.Bake again for 20 minutes in the oven.Nutrition
InformationCalories: 841 calories;Total Carbohydrate: 112.3Cholesterol: 78Protein: 9.9Total Fat:
40.5Sodium: 9407. Candy Cane Shortbread BarsServing: 2 dozen. | Prep: 30mins | Cook:
20mins | Ready in:Ingredients1 cup butter, softened1 cup packed brown sugar1 large egg
yolk1-1/2 teaspoons peppermint extract2 cups all-purpose flourBUTTERCREAM:2 cups
confectioners' sugar1/4 cup butter, melted2 tablespoons 2% milk1/2 teaspoon peppermint



extract2 drops red food coloring, optionalTOPPING:9 ounces white baking chocolate, melted
and cooled slightly3/4 cup crushed candy canes (about 10 regular)DirectionSet oven to 350
degrees to preheat. Get a 13x9 inch baking pan and line it with parchment paper, let the paper
extend up the sides of the pan.Cream brown sugar and butter in a large bowl until light and fluffy.
Put in egg yolk and extract and beat. Slowly beat in flour. Place mixture in the prepared pan and
press evenly.Bake in the oven for 16-19 minutes or the edges turn brown. Once done, remove
and place pan on a wire rack until to cool completely.Combine buttercream ingredients together
in a bowl and beat until smooth. Spread over the shortbread and carefully spread white
chocolate on top. Sprinkle with candy canes then let stand until set.Remove shortbread from the
pan by lifting the parchment paper. Cut into bars and serve.Nutrition InformationCalories: 265
caloriesProtein: 2g protein.Total Fat: 13g fat (8g saturated fat)Sodium: 97mg sodiumFiber: 0
fiber)Total Carbohydrate: 37g carbohydrate (27g sugarsCholesterol: 33mg cholesterol8.
Caramel Nut BarsServing: 3 dozen. | Prep: 20mins | Cook: 20mins | Ready in:Ingredients1 cup
quick-cooking oats1 cup packed brown sugar1 cup all-purpose flour3/4 cup butter, melted1/2
teaspoon baking soda1/4 teaspoon salt1 package (14 ounces) caramels1/3 cup milk1 cup (6
ounces) semisweet chocolate chips1/2 cup chopped walnutsDirectionMix the first six
ingredients in a big bowl until it is crumbly. Spread 1 cup of mixture into a greased 13-in. x 9-in.
pan without pressing.Bake for 10 minutes at 350 degrees. Use a saucepan to stir and cook
caramels and milk. Stir until caramels melt.Spread over the crust. Top with nuts and chocolate
chips. Put the remaining oat mixture on. Bake for 10 minutes at 350 degrees. Let cool on wire
rack. Chill until set.Nutrition InformationCalories: 154 caloriesSodium: 104mg sodiumFiber: 1g
fiber)Total Carbohydrate: 22g carbohydrate (16g sugarsCholesterol: 11mg cholesterolProtein: 2g
protein.Total Fat: 7g fat (4g saturated fat)9. Caramel Peanut BarsServing: 3 dozen. | Prep:
25mins | Cook: 15mins | Ready in:Ingredients1-1/2 cups quick-cooking oats1-1/2 cups all-
purpose flour1-1/4 cups packed brown sugar3/4 teaspoon baking soda1/4 teaspoon salt3/4 cup
butter, melted1 package (14 ounces) caramels1/2 cup heavy whipping cream1-1/2 cups (9
ounces) semisweet chocolate chips3/4 cup chopped peanutsDirectionMix in a bowl the first five
ingredients; mix in butter. Reserve 1 cup for topping. Then press leftover mixture into a 13x9 inch
baking pan that was greased. Put in the oven and bake for 10 minutes at 350°F or until lightly
browned.Melt caramels with cream in a microwave or heavy saucepan, stirring often. Sprinkle
peanuts and chocolate chips over the crust; put caramel mixture on top. Sprinkle with reserved
oat mixture. Then bake for 15-20 minutes or until topping is golden brown. Let it fully cool on a
wire rack. Slice into bars.Nutrition InformationCalories: 197 caloriesSodium: 113mg
sodiumFiber: 1g fiber)Total Carbohydrate: 27g carbohydrate (19g sugarsCholesterol: 16mg
cholesterolProtein: 3g protein.Total Fat: 10g fat (5g saturated fat)10. Caramel
Snickerdoodle BarsServing: 24 | Prep: 25mins | Cook: 30mins | Ready in:Ingredients2 cups
packed brown sugar1 cup butter, softened2 eggs (such as Eggland's Best®)2 teaspoons vanilla
extract2 1/2 cups all-purpose flour2 teaspoons baking powder1 teaspoon salt1/4 cup white
sugar1 tablespoon ground cinnamon2 (13.4 ounce) cans dulce de leche2 (6 ounce) packages



white baking chocolate, chopped1/3 cup heavy whipping cream1 tablespoon light corn
syrupDirectionPreheat oven to 350 degrees F (175 degrees C). Use parchment paper to line a
9x13 inches baking pan with 1 inch overhang on each side.Using an electric mixer, blend butter
and brown sugar in a big bowl, mix until it becomes fluffy and light. Add vanilla extract and
eggs.In a separate bowl, mix together salt, flour and baking powder. Whisk flour mixture slowly
into the creamed butter mixture until batter is incorporated. In the bottom of the lined baking pan,
spread the batter.In a small bowl, mix together cinnamon and white sugar. Sprinkle 2
tablespoons of cinnamon sugar on the batter.Bake for 25 to 30 minutes in a preheated oven until
the edges turn light brown. Let it cool completely in a wire rack for about 15 minutes.When the
crust is already cool, pour over dulce de leche then spread.In a small saucepan, mix heavy
cream, light corn syrup and white chocolate. Cook and stir on low heat for about 5 minutes until
smooth. Let it cool a bit for about 5 minutes.Spread white chocolate mixture over dulce de leche.
Sprinkle the leftover cinnamon sugar on top. Place cover on the baking pan then chill until firm,
for at least an hour.Using the parchment paper ends, lift out of the baking pan. Then slice into
bars.Nutrition InformationCalories: 389 calories;Cholesterol: 47Protein: 4.5Total Fat:
15.6Sodium: 283Total Carbohydrate: 59.111. Chocolate Cheesecake BarsServing: 4
dozen. | Prep: 15mins | Cook: 35mins | Ready in:Ingredients1 cup butter, softened1-1/2 cups
sugar2 large eggs1/2 teaspoon almond extract3 cups all-purpose flour1 teaspoon baking
powder1/2 teaspoon saltFILLING:2 cups (12 ounces) semisweet chocolate chips1 package (8
ounces) cream cheese1 can (5 ounces) evaporated milk1 cup chopped walnuts1/2 teaspoon
almond extractDirectionBeat sugar and butter in a large bowl until fluffy and light. Mix in eggs,
one at a time, whisking well after every addition. Mix in extract. Mix the salt, baking soda and
flour; gently add to the creamed mixture and combine well. Then press half of the dough onto
the bottom of a 13x9-inch baking pan that is greased. Reserve remaining dough for topping.To
make filling, mix in a large saucepan combine the milk, cream cheese and chocolate chips; stir
and cook over low heat until turns smooth. Separate from the heat; mix in extract and walnuts.
Then spread over dough.And breaking off small pieces, put remaining dough over filling. Put in
the oven and bake for 35-40 minutes at 375°F or until topping is golden brown. Fully cool on a
wire rack. Slice into bars. Keep leftovers in the refrigerator.Nutrition InformationCalories: 160
caloriesCholesterol: 25mg cholesterolProtein: 3g protein.Total Fat: 9g fat (5g saturated
fat)Sodium: 92mg sodiumFiber: 1g fiber)Total Carbohydrate: 17g carbohydrate (11g sugars12.
Chocolate Chip BarsServing: 36 | Prep: | Cook: | Ready in:Ingredients2 cups all-
purpose flour1 teaspoon baking powder1/4 teaspoon baking soda1 cup shortening1/4 teaspoon
salt1 1/2 cups packed brown sugar2 eggs2 tablespoons milk1 teaspoon vanilla extract1 cup
semisweet chocolate chipsDirectionPreheat the oven to 175 degrees C (350 degrees F). Coat a
9x13 inch baking pan with grease.Cream brown sugar, shortening and eggs in a large bowl.
Pour in vanilla extract and milk and combine well. Slowly add in baking soda, salt, flour and
baking powder. Combine until blended well.Fold in chocolate chips and mix until the chips are
distributed evenly in the dough. Spread the dough into the pan and bake for 25 to 30 minutes.



Allow to cool before slicing into bars.Nutrition InformationCalories: 138 calories;Total Fat:
7.5Sodium: 46Total Carbohydrate: 17.3Cholesterol: 10Protein: 1.313. Chocolate Chip
Cookie BlondiesServing: 1 batch (about 3-1/2 cups mix). | Prep: 20mins | Cook: 15mins | Ready
in:Ingredients2 cups all-purpose flour1 teaspoon baking soda1 teaspoon salt3/4 cup packed
brown sugar3/4 cup granulated sugar1 cup semisweet chocolate chipsADDITIONAL
INGREDIENTS:2 large eggs3/4 cup canola oil1 teaspoon vanilla extractDirectionStart by
combining flour, salt and baking soda. Layer the ingredients in a 1-quart glass jar in the following
order - flour mixture, brown sugar, granulated sugar, and chocolate chips. Cover the jar and
store in a cool dry place. This can be stored for up to 3 months.Preheat oven to 375 degrees.
Prepare the blondies by whisking the eggs, oil and vanilla together until well blended. Slowly add
the blondie mix, stirring well. Spread mixture evenly into a greased 13x9 inch baking pan.Bake in
the oven for 15 to 20 minutes until an inserted toothpick in the middle comes out clean, Transfer
to a wire rack and let it cool completely.Nutrition InformationCalories: 190 caloriesSodium:
160mg sodiumFiber: 1g fiber)Total Carbohydrate: 26g carbohydrate (17g sugarsCholesterol:
16mg cholesterolProtein: 2g protein.Total Fat: 10g fat (2g saturated fat)14. Chocolate
Date SquaresServing: 24 servings. | Prep: 10mins | Cook: 40mins | Ready in:Ingredients2 cups
chopped dates1 cup hot water1 cup sugar2/3 cup shortening2 eggs1-1/2 cups all-purpose
flour1 teaspoon baking soda1/2 teaspoon saltTOPPING:1 cup (6 ounces) semisweet chocolate
chips1/2 cup packed brown sugar1/2 cup chopped nutsDirectionMix water and dates in a small
bowl and put aside to cool without draining. In a big bowl, cream shortening and sugar until light
and fluffy and add eggs while beating continuously. Then, combine flour, salt and baking soda
and add slowly to the creamed mixture. Add in dates.Place the mixture in a 13x9-inch baking
pan that was previously greased and floured. Mix the toppings and sprinkle on top. Bake at
350°F for about 40 minutes or until a toothpick comes off clean when inserted at the center and
let it cool on a wire rack.Nutrition InformationCalories: 223 caloriesProtein: 3g protein.Total Fat:
9g fat (3g saturated fat)Sodium: 110mg sodiumFiber: 2g fiber)Total Carbohydrate: 34g
carbohydrate (26g sugarsCholesterol: 18mg cholesterol15. Chocolate Maple
BarsServing: 3 dozen. | Prep: 20mins | Cook: 25mins | Ready in:Ingredients1/2 cup
shortening3/4 cup maple syrup1/2 cup sugar3 large eggs3 tablespoons milk1 teaspoon vanilla
extract1-1/4 cups all-purpose flour1/4 teaspoon baking powder1/4 teaspoon salt1-1/2 ounces
unsweetened chocolate, melted1/2 cup chopped pecans1/2 cup sweetened shredded
coconutFROSTING:1/4 cup butter, softened1 cup confectioners' sugar1/2 cup baking cocoa1/2
cup maple syrup1 cup miniature marshmallowsDirectionCream sugar, syrup and shortening in a
large bowl until fluffy and light. Mix in vanilla, milk and the eggs. Mix the salt, baking powder and
flour; then stir to creamed mixture and combine well. Take half of the batter to another bowl. Mix
pecans and melted chocolate; mix into one bowl. Place into a greased 13x9-inch baking pan
and spread. Put coconut to remaining batter. Place over chocolate batter and gently spread.
Place in the oven and bake for 25 minutes at 350°F or until a toothpick pricked in the middle
comes out clean. Let it fully cool on a wire rack. To make frosting, whisk butter in a small bowl



until smooth. Slowly put in the cocoa and confectioner’s sugar. Gently add syrup, whisking until
turn smooth. Then fold in marshmallows. And frost bars.Nutrition InformationCalories: 143
caloriesTotal Carbohydrate: 20g carbohydrate (14g sugarsCholesterol: 21mg cholesterolProtein:
2g protein.Total Fat: 7g fat (3g saturated fat)Sodium: 43mg sodiumFiber: 1g fiber)16.
Chocolate Mint TreasuresServing: 4 dozen. | Prep: 45mins | Cook: 20mins | Ready
in:IngredientsFIRST LAYER:1/2 cup butter, softened1/2 cup sugar1 large egg1/2 teaspoon
vanilla extract1 cup all-purpose flour1/4 cup baking cocoa1/8 teaspoon saltSECOND LAYER:1/2
cup butter, softened1/2 cup sugar1 large egg1/2 teaspoon vanilla extract1-1/4 cups all-purpose
flour1/8 teaspoon salt1 package (7.05 ounces) After Eight thin mintsDRIZZLE:3 ounces
bittersweet chocolate, chopped1 tablespoon butter2 ounces white baking
chocolateDirectionCream sugar and butter in a large bowl until fluffy and light. Mix in vanilla and
egg. Mix salt, cocoa and flour; slowly add to creamed mixture and combine well. Place into a
greased 13x9-inch baking pan then spread. Let it chill for 15 minutes. In the meantime, for
second layer, cream sugar and butter in a large bowl until fluffy and light. Mix in vanilla and egg.
Mix salt, and flour; slowly add to creamed mixture and combine well. Cautiously spread over
chocolate layer. Place in the oven and bake for 16-20 minutes at 350°F or until edges are golden
brown. Remove from oven and top with mints; bake 1-2 minutes or until mints begin to melt;
cautiously spread mints equally over the top. Fully cool. Melt butter and bittersweet chocolate in
a microwave; mix until turns smooth. Then drizzle or spread over bars. Shred white chocolates or
make chocolate curls to garnish top. Let it chill until set. Slice into triangles.Nutrition
InformationCalories: 110 caloriesTotal Carbohydrate: 14g carbohydrate (9g sugarsCholesterol:
20mg cholesterolProtein: 1g protein.Total Fat: 6g fat (3g saturated fat)Sodium: 46mg
sodiumFiber: 0 fiber)17. Chocolate Peanut Butter TreatsServing: 12-16 servings. |
Prep: 30mins | Cook: 0mins | Ready in:Ingredients1/4 cup butter, cubed1 package (10 ounces)
marshmallows3/4 cup creamy peanut butter5 cups crisp rice cereal1 cup butterscotch chips1
cup (6 ounces) semisweet chocolate chipsDirectionMelt together butter and marshmallows in a
microwave while stirring occasionally. Take away from heat. Add peanut butter and stir until
smooth. Then slowly add cereal in mixture to coat and flatten in greased 13x9 inches pan to
make a crust (set aside).Melt chips in microwave and mix, pour to cereal crust mixture. Cover
and place in freezer for about 15 to 20 minutes or until the chocolate is firm.Nutrition
InformationCalories: 316 caloriesCholesterol: 9mg cholesterolProtein: 5g protein.Total Fat: 17g
fat (9g saturated fat)Sodium: 186mg sodiumFiber: 1g fiber)Total Carbohydrate: 40g
carbohydrate (27g sugars18. Chocolate Peanut TreatsServing: about 2 dozen. | Prep:
20mins | Cook: 0mins | Ready in:Ingredients3/4 cup graham cracker crumbs1/2 cup butter,
melted2 cups confectioners' sugar1/2 cup chunky peanut butter1 cup (6 ounces) semisweet
chocolate chipsDirectionMix in a bowl the butter and cracker crumbs. Mix in peanut butter and
sugar. Then press into a greased 8-inch square pan.Melt the chocolate chips in a double broiler
or microwave and whisk until turn smooth. Put over peanut butter layer and spread. Keep in the
refrigerator for 30 minutes; cut into squares. Chill until firm, about 30 minutes longer. Store in the



refrigerator.Nutrition InformationCalories: 148 caloriesTotal Fat: 9g fat (4g saturated fat)Sodium:
81mg sodiumFiber: 1g fiber)Total Carbohydrate: 18g carbohydrate (14g sugarsCholesterol:
10mg cholesterolProtein: 2g protein.19. Chocolate Raspberry BarsServing: 3 dozen. |
Prep: 20mins | Cook: 15mins | Ready in:Ingredients1 cup all-purpose flour1/4 cup confectioners'
sugar1/4 cup butter, cubedFILLING:1/2 cup seedless raspberry jam4 ounces cream cheese,
softened2 tablespoons 2% milk1 cup white baking chips, meltedGLAZE:3/4 cup semisweet
chocolate chips2 tablespoons shorteningDirectionMix confectioners' sugar and flour in a small
bowl; add butter and cut in until texture is crumbly. In an ungreased square 9-inch baking pan,
compress the mixture. Put inside the oven and bake for 15-18 minutes at 375°F or until the color
turns brown. Pour and distribute jam evenly on the warm crust.Whip milk and cream cheese in a
small bowl, until smooth in texture. Put in white chips; whip until smooth in texture. Slowly and
evenly scatter on jam layer. Let it totally cool. Put in refrigerator for 1 hour until it sets.In making
the glaze, dissolve shortening and chocolate chips in microwave; mix until smooth in
consistency. Put evenly on the filling. Put in refrigerator for 10 minutes. Slice into bars; let it set for
1 hour or more by chilling. Keep inside the refrigerator.Nutrition InformationCalories: 98
caloriesSodium: 27mg sodiumFiber: 0 fiber)Total Carbohydrate: 11g carbohydrate (6g
sugarsCholesterol: 8mg cholesterolProtein: 1g protein.Total Fat: 6g fat (3g saturated fat)20.
Chocolate Salted Caramel BarsServing: 2-1/2 dozen. | Prep: 20mins | Cook: 50mins |
Ready in:Ingredients2 cups butter, softened1-1/2 cups confectioners' sugar1 cup sugar6
teaspoons vanilla extract4 cups all-purpose flour1 package (14 ounces) caramels1/3 cup heavy
whipping cream1 teaspoon kosher salt1 package (12 ounces) dark chocolate
chipsDirectionPrepare the oven by preheating to 325°F. Whisk vanilla, sugars and butter until
fluffy and light. Gently stir in flour, mixing well. Onto bottom of greased 13x9-inch pan, press 3
cups of dough. Place in the preheated oven and bake for 20-22 minutes. Place on a wire rack
and let cool for 10 minutes. In the meantime, melt caramels with cream in a small saucepan over
low heat until turn smooth. Place over crust. Dust with salt, then chocolate chips. Put remaining
dough over top by teaspoonfuls. And bake for 30-35 minutes until light golden brown in color. Let
it cool on a wire rack.Nutrition InformationCalories: 334 caloriesCholesterol: 37mg
cholesterolProtein: 3g protein.Total Fat: 18g fat (11g saturated fat)Sodium: 199mg sodiumFiber:
1g fiber)Total Carbohydrate: 43g carbohydrate (28g sugars21. Chocolate
ScotcheroosServing: 48 | Prep: 20mins | Cook: 5mins | Ready in:Ingredients1 cup white sugar1
cup light corn syrup1 cup peanut butter6 cups crispy rice cereal1 cup semisweet chocolate
chips1 cup butterscotch chipsDirectionPrepare a buttered 9x13-inch baking pan.Mix in a
saucepan the corn syrup and sugar and bring it to a rolling boil over medium heat. Separate from
heat and mix in peanut butter. Stir in the rice cereal until equally coated. Place the mixture into
the prepared pan and press.Put the butterscotch chips and chocolate in a glass bowl and place
in a microwave to melt, stirring occasionally until smooth and well combined. Put over the top of
bars and spread. Let it chill until set, then slice into bars.Nutrition InformationCalories: 117
calories;Total Fat: 4.8Sodium: 60Total Carbohydrate: 18Cholesterol: 0Protein: 1.722.



Chocolate Toffee CrunchiesServing: 4 dozen. | Prep: 20mins | Cook: 20mins | Ready
in:Ingredients2 cups vanilla wafer crumbs (about 60 wafers)1/4 cup packed brown sugar1/2 cup
butter, meltedTOPPING:1/2 cup butter, cubed1/2 cup packed brown sugar1 cup (6 ounces)
semisweet chocolate chips1/2 cup finely chopped pecansDirectionPreheat the oven to 350
degrees. Mix wafer crumbs with butter and brown sugar. Press the mixture in an ungreased 13x9-
inch pan. Bake for 8-10 minutes or until slightly brown.For topping, mix butter and brown sugar in
a saucepan. Stir and bring to boiling on medium heat. Stir for 1 minute. Put mixture on
crust.Bake for 10 minutes. Take out of oven and let it set for 2 minutes. Drizzle on chocolate
chips. Let it set until chocolate chips are soft. Pour evenly on top and sprinkle on pecans. Let
completely cool before slicing.Nutrition InformationCalories: 93 caloriesProtein: 0 protein.Total
Fat: 6g fat (3g saturated fat)Sodium: 55mg sodiumFiber: 0 fiber)Total Carbohydrate: 9g
carbohydrate (7g sugarsCholesterol: 11mg cholesterol23. Chocolate Toffee
DelightsServing: 3 dozen. | Prep: 15mins | Cook: 30mins | Ready in:Ingredients1 cup butter,
softened1/2 cup plus 2 tablespoons sugar, divided3/4 teaspoon almond extract1/2 teaspoon
coconut extract2 cups all-purpose flour1/4 teaspoon salt1/4 teaspoon baking powder1/2 cup
sweetened shredded coconut1/2 cup sliced almonds, toasted and cooled1 jar (12-1/4 ounces)
caramel ice cream topping3/4 cup dark chocolate chipsDirectionPrepare the oven by preheating
to 350°F. Cream 1/2 cup sugar and butter in a small bowl until fluffy and light. Mix in extract.
Combine the baking powder, salt, and flour; gently add to creamed mixture and blend
well.Transfer into a greased 13x9-inch baking pan and press. Place in the preheated oven and
bake for 10 minutes. Use fork to prick crust; dust with leftover sugar. And bake for 15 more
minutes or until it has set.In the meantime, put the almonds and coconut in a food processor;
then cover and pulse until well chopped. Place in a small bowl; mix in ice cream topping. Then
spread on crust. And bake for 5-10 minutes or until edges become bubbly. Put on a wire rack to
cool.Dissolve chocolate chips in a microwave; stir until it turns smooth. Pour on caramel mixture.
Allow to stand until chocolate sets. Slice into bars. Keep in an airtight container.Nutrition
InformationCalories: 149 caloriesProtein: 2g protein. Diabetic Exchanges: 1-1/2 fatTotal Fat: 8g
fat (5g saturated fat)Sodium: 92mg sodiumFiber: 0 fiber)Total Carbohydrate: 19g carbohydrate
(6g sugarsCholesterol: 13mg cholesterol24. Chocolate Walnut SquaresServing:
20-24 servings. | Prep: 20mins | Cook: 30mins | Ready in:Ingredients1 cup butter, softened2
cups sugar4 large eggs, lightly beaten3 teaspoons vanilla extract2 cups all-purpose flour1/2
teaspoon salt2 cups chopped walnuts2 ounces unsweetened chocolateFROSTING:5
tablespoons all-purpose flour1 cup whole milk1 cup butter, softened1 cup confectioners' sugar2
teaspoons vanilla extractDirectionCream sugar and butter in a bowl. Mix in vanilla and eggs. Stir
in salt and flour thoroughly. Fold in walnuts. In a greased 13 inches x 9 inches baking pan, put
half of the batter then spread. Mix in chocolate to the leftover batter; mix thoroughly. Gently
spread over batter in the pan.Bake for 30-35 minutes at 350 degrees or until a toothpick comes
out neat. Let it cool fully.Mix milk and flour in a saucepan until smooth for the frosting. Boil. Cook
and stir for 1-2 minutes or until it becomes thick and bubbly. Let it cool completely.Cream



confectioner’s sugar and butter in a bowl. Add vanilla and blend well. Slowly add in the milk
mixture and beat for 5 minutes. Put frosting on the cake. Keep in the refrigerator.Nutrition
InformationCalories: 352 caloriesSodium: 220mg sodiumFiber: 1g fiber)Total Carbohydrate: 33g
carbohydrate (22g sugarsCholesterol: 78mg cholesterolProtein: 5g protein.Total Fat: 23g fat
(11g saturated fat)25. Chocolate Coconut Layer BarsServing: 3 dozen. | Prep: 20mins
| Cook: 0mins | Ready in:Ingredients3/4 cup butter, cubed3 cups Oreo cookie crumbs2 cups
sweetened shredded coconut1/2 cup cream of coconutFILLING:1/3 cup butter, softened3
tablespoons cream of coconut1/4 teaspoon coconut extract3 cups confectioners' sugar1 to 2
tablespoons 2% milkTOPPING:1-1/2 cups semisweet chocolate chips4 teaspoons canola oil3
Mounds candy bars (1-3/4 ounces each), coarsely chopped, optionalDirectionHeat butter in
microwave on high until melted. Mix until smooth. Add coconut, cookie crumbs, and cream of
coconut until mixed (mixture should be wet). In an ungreased 13x9 in. pan, spread mixture on
bottom. Chill for 30 minutes or until set.For filling, mix cream of coconut, butter and extract until
smooth. Slowly add in confectioner’s sugar and enough of the milk to achieve spreading texture.
Spread on the crust.For topping, melt chocolate chips and oil in microwave; mix until smooth. Let
cool a little and spread over the filling. Drizzle with sliced candy bars. Chill.Nutrition
InformationCalories: 229 caloriesCholesterol: 15mg cholesterolProtein: 1g protein.Total Fat: 13g
fat (8g saturated fat)Sodium: 124mg sodiumFiber: 1g fiber)Total Carbohydrate: 28g
carbohydrate (23g sugars26. Chocolaty S'mores BarsServing: 1-1/2 dozen. | Prep:
5mins | Cook: 10mins | Ready in:Ingredients1/4 cup butter, cubed1 package (10 ounces) large
marshmallows1 package (12 ounces) Golden Grahams cereal1/3 cup milk chocolate chips,
meltedDirectionSet a large saucepan over low heat to melt the butter. Add the marshmallows
and cook and stir until blended. Take off from heat and pour in cereal. Stir until coated.Pour the
mixture into a greased 13x9-inch pan, pressing onto the bottom using a buttered spatula. Use
melted chocolate to drizzle on top. Allow the cake to cool completely before cutting. Use an
airtight container to store.Nutrition InformationCalories: 159 caloriesTotal Fat: 4g fat (2g
saturated fat)Sodium: 197mg sodiumFiber: 1g fiber)Total Carbohydrate: 30g carbohydrate (17g
sugarsCholesterol: 7mg cholesterolProtein: 1g protein.27. Deluxe Chocolate
Marshmallow BarsServing: 18 | Prep: | Cook: | Ready in:Ingredients3/4 cup butter1 1/2 cups
white sugar3 eggs1 teaspoon vanilla extract1 1/3 cups all-purpose flour1/2 teaspoon baking
powder1/2 teaspoon salt3 tablespoons cocoa powder1/2 cup chopped walnuts (optional)4 cups
miniature marshmallows1 1/3 cups semisweet chocolate chips3 tablespoons butter1 cup peanut
butter2 cups crisp rice cerealDirectionSet the oven to preheat at 350°F (175°C).Cream the
sugar and 3/4 cup of either margarine or butter in a mixing bowl. Beat in vanilla and eggs until
fluffy.Add to the creamed mixture these combined ingredients: baking powder, cocoa, salt and
flour. If you want, you can also add nuts. Place it in a jelly roll pan with grease and bake 15 to 18
minutes.Sprinkle marshmallows on the cake and bake for 2 to 3 minutes. Spread the melted
marshmallows evenly on top of the cake with a knife that was dipped in water. Set aside to
cool.For making its toppings, mix in a small pot peanut butter, chocolate chips and 3 T. butter or



margarine. Stir continually and cook it on low heat until it’s well-blended and melted. Take off the
heat. Add in cereals and sprinkle on top of the bars. Chill bars.Nutrition InformationCalories: 409
calories;Total Fat: 23.8Sodium: 258Total Carbohydrate: 47.2Cholesterol: 56Protein: 7.328.
Fudge Nut Oatmeal BarsServing: 2-1/2 dozen. | Prep: 20mins | Cook: 20mins | Ready
in:Ingredients1 cup butter, softened2 cups packed brown sugar2 large eggs2 teaspoons vanilla
extract3 cups quick-cooking oats2-1/2 cups all-purpose flour1 teaspoon baking soda1 teaspoon
saltFUDGE FILLING1 can (14 ounces) sweetened condensed milk2 cups (12 ounces)
semisweet chocolate chips2 tablespoons butter1/2 teaspoon salt1 cup chopped walnuts2
teaspoons vanilla extractDirectionCream brown sugar and butter in a bowl until it becomes light
and fluffy. Mix vanilla and eggs thoroughly. Add baking soda, oats, flour and salt to the creamed
mixture. Use two-thirds of the creamed mixture and spread into an ungreased 15x10x1-inch
baking pan the put aside.Heat milk, butter, salt and chocolate chips in a microwaveable bowl
until chips are melted; use this for the filling. Take away from the heat then mix in vanilla and
walnuts. Spread over the top. Put remaining oat mixture by tablespoonfuls over the
chocolate.Place in the oven and bake for 20-25 minutes at 350 degrees. Transfer on a wire rack
to cool.Nutrition InformationCalories: 312 caloriesProtein: 5g protein.Total Fat: 15g fat (7g
saturated fat)Sodium: 258mg sodiumFiber: 2g fiber)Total Carbohydrate: 42g carbohydrate (28g
sugarsCholesterol: 37mg cholesterol29. Fudgy Layered Irish Mocha
BrowniesServing: 16 servings. | Prep: 35mins | Cook: 25mins | Ready in:Ingredients2/3 cup all-
purpose flour1/2 teaspoon baking powder1/4 teaspoon salt1/3 cup butter6 tablespoons baking
cocoa2 tablespoons canola oil1/2 teaspoon instant coffee granules1 cup granulated sugar2
large eggs, beaten1 teaspoon vanilla extractFROSTING:2 cups confectioners' sugar1/4 cup
butter, softened3 tablespoons Irish cream liqueurGANACHE TOPPING:1 cup semisweet
chocolate chips3 tablespoons Irish cream liqueur2 tablespoons heavy whipping cream1/2
teaspoon instant coffee granulesDirectionPrepare the oven by preheating to 350°F. Sift salt,
baking powder and flour; reserve. Melt butter in a small saucepan over low heat; separate from
heat; mix in instant coffee granules, oil and cocoa. Slightly cool; mix in beaten eggs and sugar.
Slowly add flour mixture and vanilla; mix well. Then place batter into a greased 8-inch square
pan and spread; bake in the oven for about 25 minutes until middle is set (keep from
overbaking). Place on a wire rack to cool.To make frosting, beat together butter and
confectioner’s sugar (mixture will be lumpy). Slowly mix in Irish cream liqueur; blend until
smooth. Then spread over slightly warm brownies. Put in the refrigerator for about 1 hour until
frosting is set.In the meantime, make ganache; place all ingredients in a microwave for 1 minute
on high; stir. Microwave for 30 more seconds; whisk until smooth. Slightly cool until ganache
achieves a spreading consistency. Place over frosting and spread. Keep in the refrigerator for
45-60 minutes until set.Nutrition InformationCalories: 295 caloriesFiber: 1g fiber)Total
Carbohydrate: 41g carbohydrate (34g sugarsCholesterol: 43mg cholesterolProtein: 2g
protein.Total Fat: 14g fat (7g saturated fat)Sodium: 116mg sodium30. Fudgy
Macaroon BarsServing: 3 dozen. | Prep: 25mins | Cook: 35mins | Ready in:Ingredients4 ounces



unsweetened chocolate1 cup butter2 cups sugar1 cup all-purpose flour1/4 teaspoon salt1
teaspoon vanilla extract3 large eggs, lightly beatenFILLING:3 cups sweetened shredded
coconut1 can (14 ounces) sweetened condensed milk1 teaspoon vanilla extract1/2 teaspoon
almond extractTOPPING:1 cup (6 ounces) semisweet chocolate chips1/2 cup chopped
walnutsDirectionMelt butter and chocolate in a microwave; mix until smooth. Take out from the
heat; slightly cool. Mix in the eggs, vanilla, salt, flour and sugar. Put half of the batter into a
greased 13x9-inch baking pan then spread.Mix in a large bowl the filling ingredients. Scoop over
chocolate layer. Cautiously spread remaining chocolate mixture over filling.Put in the oven and
bake for 35-40 minutes at 350°F or until the sides pull away from the pan. Instantly sprinkle with
chocolate chips. Let chips soften for a couple of minutes, then spread over bars. Sprinkle with
walnuts. Let it fully cool prior to slicing.Nutrition InformationCalories: 219 caloriesProtein: 3g
protein.Total Fat: 12g fat (7g saturated fat)Sodium: 108mg sodiumFiber: 1g fiber)Total
Carbohydrate: 27g carbohydrate (22g sugarsCholesterol: 35mg cholesterol31.
German Chocolate Cheesecake SquaresServing: 3 dozen. | Prep: 50mins | Cook: 20mins |
Ready in:Ingredients1 package (1/4 ounce) active dry yeast1/2 cup warm water (110° to
115°)1/4 cup sugar1/2 teaspoon salt1 large egg1/2 cup butter, softened2 to 2-1/2 cups all-
purpose flourFILLING:2 packages (8 ounces each) cream cheese, softened1/3 cup baking
cocoa1 cup sugar3 large eggs2 teaspoons vanilla extractTOPPING:1/2 cup sugar1 large egg1/2
cup evaporated milk1/4 cup butter1 teaspoon vanilla extract2/3 cup sweetened shredded
coconut1/2 cup chopped pecansDirectionMelt yeast in water in a large bowl. Put in 1 cup of
flour, butter, egg, salt and sugar; mix until smooth. Put in enough remaining flour to make a soft
dough. Then place onto a floured surface; massage for about 3-5 minutes until elastic and
smooth. Put in greased bowl, flipping once to grease top. Allow to rest, covered, for 20 minutes.
Smash dough down. Then press onto the bottom and up the sides of a greased 15x10x1-inch
baking pan. Whip cream cheese in a large bowl until smooth; gently add sugar and cocoa.
Whisk until turns fluffy. Mix in eggs, one at a time. Put in vanilla. Place into crust. Place in the
oven and bake for 20-25 minutes at 350°F or until crust is golden brown; then cool. Mix in a
saucepan the first four topping ingredients; cook for about 8-10 minutes over low heat until thick,
whisking constantly. Separate from heat; mix in nuts, coconut and vanilla. Spread over cooled
caked. Let chill for at least 1 hour. Keep in the refrigerator.Nutrition InformationCalories: 157
caloriesProtein: 3g protein.Total Fat: 9g fat (5g saturated fat)Sodium: 107mg sodiumFiber: 1g
fiber)Total Carbohydrate: 17g carbohydrate (11g sugarsCholesterol: 48mg cholesterol32.
Gingerbread Meringue BarsServing: 2 dozen. | Prep: 20mins | Cook: 30mins | Ready
in:Ingredients1/4 cup butter, softened1 cup molasses2 large egg yolks1 large egg1/4 cup
canned pumpkin1 teaspoon vanilla extract1-1/2 cups whole wheat flour2-1/2 teaspoons ground
cinnamon2 teaspoons ground ginger1 teaspoon baking powder1 teaspoon baking soda3/4
teaspoon ground allspice1/4 teaspoon salt1 cup miniature marshmallows1/2 cup chopped
pecans1/2 cup semisweet chocolate chipsMERINGUE:4 large egg whites1/2 cup packed brown
sugarDirectionCream butter and molasses sugar in a big bowl till blended then add in egg yolks



one by one, beating well every after addition and add in vanilla and pumpkin.In a small bowl, mix
flour, baking powder, baking soda, ginger, cinnamon, allspice and salt then slowly incorporate it
to the creamed mixture. Transfer mixture to a greased 13x9-inch baking pan and sprinkle with
pecans, marshmallows and chocolate chips. Bring it the oven and bake for 20 minutes at
350°F.Meanwhile, beat egg whites on a small bowl using an electric mixer over medium speed
until it formed soft peaks. Slowly add in brown sugar about 1 tablespoon at a time over high
speed until hard peaks form and sugar melted.Take out the gingerbread, spread the meringue
over and bake for another 9 to 11 minutes or just until the meringue turned light brown. Remove
from the oven, cool and slice into bars.Nutrition InformationCalories: 135 caloriesCholesterol:
31mg cholesterolProtein: 2g protein. Diabetic Exchanges: 1-1/2 starchTotal Fat: 4g fat (2g
saturated fat)Sodium: 129mg sodiumFiber: 1g fiber)Total Carbohydrate: 24g carbohydrate (15g
sugars33. Gluten Free Peanut Butter BlondiesServing: 16 servings. | Prep: 15mins |
Cook: 20mins | Ready in:Ingredients2/3 cup creamy peanut butter1/2 cup packed brown
sugar1/4 cup sugar1/4 cup unsweetened applesauce2 eggs1 teaspoon vanilla extract1 cup
gluten-free all-purpose baking flour1-1/4 teaspoons baking powder1 teaspoon xanthan gum1/4
teaspoon salt1/2 cup semisweet chocolate chips1/4 cup salted peanuts, choppedDirectionMix
applesauce, sugars and peanut butter in a large bowl. Mix in vanilla and eggs until combined.
Mix salt, xanthan gum, baking powder and flour; slowly add to peanut butter mixture and
combine well. Mix in peanuts and chocolate chips. Place into a 9-inch square baking pan coated
with cooking spray. Place in the oven and bake for 20-25 minutes at 350°F or until a toothpick
pricked in the middle comes out clean. Place on a wire rack and let cool. Slice into
squares.Nutrition InformationCalories: 176 caloriesSodium: 142mg sodiumFiber: 2g fiber)Total
Carbohydrate: 22g carbohydrate (14g sugarsCholesterol: 26mg cholesterolProtein: 5g protein.
Diabetic Exchanges: 1-1/2 starchTotal Fat: 9g fat (2g saturated fat)34. Gooey
Chocolate Caramel BarsServing: about 4-1/2 dozen. | Prep: 25mins | Cook: 20mins | Ready
in:Ingredients2-1/4 cups all-purpose flour, divided2 cups quick-cooking oats1-1/2 cups packed
brown sugar1 teaspoon baking soda1/2 teaspoon salt1-1/2 cups cold butter, cubed2 cups (12
ounces) semisweet chocolate chips1 cup chopped pecans1 jar (12 ounces) caramel ice cream
toppingDirectionMix oats, 2 cups flour, brown sugar, salt and baking soda in a big bowl. Slice in
butter until it becomes crumbly. Reserve half for topping.In a greased 13x9 inches baking pan,
press the leftover crumb mixture. Place in the oven and bake for 15 minutes at 350 degrees.
Sprinkle with pecans and chocolate chips.Beat the leftover flour and caramel topping until
smooth; drizzle over the top. Sprinkle with reserved crumb mixture. Bake until golden brown or
for 18-20 minutes. Transfer on a wire rack to cool for 2 hours then slice.Nutrition
InformationCalories: 156 caloriesProtein: 2g protein.Total Fat: 9g fat (5g saturated fat)Sodium:
110mg sodiumFiber: 1g fiber)Total Carbohydrate: 20g carbohydrate (13g sugarsCholesterol:
14mg cholesterol35. Granola Cereal BarsServing: 1 dozen. | Prep: 15mins | Cook:
0mins | Ready in:Ingredients1/2 cup packed brown sugar1/2 cup creamy peanut butter1/4 cup
light corn syrup1 teaspoon vanilla extract2 cups old-fashioned oats1-1/2 cups crisp rice



cereal1/4 cup miniature chocolate chipsDirectionMix in a microwave-safe bowl the corn syrup,
peanut butter and brown sugar; then cover and put in a microwave on high for 2 minutes or until
mixture comes to a boil, whisking once. Mix in the vanilla; put in cereal and oats. Add in
chocolate chips and fold. Then press into a 9-inch square pan coated with cooking spray. Let it
cool and slice into bars.Nutrition InformationCalories: 199 caloriesProtein: 5g protein. Diabetic
Exchanges: 2 starchTotal Fat: 7g fat (2g saturated fat)Sodium: 88mg sodiumFiber: 2g fiber)Total
Carbohydrate: 31g carbohydrate (0 sugarsCholesterol: 0 cholesterol36. Hawaiian Joy
BarsServing: 2 dozen. | Prep: 20mins | Cook: 35mins | Ready in:Ingredients1 cup butter, melted2
cups packed brown sugar2 large eggs, lightly beaten1/3 cup rum3 teaspoons vanilla extract2
cups all-purpose flour2 teaspoons baking powder1 teaspoon baking soda1/2 teaspoon salt2-1/4
cups semisweet chocolate chips, divided1 package (10 to 12 ounces) white baking chips1-1/2
cups sweetened shredded coconut1-1/2 cups macadamia nuts, chopped1 teaspoon
shortening1 ounce white candy coating, meltedDirectionSet oven to 350 degrees to preheat.
Mix together brown sugar, eggs, butter, vanilla and rum until well blended. Then combine the
baking soda, flour, baking powder and salt. Gradually incorporate the flour mixture into the butter
mixture. Add in 2 cups of chocolate chips, nuts, coconut and white chips.Grease a 13x9-in.
baking pan and pour mixture in. Bake in the oven for 35-40 minutes at 350 degrees, or until the
cake is golden brown. Set aside to cool on a wire rack.Melt the remaining chocolate chips and
shortening using the microwave; drizzle on the bars. Drizzle the melted candy coating over the
bars. Use an airtight container to store the cake bars.Nutrition InformationCalories: 429
caloriesTotal Carbohydrate: 49g carbohydrate (38g sugarsCholesterol: 40mg cholesterolProtein:
4g protein.Total Fat: 25g fat (13g saturated fat)Sodium: 252mg sodiumFiber: 2g fiber)37.
Layered Coconut BarsServing: 9 servings. | Prep: 15mins | Cook: 25mins | Ready
in:Ingredients1/4 cup butter, melted1 cup vanilla wafer crumbs (about 30 wafers)1/2 cup
semisweet chocolate chips1/4 cup chopped walnuts3/4 cup sweetened shredded coconut2/3
cup sweetened condensed milkCandied fruit, optionalDirectionMix crumbs and butter in a small
bowl until crumbly. Use an ungreased square 8-inch baking dish and compress mixture onto the
bottom pan. Drizzle on coconut, walnuts and chocolate chips. Add milk all over. Put inside the
oven and bake for 25 minutes at 350°F. Use candied fruit if you want for decoration.Nutrition
InformationCalories: 278 caloriesProtein: 4g protein.Total Fat: 17g fat (9g saturated fat)Sodium:
142mg sodiumFiber: 1g fiber)Total Carbohydrate: 32g carbohydrate (25g sugarsCholesterol:
22mg cholesterol38. Makeover Meringue Coconut BrowniesServing: 2 dozen. | Prep:
30mins | Cook: 30mins | Ready in:Ingredients1/3 cup butter, softened1/3 cup plus 3/4 cup
packed brown sugar, divided1/3 cup sugar1 teaspoon vanilla extract2 cups all-purpose flour1/2
teaspoon baking soda1/4 teaspoon salt1/3 cup fat-free milk1 cup (6 ounces) semisweet
chocolate chips1 cup sweetened shredded coconut1/2 cup chopped walnuts3 egg whites1/4
teaspoon cream of tartarDirectionIn a small bowl, melt the butter, a third cup of brown sugar and
sugar until fluffy and light. Add in vanilla and beat well. Combine the baking soda, salt and flour;
add it to the creamed mixture alternating with the milk, beat well after each addition. Coat a 13



inchx9inch baking tray with cooking spray. Press the mixture into the tray and drizzle with
coconut, walnuts, and chocolate chips.In a big bowl, whisk cream of tartar and egg whites until
soft peaks form. Slowly whisk in the remaining brown sugar, 1 tbsp. at a time. Whisk until stiff
peaks form. Pour over the top.Let it bake for 30-35 minutes at 350° (do not overbake). Check
with a toothpick by inserting in the center, if it comes out clean, it’s done.Let it cool on a wire
rack. Slice into bars. Keep it in the refrigerator to store.Nutrition InformationCalories: 181
caloriesSodium: 92mg sodiumFiber: 1g fiber)Total Carbohydrate: 27g carbohydrate (18g
sugarsCholesterol: 7mg cholesterolProtein: 2g protein. Diabetic Exchanges: 2 starchTotal Fat:
8g fat (4g saturated fat)39. Napoleon CremesServing: 4 dozen. | Prep: 15mins | Cook:
0mins | Ready in:Ingredients2 cups finely crushed graham cracker crumbs1 cup sweetened
shredded coconut1/4 cup granulated sugar1/4 cup baking cocoa1/2 cup plus 2 tablespoons
butter, melted1 teaspoon vanilla extractFILLING:1/2 cup butter, softened2 cups confectioners'
sugar1 package (3.4 ounces) instant pistachio or lemon pudding mix3 tablespoons whole
milkTOPPING:1 cup semisweet chocolate chips3 tablespoons butterDirectionMix the coconut,
sugar, graham cracker crumbs and cocoa, and combine in melted butter with vanilla. Even or
flatten the bottom of a 9-inch greased square baking pan and press on it.To make the filling,
soften butter and beat until smooth then add pudding mix, confectioners’ sugar and milk, and
beat until the mixture is fluffy. Pour mixture over the crust and place in refrigerator until firm for
about 1.5 to 2 hours.For the topping, melt chocolate chips and butter in microwave on high
setting while stirring every after 30 seconds until fully melted and smooth. After cooling, spread it
over the pudding. Put in refrigerator until firm and slice it into bars.Nutrition
InformationCalories:Sodium:Fiber:Total Carbohydrate:Cholesterol:Protein:Total Fat:40.
Neapolitan Crispy BarsServing: 1 dozen. | Prep: 10mins | Cook: 30mins | Ready
in:Ingredients1 package (10 ounces) large marshmallows, divided3 tablespoons butter, divided2
cups Cocoa Krispies1/2 cup miniature semisweet chocolate chips4 cups Rice Krispies,
divided1/4 cup strawberry preserves5 drops red food coloring, optionalDirectionCombine in a
large saucepan the 1 tablespoon butter and a third of the marshmallows (about 2 cups). Stir and
cook over medium-low heat until melted. Separate from heat; mix in chocolate chips and Cocoa
Krispies. Then push down into a greased 11x7-inch dish.Mix in a saucepan the 1 tablespoon
butter and 1/3 of the marshmallows. Stir and cook over medium-low heat until melted. Separate
from heat; mix in 2 cups Rice Krispies. Then press into dish over chocolate layer.Mix in a
saucepan the butter and remaining marshmallows. Stir and cook over medium-low heat until
melted. Separate from heat; mix in preserves and, if wished, food coloring. Mix in remaining Rice
Krispies. Then press into dish; let it cool. Slice into bars.Nutrition InformationCalories: 228
caloriesTotal Fat: 5g fat (3g saturated fat)Sodium: 159mg sodiumFiber: 1g fiber)Total
Carbohydrate: 46g carbohydrate (28g sugarsCholesterol: 8mg cholesterolProtein: 2g protein.41.
Not Your Mama's Seven Layer BarsServing: 2 dozen. | Prep: 10mins | Cook: 30mins |
Ready in:Ingredients24 Oreo cookies1/2 cup butter, melted1 cup flaked coconut1-1/2 cups crisp
brown rice cereal1 can (13.4 ounces) dulce de leche6 tablespoons warm water (110° to



115°)1-1/2 cups coarsely chopped pecans1/4 teaspoon sea saltDirectionPreheat the oven to
350°. Put cookies in food processor pulse until chopped fine. Mix melted butter and crumbs. Line
a greased 13 x 9 in. pan with foil; press mixture on bottom. Pour coconut over the crust and
spread crisp rice cereal on top.Mix water and dulce de leche until smooth. Spread over the
cereal. Place pecans over dulce de leche. Press slightly.Bake for 30 minutes or until the sides
are set but center remains soft. (Be careful to not overbake). Take out of oven, sprinkle right
away with sea salt. Let cool thoroughly on wire rack. Slice into 24 bars.Nutrition
InformationCalories: 228 caloriesSodium: 156mg sodiumFiber: 1g fiber)Total Carbohydrate: 24g
carbohydrate (18g sugarsCholesterol: 16mg cholesterolProtein: 2g protein.Total Fat: 14g fat (6g
saturated fat)42. Oatmeal Chocolate Chip Peanut Butter BarsServing: 4 dozen. | Prep:
15mins | Cook: 20mins | Ready in:Ingredients1/2 cup butter, softened1/2 cup sugar1/2 cup
packed brown sugar1/2 cup creamy peanut butter1 egg1 teaspoon vanilla extract1 cup all-
purpose flour1/2 cup quick-cooking oats1 teaspoon baking soda1/4 teaspoon salt1 cup (6
ounces) semisweet chocolate chipsICING:1/2 cup confectioners' sugar2 tablespoons creamy
peanut butter2 tablespoons milkDirectionCream peanut butter, sugars and butter in a big bowl
until fluffy and light. Add vanilla and egg. Mix oats, flour, salt and baking soda; slowly add into the
creamed mixture; mix thoroughly. Spread into a 13 inches x 9 inches greased baking pan.
Sprinkle with chocolate chips.Place in the oven and bake for 20-25 minutes at 350 degrees or
until it becomes lightly browned. Transfer on a wire rack and cool for 10 minutes.Mix icing
ingredients then drizzle over the top. Let it cool totally. Slice into bars.Nutrition
InformationCalories: 90 caloriesCholesterol: 9mg cholesterolProtein: 1g protein.Total Fat: 5g fat
(2g saturated fat)Sodium: 71mg sodiumFiber: 1g fiber)Total Carbohydrate: 11g carbohydrate (8g
sugars43. Oatmeal Raisin BarsServing: 3 dozen. | Prep: 30mins | Cook: 0mins |
Ready in:Ingredients9-1/2 cups crisp rice cereal5 cups quick-cooking oats2 cups (12 ounces)
semisweet chocolate chips1-1/2 cups raisins1 cup chopped peanuts1-1/2 pounds
marshmallows1/4 cup butter1/2 cup honey1/4 cup vegetable oil1/4 cup peanut
butterDirectionMix the first five ingredients in a large bowl; reserve. Cook the marshmallow while
stirring in butter until smooth in texture over a low heat in a large saucepan. Put in peanut butter,
oil and honey; combine evenly. Dump on cereal mixture; coat by tossing. On two greased 13-inch
x 9-inch pans, spread the mixture and compress evenly and tightly. Let it cool down.Nutrition
InformationCalories: 267 caloriesFiber: 2g fiber)Total Carbohydrate: 45g carbohydrate (24g
sugarsCholesterol: 3mg cholesterolProtein: 5g protein.Total Fat: 9g fat (3g saturated fat)Sodium:
116mg sodium44. Peanut Butter Pretzel SquaresServing: about 4 dozen. | Prep:
15mins | Cook: 0mins | Ready in:Ingredients1 package (16 ounces) miniature pretzels1-1/2 cups
butter, melted1-1/2 cups peanut butter3 cups confectioners' sugar2 cups (12 ounces)
semisweet chocolate chips1 tablespoon shorteningDirectionUse foil to line a 13x-9-inch baking
pan, allowing ends to extend up the sides. Reserve 1-1/2 cups pretzels for topping. Process
remaining pretzels in a food processor until it forms fine crumbs. Combine in a large bowl the
pretzel crumbs, confectioner’s sugar, peanut butter and butter.Transfer into prepared pan and



press. Melt shortening and chocolate chips in a microwave; stir until smooth. Put over peanut
butter layer and spread. Then break reserved pretzels and sprinkle over the top; press down
gently. Keep in the refrigerator for about 1 hour, covered, until set. Use foil to lift and take off from
the pan. Slice into bars.Nutrition InformationCalories: 201 caloriesProtein: 3g protein.Total Fat:
13g fat (6g saturated fat)Sodium: 233mg sodiumFiber: 1g fiber)Total Carbohydrate: 22g
carbohydrate (12g sugarsCholesterol: 15mg cholesterol45. Peanut Caramel Brownie
BitesServing: about 4 dozen. | Prep: 60mins | Cook: 20mins | Ready in:Ingredients3/4 cup butter,
cubed and softened2/3 cup sugar2 tablespoons water1 cup (6 ounces) semisweet chocolate
chips2 large eggs1 teaspoon vanilla extract1 cup all-purpose flour1/2 teaspoon baking
powderCANDY BAR TOPPING:1 cup sugar1/4 cup butter, cubed1/4 cup 2% milk1 cup
marshmallow creme1/2 cup creamy peanut butter, divided1/2 teaspoon vanilla extract2-1/2 cups
dry roasted peanuts, divided40 caramels2 tablespoons water1-1/4 cups (7-1/2 ounces)
semisweet chocolate chipsDirectionPrepare by preheating the oven at 350°F. Put foil in a 13x9-
inch baking pan with the ends up the sides. Use cooking spray to coat the foil.On high setting,
microwave water, sugar and butter until comes to boil, about 3-4 minutes; mix until combined
evenly. Add in chocolate chips, stirring until they melt. Beat eggs one by one, put in vanilla stir
until combined. Mix in baking powder and flour.Pour mixture into the pan. Put inside the oven
and bake for 18-20 minutes until inserted toothpick at the middle appears clean. Let cake cool
down for 30 minutes.In making topping, mix milk, butter and sugar in a large saucepan; boil on
medium heat while continuously stirring. Let it boil for 5 minutes, stirring often. Mix in vanilla, 1/4
cup peanut butter and marshmallow crème; put on top of brownies. Drizzle on 2 cups
peanuts.Mix water and caramels in a small saucepan; over medium-high heat, cook while
stirring until mixed evenly. Put on top of peanuts.Microwave on high setting chocolate chips for 1
minute or until softened. Mix in the rest of the peanut butter and stir until smooth in texture; put
on top of caramel layer. Mince the rest of the peanuts; drizzle on top. Put in the refrigerator for at
least 1 hour.Using foil to lift, take out the brownies from the pan. Slice into bars. Keep inside the
refrigerator using a container that is airtight.Nutrition InformationCalories: 212 caloriesSodium:
135mg sodiumFiber: 1g fiber)Total Carbohydrate: 24g carbohydrate (19g sugarsCholesterol:
19mg cholesterolProtein: 4g protein.Total Fat: 12g fat (5g saturated fat)46. Peanutty
Candy BarsServing: 2 dozen. | Prep: 15mins | Cook: 15mins | Ready in:Ingredients4 cups quick-
cooking oats1 cup packed brown sugar2/3 cup butter, melted1/2 cup plus 2/3 cup peanut butter,
divided1/2 cup light corn syrup1 teaspoon vanilla extract1 package (11 ounces) butterscotch
chips1 cup (6 ounces) semisweet chocolate chips1 cup chopped salted peanutsDirectionMix
vanilla corn syrup, 1/2 cup peanut butter, butter, brown sugar, and oats in a large bowl. Lightly oil
a 13x9-inch baking pan and compress mixture onto the bottom of the pan. Bake inside the oven
for 12-14 minutes at 375°F, until bubbles form around the edges.Dissolve chocolate chips and
butterscotch in a microwave-safe bowl; mix until the consistency becomes smooth. Add the left
peanut butter and peanuts; mix. Evenly spread on top of oat mixture. Let the mixture cool down
for 10 minutes and place inside the refrigerator to chill until it sets.Nutrition InformationCalories:



362 caloriesTotal Fat: 21g fat (10g saturated fat)Sodium: 136mg sodiumFiber: 3g fiber)Total
Carbohydrate: 40g carbohydrate (16g sugarsCholesterol: 13mg cholesterolProtein: 8g
protein.47. Popcorn SnacksServing: 9 dozen. | Prep: 20mins | Cook: 0mins | Ready
in:Ingredients1 package (16 ounces) miniature marshmallows1/2 cup butter, cubed1/2 cup
canola oil1 teaspoon vanilla extract1/2 teaspoon salt6 quarts popped popcorn2-1/2 cups milk
chocolate M's1 jar (16 ounces) dry roasted peanutsDirectionCook marshmallows, oil and butter
in a big saucepan and stir over medium heat until marshmallows melt. Take off heat. Mix in salt
and vanilla.Combine popcorn, peanuts and M’s in a big bowl. Dump marshmallow mixture on
popcorn and thoroughly mix. In two greased 13x9-in. pans, press the mixture. Let sit until set, 2
hours. Cut into squares and take out from the pans. Seal in tight containers.Nutrition
InformationCalories:Cholesterol:Protein:Total Fat:Sodium:Fiber:Total Carbohydrate:48.
Salted Pecan Shortbread SquaresServing: 4 dozen. | Prep: 25mins | Cook: 25mins | Ready
in:Ingredients1-1/2 cups all-purpose flour1 cup confectioners' sugar1/2 cup cornstarch1
teaspoon sea salt1 cup cold unsalted butter, cubedFILLING:3/4 cup unsalted butter, cubed1-1/2
cups packed brown sugar1/2 cup dark corn syrup1/2 teaspoon sea salt1/2 cup milk chocolate
chips1/4 cup heavy whipping cream1 teaspoon vanilla extract4 cups coarsely chopped pecans,
toastedDirectionPrepare the oven by preheating to 350°F. Use foil to line two 13x9-inch baking
pans, allowing ends overlap up sides of the pan.In a food processor, put the salt, cornstarch,
confectioner’s sugar, and flour; process until combined. Put in butter; process until butter
becomes pea-sized. Split mixture between prepared pans; then press on the bottom of pans.
Place in the preheated oven and bake for 10-12 minutes or until it becomes light brown. Transfer
to a wire rack and cool.To make filling, dissolve butter in a big saucepan. Mix salt, corn syrup,
and brown sugar; make it boil. Lower to medium heat; stir and cook for 3 minutes until sugar is
fully melted. Separate from heat; mix in vanilla, cream, and chocolate chips until smooth. Mix in
pecans. Then spread on crusts. Bake in the oven for 12 to15 minutes or until filling is bubbly.
Fully cool in pans on wire racks. Lift the shortbread out of pans using foil. Cautiously peel off foil;
slice into bars. Keep in an airtight container.Nutrition InformationCalories: 201 caloriesTotal
Carbohydrate: 18g carbohydrate (13g sugarsCholesterol: 20mg cholesterolProtein: 1g
protein.Total Fat: 14g fat (5g saturated fat)Sodium: 70mg sodiumFiber: 1g fiber)49.
Snack BarsServing: 5 dozen. | Prep: 20mins | Cook: 0mins | Ready in:Ingredients9 cups Rice
Chex, crushed6 cups quick-cooking oats1 cup graham cracker crumbs1 cup sweetened
shredded coconut1/2 cup toasted wheat germ2 packages (one 16 ounces, one 10-1/2 ounces)
large marshmallows1 cup butter, cubed1/2 cup honey1-1/2 cups raisins or M's minis or
miniature semisweet chocolate chips, optionalDirectionMix first five ingredients in a very large
bowl. On low heat Dutch oven, mix and cook butter and marshmallows to the point that the
marshmallows melt. Put in and mix well the honey.On the cereal mixture, put the cooked mixture.
If you want, add M’s, chocolate chips or raisins. On a greased 15x10x1-inch pan, put 2/3 of the
cereal mixture and pat. Add the rest of the cereal mixture into a 9-inch square pan. Let the
granola cool before slicing to bars.Nutrition InformationCalories: 137 caloriesTotal Fat: 4g fat (3g



saturated fat)Sodium: 85mg sodiumFiber: 1g fiber)Total Carbohydrate: 23g carbohydrate (10g
sugarsCholesterol: 8mg cholesterolProtein: 2g protein.50. Snack Mix
SquaresServing: about 3 dozen. | Prep: 30mins | Cook: 0mins | Ready in:Ingredients2-1/2 cups
halved pretzel sticks2 cups Corn Chex1-1/2 cups M's1/2 cup butter1/3 cup creamy peanut
butter5 cups miniature marshmallowsDirectionMix cereal, pretzels, and M’s in a bowl. Melt
peanut butter and butter over low heat in a saucepan. Put marshmallows in and stir until mixture
becomes smooth and marshmallows melt.Dump on pretzel mixture. Mix until coated. Grease a
13x9-in pan. Press mixture into the pan. Let cool until firm. Cut in squares.Nutrition
InformationCalories: 114 caloriesTotal Carbohydrate: 15g carbohydrate (9g sugarsCholesterol:
8mg cholesterolProtein: 2g protein.Total Fat: 6g fat (3g saturated fat)Sodium: 107mg
sodiumFiber: 0 fiber)51. South Dakota Frito TreatsServing: 2 dozen. | Prep: 5mins |
Cook: 10mins | Ready in:Ingredients2 packages (9-3/4 ounces each) corn chips, divided2 cups
semisweet chocolate chips, divided1 cup sugar1 cup light corn syrup1 cup creamy peanut
butterDirectionScatter 1 package of corn chips on the bottom of a 13x9 inch baking pan that is
greased; dust with 1 cup chocolate chips.Mix in a large heavy saucepan the corn syrup and
sugar. Make it boil; stir and cook for 1 minutes. Separate from heat; mix in peanut butter. Put half
of the peanut butter mixture over chip mixture. Put remaining corn chips and chocolate chips on
top; drizzle with left of peanut butter mixture. Allow to stand until set. Slice into bars.Nutrition
InformationCalories:Cholesterol:Protein:Total Fat:Sodium:Fiber:Total Carbohydrate:52.
Sweet Peanut TreatsServing: 10 dozen. | Prep: 20mins | Cook: 0mins | Ready in:Ingredients2
cups (12 ounces) semisweet chocolate chips2 cups butterscotch chips1 jar (18 ounces) creamy
peanut butter1 cup butter, cubed1 can (5 ounces) evaporated milk1/4 cup vanilla cook-and-
serve pudding mix7-1/2 cups confectioners' sugar16 ounces salted peanutsDirectionMelt
peanut butter, butterscotch chips and chocolate chips in a microwave; mix until smooth; place
half of it into a greased 15x10x1-inch pan and spread. Then chill until it turns firm.In the
meantime, mix in a large saucepan the pudding, milk and butter; make it boil. Stir and cook for 2
minutes.Place to a large bowl; mix in the confectioner’s sugar until it turns smooth. Then put over
chocolate mixture in pan and spread. Mix peanuts into the remaining chocolate mixture. Gently
spread over pudding layer. Let it chill until set. Slice into 1-inch squares.Nutrition
InformationCalories:Fiber:Total Carbohydrate:Cholesterol:Protein:Total Fat:Sodium:53.
Toffee Turtle SquaresServing: 4 dozen. | Prep: 15mins | Cook: 15mins | Ready in:Ingredients2
cups all-purpose flour1-1/2 cups packed brown sugar, divided1 cup plus 3 tablespoons softened
butter, divided1-1/2 cups coarsely chopped pecans1-1/2 cups semisweet chocolate
chipsDirectionPrepare the oven by preheating to 350°F. Use parchment paper to line a 13x9-
inch baking pan, allowing ends to extend up the sides.Whisk 1/2 cup butter, 1 cup brown sugar
and flour until well combined (mixture will crumble and dry). Push down firmly into prepared pan.
Sprinkle pecans over flour mixture.Mix remaining brown sugar and remaining butter in a small
saucepan. Make it boil on medium heat. Whisking constantly, boil for about 1 minute until sugar
is melted. Gently pour mixture over pecans. Put in the oven and bake for 15-20 minutes until



edges begin to brown and bubbly.Take out from the oven. Instantly sprinkle with chocolate chips.
Allow to stand until chocolate starts to melt; spread equally. Fully cool in pan on a wire rack.
Lifting with parchment paper, take off from pan. Slice in to squares.Nutrition InformationCalories:
134 caloriesProtein: 1g protein.Total Fat: 9g fat (4g saturated fat)Sodium: 39mg sodiumFiber: 1g
fiber)Total Carbohydrate: 15g carbohydrate (10g sugarsCholesterol: 12mg cholesterol54.
Triple Layer Cookie BarsServing: 2-3 dozen. | Prep: 15mins | Cook: 30mins | Ready
in:Ingredients1-1/4 cups all-purpose flour2/3 cup sugar1/3 cup baking cocoa1/4 cup packed
brown sugar1 teaspoon baking powder1/4 teaspoon salt1/2 cup cold butter2 large
eggsTOPPING:1 package (7 ounces) sweetened shredded coconut1 can (14 ounces)
sweetened condensed milk2 cups (12 ounces) semisweet chocolate chips1/2 cup creamy
peanut butterDirectionMix in a large bowl the first six ingredients. Mix in butter until crumbly. Mix
in eggs. Place in a greased 13x9-inch baking pan and spread. Place in the oven and bake for 8
minutes at 350°F. Dust coconut over crust; drizzle with milk. And bake for 20-25 more minutes or
until lightly browned. In the meantime, melt peanut butter and chocolate chips in microwave; stir
until smooth. Place over brownies and spread. Then put on a wire rack to cool. Slice into
bars.Nutrition InformationCalories: 290 caloriesFiber: 2g fiber)Total Carbohydrate: 36g
carbohydrate (28g sugarsCholesterol: 34mg cholesterolProtein: 5g protein.Total Fat: 16g fat (9g
saturated fat)Sodium: 155mg sodium55. Turtle BarsServing: Makes about 70 | Prep: |
Cook: | Ready in:Ingredients2 cups all-purpose flour1 3/4 cups (packed) dark brown sugar1 1/2
cups (3 sticks) unsalted butter, room temperature3 tablespoons whipping cream1 cup pecan
halves, toasted3/4 cup semisweet chocolate chips (about 5 1/2 ounces)DirectionPreparation:
Prepare the oven by preheating to 350°F. Combine in a processor the 3/4 cup butter, 1 cup
brown sugar and flour until well combined and crumbly. Then press mixture equally into
ungreased 9x13x2-inch metal baking dish. Place in the preheated oven and bake for about 15
minutes until crust is light golden. Keep oven temperature.In the meantime, place cream, 3/4 cup
butter and remaining 3/4 cup brown sugar in a small saucepan and make it boil over high heat,
whisking until the sugar melts. Boil for 1 minute, whisking occasionally. Separate caramel from
heat.Sprinkle pecans over crust. Place caramel over pecans. Then bake for about 20 minutes
until color darkens and bubbles form. Take out from the oven and sprinkle with chocolate chips.
Allow to stand for about 5 minutes until chocolate melts. Spread chocolate equally over the top
using an offset spatula. Chill bars for about 20 minutes until chocolate sets. Slice into 1-inch
squares.Nutrition InformationCalories: 91Sodium: 3 mg(0%)Fiber: 0 g(1%)Total Carbohydrate:
10 g(3%)Cholesterol: 11 mg(4%)Protein: 1 g(1%)Total Fat: 6 g(9%)Saturated Fat: 3 g(16%)56.
Turtle Sundae DessertServing: 20 servings. | Prep: 10mins | Cook: 40mins | Ready
in:Ingredients1 package German chocolate cake mix (regular size)1 package (14 ounces)
caramels1/2 cup evaporated milk6 tablespoons butter, cubed1 cup chopped pecans1 cup (6
ounces) semisweet chocolate chipsVanilla ice cream and pecan halves,
optionalDirectionCombine cake based on the package directions. Reserve half of the batter;
place remaining batter into a floured and greased 13x9-inch baking pan. Place in the oven and



bake for 18 minutes at 350°F.In the meantime, place a saucepan over low heat, then put the
butter, milk and caramels to melt. Separate pan from the heat and add in nuts. Place over cake.
Dust with chocolate chips. Put set aside batter over top. Then place in the oven and bake for
20-25 minutes more or until cake bounces back when lightly touched. Cool. Slice into squares.
Put a scoop of ice cream and a pecan half on top of each if desired.Nutrition
InformationCalories:Total Fat:Sodium:Fiber:Total Carbohydrate:Cholesterol:Protein:57.
Yummy Cookie BarsServing: 2 dozen. | Prep: 20mins | Cook: 25mins | Ready in:Ingredients1
package white cake mix (regular size)1/2 cup canola oil2 eggs1/2 cup butter, cubed1/2 cup milk
chocolate chips1/2 cup peanut butter chips1 can (14 ounces) sweetened condensed
milkDirectionPrepare the oven by preheating to 350°F. Combine eggs, oil, and cake mix in a
large bowl. Grease a 13x9-inch baking pan, put in half the dough and compress.Dissolve chips
and butter in a small microwavable bowl. Add milk and mix. Put in the crust. Drop by teaspoons
the remaining dough on top.Put inside the oven for 25-30 minutes and bake until the color
changes to golden brown. Transfer to the wire rack and let to cool down before slicing into
bars.Nutrition InformationCalories: 261 caloriesProtein: 4g protein.Total Fat: 14g fat (5g
saturated fat)Sodium: 211mg sodiumFiber: 0 fiber)Total Carbohydrate: 30g carbohydrate (22g
sugarsCholesterol: 34mg cholesterolChapter 2: Chocolate Brownie Recipes***58.
Banana Nut BrowniesServing: 16 servings. | Prep: 10mins | Cook: 40mins | Ready
in:Ingredients1/2 cup butter, melted, cooled1 cup sugar3 tablespoons baking cocoa2 large
eggs, lightly beaten1 tablespoon whole milk1 teaspoon vanilla extract1/2 cup all-purpose flour1
teaspoon baking powder1/4 teaspoon salt1 cup mashed ripe bananas (2-1/2 to 3 medium)1/2
cup chopped walnutsConfectioners' sugar, optionalDirectionMix cocoa, sugar and butter
together in a bowl. Beat vanilla, milk and eggs into the mixture. Whisk in salt, baking powder and
flour until combined. Fold in nuts and bananas.Spread onto a 9” square baking pan greased with
oil. Bake for 40-45 minutes at 350 degrees until brownies pass the doneness test. Place on a
wire rack to cool down. Lightly sprinkle confectioners’ sugar on top to serve as desired.Nutrition
InformationCalories: 163 caloriesSodium: 128mg sodiumFiber: 1g fiber)Total Carbohydrate: 20g
carbohydrate (15g sugarsCholesterol: 42mg cholesterolProtein: 3g protein.Total Fat: 9g fat (4g
saturated fat)59. Banana Split BrowniesServing: 2 dozen. | Prep: 45mins | Cook:
40mins | Ready in:Ingredients8 ounces unsweetened chocolate, chopped3/4 cup butter, cubed3
large eggs2 cups sugar1 teaspoon vanilla extract1 cup plus 2 tablespoons all-purpose flour1
cup maraschino cherries, choppedTOPPING:1 package (8 ounces) cream cheese, softened1/2
cup mashed ripe banana (about 1 medium)1/3 cup strawberry preserves1 large egg, lightly
beaten1/4 cup chopped salted peanutsSliced bananas and additional chopped maraschino
cherries, optionalDirectionStart preheating the oven to 350°. Melt butter and chocolate in a
microwave; whisk until smooth.Whisk sugar and eggs in a big bowl on high speed, about 10
minutes. Mix in the chocolate mixture and vanilla. Slowly mix in flour. Fold in cherries. Spread
into an oil-coated 13x9-inch baking pan.To prepare the topping, whisk cream cheese in a small
bowl until smooth. Whisk in preserves and mashed banana. Add egg; whisk to blend on low



speed. Spread onto the brownie batter, sprinkle peanuts over.Bake until a toothpick will come
out almost clean when you insert it into the brownie portion and the topping set, or about 40-45
minutes. Put on a wire rack to fully cool.Slice into bars. If you want, put extra cherries and
banana slices on top to serve. Put in an airtight container to store in the fridge.Nutrition
InformationCalories: 262 caloriesTotal Fat: 16g fat (9g saturated fat)Sodium: 101mg
sodiumFiber: 2g fiber)Total Carbohydrate: 31g carbohydrate (23g sugarsCholesterol: 57mg
cholesterolProtein: 4g protein.60. Basic Brownie MixServing: 9 servings. | Prep: 5mins
| Cook: 0mins | Ready in:Ingredients5 cups sugar3 cups all-purpose flour1 can (8 ounces)
baking cocoa1 teaspoon saltADDITIONAL INGREDIENTS (for each batch of brownies):1/2 cup
butter, melted2 eggs, lightly beaten1 tablespoon water1/2 teaspoon vanilla extractFOR
CARAMEL-NUT BROWNIES:1/4 cup caramel ice cream topping3/4 cup chopped pecans,
toasted, dividedFOR CHERRY BROWNIES:1/2 cup dried cherries or cranberries1/2 cup
waterFrosting of your choice, optionalDirectionIn a large bowl, combine the salt, cocoa, flour and
sugar. Keep for up to 6 months in an airtight container in a dry, cool place. Produce: 5 batches
(an approximate total of 10 cups).For the basic brownies: Set oven to preheat at 350°. In a large
bowl, combine vanilla, water, eggs, butter and 2 cups of brownie mix. Transfer into an 8-in.
greased square baking dish. Bake for 25-30 minutes or until a toothpick exits clean after being
inserted in the middle. Allow to cool on a wire rack. Produce: 9 servings.For the caramel-nut
brownies: Make the basic brownie batter. Transfer half into an 8-in. greased square baking dish.
Drizzle caramel topping and sprinkle 1/2 cup of pecans on top. Layer the remaining batter and
pecans on top. Bake and let cool as instructed. Produce: 9 servings.To prepare cherry brownies:
In a small saucepan, heat the water and cherries until boiling. Take off the heat; let sit for 5
minutes. Drain them and pat dry. Make the basic brownie batter; mix in cherries. Transfer the
mixture into an 8-in. greased square baking dish. Bake and let cool as instructed. Frost if you
wish.Nutrition InformationCalories: 238 caloriesProtein: 3g protein.Total Fat: 12g fat (7g
saturated fat)Sodium: 170mg sodiumFiber: 1g fiber)Total Carbohydrate: 32g carbohydrate (22g
sugarsCholesterol: 74mg cholesterol61. Berry Patch Brownie PizzaServing: 12
servings. | Prep: 20mins | Cook: 15mins | Ready in:Ingredients1 package fudge brownie mix
(13x9-inch pan size)1/3 cup chopped unblanched almonds1 teaspoon almond
extractTOPPING:1 package (8 ounces) cream cheese, softened1 tablespoon sugar1 teaspoon
vanilla extract1/2 teaspoon grated lemon zest2 cups whipped toppingAssorted fresh
berriesFresh mint leaves and coarse sugar, optionalDirectionStart preheating the oven to 375°.
For the brownie batter, prepare it by following the package instructions for fudgelike brownies,
adding almond extract and almonds. Spread into the greased 14-inch pizza pan.Bake for 15-18
minutes until a toothpick will come out clean once inserted into the middle. Put on a wire rack to
fully cool.Whisk the first 4 topping ingredients together until smooth; fold in whipped topping.
Spread onto the crust to within 1/2 inch of edges; loosely put a cover on and chill for 2 hours.For
serving, slice into pieces; put any berries you like on top. If you want, put a mint on top and
sprinkle coarse sugar over.Nutrition InformationCalories: 404 caloriesSodium: 240mg



sodiumFiber: 2g fiber)Total Carbohydrate: 39g carbohydrate (26g sugarsCholesterol: 51mg
cholesterolProtein: 5g protein.Total Fat: 26g fat (8g saturated fat)62. Best Cake
BrowniesServing: about 3 dozen. | Prep: 20mins | Cook: 20mins | Ready in:Ingredients1/2 cup
butter, softened1 cup sugar1/2 teaspoon salt4 large eggs1 can (16 ounces) chocolate syrup1
teaspoon vanilla extract1 cup all-purpose flourGLAZE:1 cup sugar1/3 cup butter, cubed1/3 cup
2% milk2/3 cup semisweet chocolate chips2/3 cup miniature marshmallowsDirectionSet an
oven to 350 degrees to preheat. Beat sugar, salt and butter in a big bowl till fluffy and light. Put in
the eggs, one by one, whipping thoroughly after every increment. Whip in vanilla and chocolate
syrup. Mix the flour in.Smear in a baking pan of 15x10x1-inch coated in grease. Bake for 20 to
25 minutes till an inserted toothpick in the middle exits clean; the brownie top will look moist.
Cool down for 15 to 20 minutes on wire rack.Mix butter, milk and sugar in saucepan for the
glaze. Boil the mixture, cook while stirring till sugar dissolves. Take off from heat and mix in
marshmallows and chocolate chips to melt. Add on top of brownies, and smear evenly. Chill for
about 5 minutes then cut.Nutrition InformationCalories: 154 caloriesProtein: 2g protein.Total Fat:
6g fat (3g saturated fat)Sodium: 91mg sodiumFiber: 1g fiber)Total Carbohydrate: 24g
carbohydrate (20g sugarsCholesterol: 35mg cholesterol63. Best Fudgy
BrowniesServing: 2-1/2 dozen. | Prep: 15mins | Cook: 25mins | Ready in:Ingredients1-1/3 cups
butter, softened2-2/3 cups sugar4 large eggs3 teaspoons vanilla extract2 cups all-purpose
flour1 cup baking cocoa1/2 teaspoon saltConfectioners' sugar, optionalDirectionCream sugar
and butter in a big bowl until fluffy and light. Whisk in vanilla and eggs. Mix together salt, cocoa,
and flour; slowly add to the creamed mixture.Spread into an oil-coated 13x9-inch baking pan.
Bake at 350° until the middle set and the top is dry, or about 25-30 minutes. Allow to fully cool. If
you want, dust confectioners' sugar over.Nutrition InformationCalories: 189 caloriesProtein: 2g
protein.Total Fat: 9g fat (5g saturated fat)Sodium: 130mg sodiumFiber: 1g fiber)Total
Carbohydrate: 26g carbohydrate (17g sugarsCholesterol: 50mg cholesterol64. Black
Bean BrowniesServing: 16 | Prep: 10mins | Cook: 30mins | Ready in:Ingredients1 (15.5 ounce)
can black beans, rinsed and drained3 eggs3 tablespoons vegetable oil1/4 cup cocoa powder1
pinch salt1 teaspoon vanilla extract3/4 cup white sugar1 teaspoon instant coffee (optional)1/2
cup milk chocolate chips (optional)DirectionSet an oven to preheat to 175°C (350°F). Grease an
8x8 square baking dish lightly.In a blender, mix together the instant coffee, sugar, vanilla extract,
salt, cocoa powder, oil, eggs and black beans, then blend until it becomes smooth. Pour the
mixture in the prepped baking dish. Sprinkle chocolate chips on top of the mixture.Let it bake for
about half an hour in the preheated oven, until the edges begin to pull away from the pan’s sides
and the surface becomes dry.Nutrition InformationCalories: 126 calories;Sodium: 129Total
Carbohydrate: 18.1Cholesterol: 35Protein: 3.3Total Fat: 5.365. Blond Butterscotch
BrowniesServing: 2 dozen. | Prep: 15mins | Cook: 20mins | Ready in:Ingredients2 cups all-
purpose flour2 cups packed brown sugar2 teaspoons baking powder1/4 teaspoon salt1/2 cup
butter, melted and cooled2 large eggs1 teaspoon vanilla extract1 cup semisweet chocolate
chunks4 Heath candy bars (1.4 ounces each), coarsely choppedDirectionWhisk together salt,



baking powder, brown sugar and flour in a big bowl. Beat vanilla, eggs and butter in a separate
bowl until smooth. Mix into the dry mixture just until incorporated (batter will have thick
consistency).Spray a 13x9-inch baking pan with cooking spray and spread with batter. Scatter
chopped candy bars and chocolate chunks over the top; lightly press down.Bake in 350-degree
oven until a toothpick is clean when pulled out of the center, about 20 to 25 minutes. Place on a
wire rack to cool. Slice into bars.Nutrition InformationCalories: 218 caloriesSodium: 126mg
sodiumFiber: 1g fiber)Total Carbohydrate: 35g carbohydrate (26g sugarsCholesterol: 29mg
cholesterolProtein: 2g protein. Diabetic Exchanges: 2 starchTotal Fat: 9g fat (5g saturated fat)66.
Brownie CupcakesServing: 18 | Prep: 15mins | Cook: 35mins | Ready in:Ingredients1
cup butter1 cup chocolate chips4 eggs1 1/2 cups white sugar1 cup all-purpose flour1 teaspoon
vanilla extractDirectionStart preheating the oven to 165°C (325°F). Prepare 18 paper liner-lined
cupcake cups.In a saucepan, heat chocolate chips and butter over low heat, stirring until
smooth; set aside to cool down.In a mixing bowl, whisk together sugar and eggs until well
blended. Stir in vanilla extract and flour. Pour in chocolate mixture and fold until batter becomes
smooth. Fill lined cupcake cups with the batter until about half full.In the prepared oven, bake for
half an hour until there is no residue left or only moist crumbs when poke a toothpick inside the
cupcakes.Nutrition InformationCalories: 241 calories;Total Carbohydrate: 28Cholesterol:
68Protein: 2.6Total Fat: 14.2Sodium: 8967. Brownie Haunted HouseServing: 16
servings. | Prep: 20mins | Cook: 30mins | Ready in:Ingredients1 cup sugar1/2 cup packed brown
sugar2/3 cup butter, cubed1/4 cup water2 teaspoons instant coffee granules, optional1-3/4 cups
semisweet chocolate chips4 large eggs2 teaspoons vanilla extract1-1/2 cups all-purpose
flour1/2 teaspoon baking soda1/2 teaspoon saltVanilla frostingChocolate frostingPaste food
coloringAssorted sprinklesAssorted candiesDirectionSet an oven to 325 degrees to preheat.
Line foil on a baking pan of 13x9-inch, allowing ends to extend up the sides. Mix coffee granules
(optional), water, butter and sugars in a heavy, big saucepan, then boil, mixing continuously.
Take off from heat then put in chocolate chips; mix to melt. Allow to cool down a bit.Whip eggs
for 3 minutes, till frothy. Put in vanilla, then whip chocolate mixture in gradually. Whip baking
soda, salt and flour in a different bowl; mix into the mixture of chocolate.Transfer into prepped
pan. Bake for 30 to 40 minutes on a lower rack of the oven till an inserted toothpick in the middle
exits with moist crumbs without overbaking. Allow to cool in pan onto the wire rack.Lift the
brownies out of the pan using foil, and cool fully. Get rid of foil. Trim brownie corners to look like a
house. Cut the scraps into ghosts and pumpkins with cookie cutters if wished. Tint the frosting
using paste food coloring as wished. Use candies and frosting to decorate the brownie
house.Nutrition InformationCalories: 293 caloriesProtein: 4g protein.Total Fat: 15g fat (9g
saturated fat)Sodium: 196mg sodiumFiber: 1g fiber)Total Carbohydrate: 40g carbohydrate (29g
sugarsCholesterol: 67mg cholesterol68. Brownie MoundsServing: 3 dozen. | Prep:
15mins | Cook: 20mins | Ready in:Ingredients1/3 cup butter, softened3/4 cup sugar1/3 cup light
corn syrup1 large egg3 ounces unsweetened chocolate, melted1 teaspoon vanilla extract1-2/3
cups all-purpose flour1/2 teaspoon baking powder1/4 teaspoon salt1/2 cup chopped



walnutsDirectionBeat sugar and butter in a big bowl, till fluffy and light. Put in egg and corn
syrup; whip thoroughly. Mix in vanilla and chocolate. Mix the baking powder, salt and flour and
put the mixture into mixture of chocolate; whip thoroughly. Mx walnuts in.Drop onto baking
sheets coated with grease by tablespoonfuls, spacing 2-inch apart. Bake about 10 to 12 minutes
at 350° or till firm on edges. Transfer onto wire racks and cool down.Nutrition
InformationCalories: 90 caloriesSodium: 41mg sodiumFiber: 1g fiber)Total Carbohydrate: 12g
carbohydrate (7g sugarsCholesterol: 10mg cholesterolProtein: 1g protein.Total Fat: 4g fat (2g
saturated fat)69. Brownie SpidersServing: 9 brownie spiders. | Prep: 20mins | Cook:
30mins | Ready in:Ingredients1 package (15.80 ounces) brownie mix1/2 cup semisweet
chocolate chips2 cups crispy chow mein noodles18 candy eyeballsDirectionPrepare and bake
brownies as directed on the package using a parchment paper-lined 8-in. square baking pan.
Let cool thoroughly in pan on a wire rack.Melt chocolate chips in a microwave; mix until smooth.
In a small bowl, save 1 tablespoon melted chocolate to attach eyes. Put noodles into the rest of
the chocolate; mix gently to coat. Spread them out onto a baking sheet lined with waxed paper,
slightly separating noodles. Put into freezer till set.For spider bodies, cut nine brownies using a
2-1/4-in. round cutter. Glue the eyeballs using saved melted chocolate. Use a toothpick or
bamboo skewer to poke eight holes in each spider’s top to insert the legs. Into each hole, insert
a coated noodle. Keep in an airtight container.Nutrition InformationCalories: 367 caloriesTotal
Fat: 16g fat (4g saturated fat)Sodium: 346mg sodiumFiber: 2g fiber)Total Carbohydrate: 54g
carbohydrate (31g sugarsCholesterol: 16mg cholesterolProtein: 5g protein.70.
Caramel BrowniesServing: 24 | Prep: | Cook: | Ready in:Ingredients1 (18.25 ounce) package
German chocolate cake mix with pudding3/4 cup melted butter1/3 cup evaporated milk1 cup
chopped pecans13 ounces individually wrapped caramels, unwrapped1/3 cup evaporated milk1
cup semi-sweet chocolate chipsDirectionSet oven to 350°F (175°C) to preheat. Grease a 9x13-
inch pan with non-stick cooking spray.Stir a third cup evaporated milk, butter and cake mix. Stir
thoroughly and put two thirds of the mixture into the pan.Push pecans into mixture and bake for
8-10 minutes.Mix 1/3 cup evaporated milk and the caramel in a saucepan over medium heat.
Mix until melted and smooth; put on top of the rested cake mix.Scatter chocolate chips over the
caramel and garnish with spoonful of leftover cake mix. Bake for 15 to 18 minutes more; let cool
and slice.Nutrition InformationCalories: 269 calories;Total Carbohydrate: 34.9Cholesterol:
18Protein: 3.1Total Fat: 14Sodium: 24471. Cheesecake Brownie SquaresServing: 3
dozen. | Prep: 30mins | Cook: 30mins | Ready in:Ingredients1 package fudge brownie mix (13-
inch x 9-inch pan size)6 ounces cream cheese, softened6 tablespoons butter, softened1/2 cup
sugar2 tablespoons all-purpose flour1 teaspoon vanilla extract2 large eggs, lightly beaten1 can
(16 ounces) chocolate frostingDirectionFollowing the instructions on the package to make
brownie mix batter. Pour 2 cups of the batter into a 13x9” baking dish coated with butter, then put
aside.Whip vanilla, flour, sugar, butter, and cream cheese in a small bowl until the mixture
becomes smooth. Crack in eggs and beat until well combined on low speed. Distribute evenly on
top of the batter’s surface. Pour the rest of the brownie batter on top to cover. Take a knife and



cut through the batter to swirl.Bake for 28-32 minutes at 350 degrees or until there are moist
crumbs clinging to a toothpick when inserted in the center (brownies may look moist). Let cool
thoroughly on a wire rack. Spread frosting on top of the brownies.Nutrition InformationCalories:
202 caloriesTotal Carbohydrate: 22g carbohydrate (16g sugarsCholesterol: 34mg
cholesterolProtein: 2g protein.Total Fat: 12g fat (4g saturated fat)Sodium: 131mg sodiumFiber: 0
fiber)72. Chewy Cream Cheese BrowniesServing: 4 dozen. | Prep: 20mins | Cook:
45mins | Ready in:Ingredients4 ounces unsweetened chocolate, chopped1/2 cup butter, cubed4
large eggs2 cups sugar2 teaspoons vanilla extract1-1/2 cups all-purpose flour1 cup chopped
nuts, optionalFILLING:2 packages (8 ounces each) cream cheese, softened1/2 cup sugar1
large egg2 teaspoons vanilla extractDirectionStart preheating the oven to 350°. Melt butter and
chocolate in a microwave, whisk until smooth. Cool briefly. Whisk sugar and eggs together in a
big bowl. Mix in the chocolate mixture and vanilla. Slowly add flour to the chocolate mixture (the
batter should be thick). If you want, mix in nuts.Spread evenly into an oil-coated 13x9-inch
baking pan with 1/2 of the batter; put aside.Whisk the filling ingredients in a small bowl until
combined. Carefully spread onto the batter. Spoon over the filling with the leftover batter; cover
by spreading.Bake until the filling set, or about 45-50 minutes. Put on a wire rack to cool, about
60 minutes. Chill for a minimum of 2 hours. Slice into bars. Chill the leftovers.Nutrition
InformationCalories: 124 caloriesSodium: 49mg sodiumFiber: 0 fiber)Total Carbohydrate: 14g
carbohydrate (11g sugarsCholesterol: 37mg cholesterolProtein: 2g protein.Total Fat: 7g fat (4g
saturated fat)73. Chili Chipotle Brownie BarsServing: about 2 dozen. | Prep: 20mins |
Cook: 25mins | Ready in:Ingredients1-3/4 cups granulated sugar3/4 cup all-purpose flour3/4
teaspoon ground chipotle pepper1/4 teaspoon salt1 cup butter4 ounces unsweetened
chocolate1 chili dark chocolate candy bar (3-1/2 ounces)4 large eggs, lightly beaten1 teaspoon
vanilla extractICING:12 ounces cream cheese, softened2 cups confectioners' sugar1-1/2
teaspoons vanilla extract1/4 teaspoon ground chipotle pepperDirectionSet the oven to 350
degrees and preheat. Sift salt, ground chipotle pepper, flour and sugar together. Put
aside.Liquify both chocolate types and butter in a metal bowl or top of a double boiler above
simmering water; mix till smooth. Cool down a bit. Mix mixture of chocolate into the dry
ingredients. Whip vanilla and eggs in.Slather batter to a baking pan of 13x9-inch greased with
cooking spray. Bake for 25 minutes, till middle is set without overbaking. Cool down fully.Whip
chipotle pepper, vanilla, confectioners' sugar and cream cheese for icing. Smear on top of
brownies. Slice into 2 dozen bars.Nutrition InformationCalories: 281 caloriesCholesterol: 66mg
cholesterolProtein: 3g protein.Total Fat: 17g fat (10g saturated fat)Sodium: 147mg sodiumFiber:
1g fiber)Total Carbohydrate: 30g carbohydrate (25g sugars74. Chocolate Peanut
Butter Crispy BarsServing: 2 dozen. | Prep: 15mins | Cook: 25mins | Ready in:Ingredients1
package fudge brownie mix (13x9-inch pan size)1-1/2 cups chunky peanut butter2 cups (12
ounces) semisweet chocolate chips1 cup creamy peanut butter3 cups Rice
KrispiesDirectionUse a parchment paper to line a 13x9-inch baking pan, extending the ends up
to the sides. With the prepared pan, prepare and bake the brownie mix by following the package



instructions. Put the brownies on a wire rack to cool, about 30 minutes. Chill the brownies until
cold.Spread the chunky peanut butter all over the chilled brownies. In a large microwave-safe
bowl, put the creamy peanut butter and chocolate chips. Microwave until melted using the 30-
second intervals; whisk until smooth. Mix in Rice Krispies. Spread the mixture onto the chunky
peanut butter layer. Put a cover on and chill for at least 30 minutes until set.Lift the parchment
paper to remove the brownies from the pan. Slice into bars. Put in an airtight container to store in
the fridge.Nutrition InformationCalories: 390 caloriesSodium: 234mg sodiumFiber: 3g fiber)Total
Carbohydrate: 35g carbohydrate (21g sugarsCholesterol: 16mg cholesterolProtein: 9g
protein.Total Fat: 27g fat (6g saturated fat)75. Chocolate Chip BrowniesServing:
Makes about 16 brownies | Prep: | Cook: | Ready in:Ingredients1 19.8-ounce package fudge
brownie mix1/2 cup vegetable oil2 large eggs1/4 cup coffee liqueur1 1/2 cups semisweet
chocolate chips (about 9 ounces)1 cup chopped pecansDirectionSet oven to 350 degrees and
start preheating. Grease a metal 9x9x2-inch baking pan with butter. Put brownie mix in a bowl.
Put in liqueur, eggs and oil; stir until combined. Mix in nuts and chocolate chips. Pour into the
greased pan. Bake in preheated oven for 35 minutes until the brownie slightly puffs and a tester
has moist crumbs when pulled out of the middle. Keep in pan and let cool on rack.Nutrition
InformationCalories: 364Total Carbohydrate: 41 g(14%)Cholesterol: 23 mg(8%)Protein: 4
g(8%)Total Fat: 22 g(33%)Saturated Fat: 5 g(24%)Sodium: 113 mg(5%)Fiber: 2 g(6%)76.
Chocolate Crunch BrowniesServing: 3 dozen. | Prep: 30mins | Cook: 25mins | Ready
in:Ingredients1 cup butter, softened2 cups sugar4 large eggs1/2 cup baking cocoa1-1/2 cups all-
purpose flour2 teaspoons vanilla extract1/2 teaspoon salt1 jar (7 ounces) marshmallow creme1
cup creamy peanut butter2 cups (12 ounces) semisweet chocolate chips3 cups crisp rice
cerealDirectionCream sugar and butter in a large bowl until fluffy and light. Whisk in vanilla and
eggs. Mix salt, cocoa, and flour; slowly add to the creamed mixture until combined.Spread the
mixture into the greased 13x9-inch baking pan. Bake it at 350° until the toothpick will come out
clean once you insert it into the center, about 24-28 minutes (make sure you do not overbake it).
Put the pan on a wire rack to cool. Spread the cooled brownies with the marshmallow
crème.Melt chocolate chips and peanut butter in a small saucepan over low heat, whisking
continually until smooth. Take it away from heat and mix in the cereal. Spread onto the top. Chill
until set. Slice into bars.Nutrition InformationCalories: 232 caloriesProtein: 4g protein.Total Fat:
12g fat (6g saturated fat)Sodium: 136mg sodiumFiber: 1g fiber)Total Carbohydrate: 30g
carbohydrate (21g sugarsCholesterol: 37mg cholesterol77. Chocolate Fudge
BrowniesServing: 16 servings. | Prep: 15mins | Cook: 35mins | Ready in:Ingredients1 cup butter,
cubed6 ounces unsweetened chocolate, chopped4 large eggs2 cups sugar1 teaspoon vanilla
extract1/2 teaspoon salt1 cup all-purpose flour2 cups chopped walnutsConfectioners' sugar,
optionalDirectionSet oven to preheat at 350°. In a small saucepan over low heat, melt chocolate
and butter. Let cool slightly.In a large bowl, beat together salt, vanilla, sugar and eggs until
incorporated. Mix in the chocolate mixture. Add the flour, combine well. Mix in walnuts.Spread it
out into a 9-in. square greased baking pan. Bake 35-40 minutes or until a toothpick has moist



crumbs when coming out of the center (be careful not to overbake).Let cool thoroughly on a wire
rack in pan. Sprinkle the top with confectioners' sugar if desired. Slice into bars.Nutrition
InformationCalories: 410 caloriesSodium: 186mg sodiumFiber: 3g fiber)Total Carbohydrate: 36g
carbohydrate (26g sugarsCholesterol: 77mg cholesterolProtein: 6g protein.Total Fat: 28g fat
(12g saturated fat)78. Cinnamon BrowniesServing: 3 dozen. | Prep: 20mins | Cook:
40mins | Ready in:Ingredients3/4 cup baking cocoa1/2 teaspoon baking soda2/3 cup butter,
melted, divided1/2 cup boiling water2 cups sugar2 large eggs, beaten1 teaspoon vanilla
extract1-1/3 cups all-purpose flour1-1/2 to 2 teaspoons ground cinnamon1/4 teaspoon salt1 cup
(6 ounces) semisweet chocolate chipsFROSTING:6 tablespoons butter, softened1/2 cup baking
cocoa2-2/3 cups confectioners' sugar1 to 1-1/2 teaspoons ground cinnamon1/3 cup evaporated
milk1 teaspoon vanilla extractDirectionMix baking soda and cocoa together in a bowl, then stir in
a third cup of melted butter. Pour in boiling water, whisking until thick. Blend in the rest of the
butter, vanilla, eggs and sugar. Put in salt, cinnamon, and flour. Fold chocolate chips into the
batter. Spread onto a 13x9” baking pan coated with cooking spray. Bake for 40 minutes at 350
degrees until brownies test done. Let cool.In a bowl, cream butter to make frosting. Incorporate
cinnamon, sugar and cocoa, then add alternating with milk. Cream until its texture is spreadable,
then drop in vanilla. Pour in more milk if needed. Frost brownies with this mixture.Nutrition
InformationCalories: 137 caloriesProtein: 2g protein.Total Fat: 7g fat (4g saturated fat)Sodium:
94mg sodiumFiber: 1g fiber)Total Carbohydrate: 17g carbohydrate (11g sugarsCholesterol:
27mg cholesterol79. Coffee 'n' Cream BrowniesServing: 16 servings. | Prep: 35mins |
Cook: 25mins | Ready in:Ingredients1/2 cup butter, cubed3 ounces unsweetened chocolate,
chopped2 large eggs1 cup sugar1 teaspoon vanilla extract2/3 cup all-purpose flour1/4 teaspoon
baking sodaFILLING:1 teaspoon instant coffee granules3 tablespoons heavy whipping cream1
cup confectioners' sugar2 tablespoons butter, softenedGLAZE:1 cup (6 ounces) semisweet
chocolate chips1/3 cup heavy whipping creamDirectionMelt chocolate and butter in a
microwave while stirring until smooth. Allow to cool a bit. Beat together vanilla, sugar and eggs in
a small bowl, then stir in the chocolate mixture. Mix baking soda and flour together, then stir into
chocolate mixture.Spread into an 8-inch square baking pan coated with grease, then bake at
350 degrees until a toothpick exits clean after being inserted into the center, about 25 to 30
minutes; avoid over-baking. Allow to cool on a wire rack.To make filling, dissolve in cream with
coffee granules. Put in butter and confectioners' sugar, beating just until fluffy and light; avoid
over-beating, Spread over brownies and chill until set.Mix together cream and chips in a small
saucepan, then cook and stir on low heat until chips are melted. Allow to cool a bit, then spread
over filling carefully. Allow to stand until glaze is set, about half an hour. Slice into squares and
keep in the fridge.Nutrition InformationCalories: 282 caloriesProtein: 3g protein.Total Fat: 17g fat
(10g saturated fat)Sodium: 91mg sodiumFiber: 2g fiber)Total Carbohydrate: 33g carbohydrate
(26g sugarsCholesterol: 51mg cholesterol80. Cream Cheese Swirl BrowniesServing:
1 dozen. | Prep: 20mins | Cook: 25mins | Ready in:Ingredients3 large eggs, divided use6
tablespoons reduced-fat butter, softened1 cup sugar, divided3 teaspoons vanilla extract1/2 cup



all-purpose flour1/4 cup baking cocoa1 package (8 ounces) reduced-fat cream
cheeseDirectionSet oven to 350 degrees and start preheating. Separate 2 eggs; place egg
whites in different bowl and put aside (throw egg yolks away or reserve for another purpose).
Blend three-fourths cup sugar and butter until crumbly in a small bowl. Beat in vanilla, 1 egg
white and a whole egg until well blended. Whisk together cocoa and flour; pour little by little into
egg mixture until combined. Spray a square baking pan (9 inches) with cooking spray and pour
in mixture; put aside.Cream remaining sugar and cream cheese in a small bowl until smooth.
Beat in the other egg white. Scoop mixture by rounded tablespoonfuls onto the batter; swirl
batter by cutting through with a knife.Bake in preheated oven until set and edges separate from
the pan’s sides, about 25 to 30 minutes. Place on a wire rack to cool.Nutrition
InformationCalories: 172 caloriesProtein: 4g protein. Diabetic Exchanges: 1-1/2 starchTotal Fat:
8g fat (5g saturated fat)Sodium: 145mg sodiumFiber: 0 fiber)Total Carbohydrate: 23g
carbohydrate (18g sugarsCholesterol: 36mg cholesterol81. Dark Chocolate Mocha
BrowniesServing: 5 dozen. | Prep: 20mins | Cook: 25mins | Ready in:Ingredients2 cups packed
brown sugar1 cup butter, melted3 large eggs1 tablespoon instant coffee granules2 teaspoons
vanilla extract1 cup all-purpose flour1 cup baking cocoa1/2 teaspoon baking powder1/2
teaspoon salt6 ounces bittersweet chocolate, coarsely choppedFROSTING:1/4 butter, melted3
tablespoons sour cream2 teaspoons vanilla extract2-3/4 to 3 cups confectioners' sugar2 ounces
grated bittersweet chocolateDirectionMix butter and brown sugar in a large bowl. Mix in eggs,
one at a time. Put in vanilla and coffee; combine well. Mix salt, baking powder, cocoa and flour;
gently add to sugar mixture. Mix in chocolate. Place into a greased 13x9-inch baking pan and
spread. Put in the oven and bake for 25-30 minutes at 350°F or until toothpick pricked into
middle comes out clean. Place on a wire rack to cool. To make frosting, mix vanilla, sour cream
and butter until turns smooth. Gently mix in sugar until frosting is smooth and reaches
consistency you desire. Then frost brownies. Dust with grated chocolate.Nutrition
InformationCalories:Sodium:Fiber:Total Carbohydrate:Cholesterol:Protein:Total Fat:82.
Double Frosted BrowniesServing: 3 dozen. | Prep: 15mins | Cook: 25mins | Ready
in:Ingredients1 package fudge brownie mix (13-inch x 9-inch pan size)1/2 cup butter,
softened1-1/2 cups confectioners' sugar2 tablespoons instant vanilla pudding mix2 to 3
tablespoons 2% milk1 can (16 ounces) chocolate fudge frostingDirectionFollow instructions on
the brownie mix package and prepare batter. Grease a 13x9-inch baking pan and spread with
brownie batter. Bake in 350-degree oven until a toothpick exits clean when pierced into the cake,
2 inches from the pan’s side, about 25 to 30 minutes. Place on a wire rack to cool entirely.Beat
pudding mix, sugar and butter in a big bowl until incorporated. Put in enough milk until the
consistency is spreadable. Spread onto brownies. Chill while covered for half an hour.Layer
fudge frosting on top. Slice into bars. Keep in the refrigerator to store.Nutrition
InformationCalories:Total Fat:Sodium:Fiber:Total Carbohydrate:Cholesterol:Protein:83.
Easy Mexican BrowniesServing: 1 batch (about 4 cups mix). | Prep: 10mins | Cook: 20mins |
Ready in:Ingredients1 package fudge brownie mix (13x9-inch pan size)2 teaspoons ground



cinnamon1 teaspoon ground ancho chili pepper3/4 cup dark chocolate chipsADDITIONAL
INGREDIENTS:2 large eggs1/2 cup canola oil1/4 cup waterDirectionCombine the brownie mix
and spices and whisk together. Transfer the mixture onto a 1 quart sized glass jar. Sprinkle with
chocolate chips and cover. This can be stored properly in a cool and dry place up to 3
months.Start to prepare brownies by setting the oven for preheating to 350°. Whisk the eggs and
oil. Add in the water until fully incorporated. Add and mix in the chocolate chips as well as the
brownie mix well but gradually. Spread the batter onto a greased 13 x 9 inches baking pan.Let it
bake inside the oven for roughly 20 to 25 minutes or until a toothpick pierced in the middle of the
brownie comes out clean. Make sure not to overbake. Let it cool entirely in a pan on a wire
rack.Nutrition InformationCalories: 173 caloriesTotal Fat: 10g fat (3g saturated fat)Sodium:
92mg sodiumFiber: 1g fiber)Total Carbohydrate: 21g carbohydrate (15g sugarsCholesterol:
16mg cholesterolProtein: 2g protein.84. Five Star BrowniesServing: 1 dozen. | Prep:
15mins | Cook: 30mins | Ready in:Ingredients3 eggs2 cups sugar1-1/2 teaspoons vanilla
extract1/2 cup butter, melted1/4 cup shortening, melted1-1/2 cups all-purpose flour3/4 cup
baking cocoa3/4 teaspoon salt1 cup chopped nuts, optionalDirectionBeat vanilla, sugar, and
eggs in a large bowl until blended. Mix in the shortening and butter until smooth. Combine the
salt, flour, and cocoa, and then add the mixture to the egg mixture gradually. If desired, mix in the
nuts.Use a foil to line the 13x9-inches baking pan. Grease the foil in the baking pan. Spread the
batter into the baking pan. Bake it at 350° for 30 minutes until the inserted toothpick into the
center will come out clean. Let it cool in the pan that is set on a wire rack.Lift the brownies out of
the pan by holding the foil. Use a 3-inches star-shaped cookie cutter to cut the brownies or cut
the brownies into bars.Nutrition InformationCalories: 326 caloriesTotal Carbohydrate: 49g
carbohydrate (34g sugarsCholesterol: 67mg cholesterolProtein: 4g protein.Total Fat: 14g fat (6g
saturated fat)Sodium: 227mg sodiumFiber: 1g fiber)85. Frosted Cake
BrowniesServing: 2-1/2 dozen. | Prep: 15mins | Cook: 30mins | Ready in:Ingredients1 package
fudge brownie mix (13x9-inch pan size)1 cup (8 ounces) sour cream1 cup milk chocolate
chips1/2 cup chopped walnuts1 cup milk chocolate frostingDirectionMake brownie mix following
instructions on the package. Fold through batter with walnuts, chocolate chips and sour
cream.Grease a 13x9-inch baking pan and pour in batter. Bake in 350-degree oven until a
toothpick exits clean when pierced into the center, about 30 to 35 minutes. Place on a wire rack
until entirely cool. Spread with frosting. Slice into bars.Nutrition InformationCalories:Total
Carbohydrate:Cholesterol:Protein:Total Fat:Sodium:Fiber:86. Frosted Chocolate Chip
BrowniesServing: 1 dozen. | Prep: 25mins | Cook: 35mins | Ready in:Ingredients1/2 cup butter,
softened1 cup sugar4 eggs1 can (16 ounces) chocolate syrup2 teaspoons vanilla extract1 cup
all-purpose flour1 cup (6 ounces) semisweet chocolate chips1 cup chopped nutsCHOCOLATE
SOUR CREAM FROSTING:1 cup (6 ounces) semisweet chocolate chips1/4 cup butter,
cubed1/2 cup sour cream2-1/4 cups confectioners' sugarDirectionCream sugar and butter in a
big bowl until fluffy and light. Add in eggs, one by one, beating well after every addition. Beat into
the vanilla and chocolate syrup. Slowly mix in the flour. Mix in nuts and chocolate chips.Put into



13x9 inches greased baking pan. Bake for 35-40 minutes at 350 degrees or until an inserted
toothpick in the middle comes out clean. Transfer on a wire rack to cool.Melt butter and
chocolate chips in a microwaveable bowl for the frosting; mix until smooth. Let it cool for 5
minutes. Mix in sour cream. Slowly mix in the confectioner’s sugar until smooth. Spread frosting
over the brownies. Slice into bars. Keep in the refrigerator.Nutrition
InformationCalories:Protein:Total Fat:Sodium:Fiber:Total Carbohydrate:Cholesterol:87.
Fudge Nut BrowniesServing: Makes 16 servings, 1 brownie each. | Prep: 10mins | Cook: |
Ready in:Ingredients2 oz. BAKER'S Unsweetened Chocolate1/3 cup butter or margarine1 cup
sugar2 egg s1 tsp. vanilla1/2 cup creamy rice hot cereal , uncooked1 tsp. CALUMET Baking
Powder1/4 tsp. salt1/2 cup chopped PLANTERS WalnutsDirectionStart preheating the oven to
350°F. Use a foil to line an 8-in. baking pan, extending the ends of the foil over the sides of pan;
grease the foil.In a large microwavable bowl, microwave the butter and chocolate on HIGH until
the butter has melted, about 2 minutes. Whisk to fully melt the chocolate. Add sugar, stir
thoroughly. Mix in vanilla and eggs. Add salt, baking powder, and cereal; stir thoroughly. Mix in
walnuts. Spread into the prepared pan.Bake it until a toothpick will come out with fudgy crumbs
once you insert it into the center, about 30-35 minutes (make sure to not overbake). Put the pan
on a wire rack to cool. Lift the foil handles up to transfer the brownie from the pan onto a cutting
board. Slice into 16 squares and enjoy.Nutrition InformationCalories: 150Saturated Fat: 3.5
gSodium: 105 mgSugar: 13 gTotal Carbohydrate: 19 gCholesterol: 35 mgProtein: 2 gTotal Fat: 8
gFiber: 1 g88. Fudge Topped BrowniesServing: about 10 dozen. | Prep: 25mins |
Cook: 25mins | Ready in:Ingredients1 cup butter4 ounces unsweetened chocolate, chopped2
cups sugar2 teaspoons vanilla extract4 large eggs1-1/2 cups all-purpose flour1 teaspoon baking
powder1/2 teaspoon salt1 cup chopped walnutsTOPPING:4-1/2 cups sugar1 can (12 ounces)
evaporated milk1/2 cup butter, cubed1 package (12 ounces) semisweet chocolate chips1
package (11-1/2 ounces) milk chocolate chips1 jar (7 ounces) marshmallow creme2 teaspoons
vanilla extract2 cups chopped walnutsDirectionMelt chocolate and butter in a microwave or a
heavy saucepan; whisk until smooth. Take away from the heat, mix in vanilla and sugar. Add
eggs, stir thoroughly. Mix together salt, baking powder, and flour; add to the chocolate mixture.
Mix in walnuts. Add to an oil-coated 13x9-inch baking pan. Bake at 350° until the top springs
back when you gently touch it, or about 25-30 minutes. Put on a wire rack to cool as you make
the topping.In a big heavy saucepan, mix together butter, milk, and sugar; boil over medium
heat. Lower the heat, simmer without a cover, whisking continually, about 5 minutes. Take away
from the heat. Mix in vanilla, marshmallow crème, and chocolate chips until smooth. Add
walnuts. Spread onto the warm brownies. Freeze until firm, or about 3 hours. Slice into squares,
about 1 inch each. Put in the fridge to store.Nutrition InformationCalories: 128 caloriesFiber: 0
fiber)Total Carbohydrate: 18g carbohydrate (15g sugarsCholesterol: 15mg cholesterolProtein: 2g
protein.Total Fat: 6g fat (3g saturated fat)Sodium: 46mg sodium89. Fudgy Brownies
With Peanut Butter Pudding FrostingServing: 2-1/2 dozen. | Prep: 20mins | Cook: 25mins |
Ready in:Ingredients1 package fudge brownie mix (13-inch x 9-inch pan size)1-1/2 cups



confectioners' sugar1/2 cup butter, softened2 to 3 tablespoons peanut butter2 tablespoons cold
2% milk4-1/2 teaspoons instant vanilla pudding mix1 can (16 ounces) chocolate fudge
frostingDirectionMake and bake brownies as instructed on the package. Let cool on a wire
rack.In the meantime, in a small bowl, beat the pudding mix, milk, peanut butter, butter and
confectioners' sugar until smooth. Layer on top of the brownies. Refrigerate until firm, or for 30
minutes. Right before cutting, frost using chocolate fudge frosting.Nutrition InformationCalories:
236 caloriesProtein: 2g protein.Total Fat: 12g fat (4g saturated fat)Sodium: 145mg sodiumFiber:
1g fiber)Total Carbohydrate: 31g carbohydrate (23g sugarsCholesterol: 23mg cholesterol90.
Great Pumpkin BrownieServing: 16 servings. | Prep: 25mins | Cook: 20mins | Ready
in:Ingredients1 package fudge brownie mix (13x9-inch pan size)1 can (16 ounces) vanilla
frostingOrange paste food coloring9 green milk chocolate M's57 dark brown milk chocolate
M'sDirectionStart preheating the oven to 350°. For the brownie batter, prepare it by following the
package instructions for fudgelike brownies. Spread the batter up to within 1 in. of the edges of a
greased 12-inch pizza pan.Bake it until a toothpick will come out clean once you insert it into the
center, about 20-25 minutes. Put the pan on a wire rack to fully cool.Tint frosting orange and
frost the brownie. To make the stem, arrange the top of the pumpkin with green M's in a square
pattern. To make the eyes, form 1 triangle using the 10 brown M's. To make the nose, form 1
triangle using the 6 brown M's. To make the mouth, use the remaining M's.Nutrition
InformationCalories: 342 caloriesTotal Fat: 16g fat (5g saturated fat)Sodium: 197mg
sodiumFiber: 1g fiber)Total Carbohydrate: 47g carbohydrate (35g sugarsCholesterol: 25mg
cholesterolProtein: 3g protein.91. Grilled Banana Brownie SundaesServing: 8
servings. | Prep: 10mins | Cook: 5mins | Ready in:Ingredients2 medium bananas, unpeeled4
ounces cream cheese, softened1/4 cup packed brown sugar3 tablespoons creamy peanut
butter8 prepared brownies (2-in. squares)4 cups vanilla ice cream1/2 cup hot fudge ice cream
topping, warmed1/2 cup chopped salted peanutsDirectionLeave the bananas with their peel on.
Cut them up in half both lengthwise and crosswise respectively. Oil the grill rack then set the
bananas down atop with the side that it has been cut on facing downwards. Cover it up. Over a
moderately high heat, grill them for 2 to 3 minutes per side until they turn slightly brown. Leave it
to cool down for a bit. Mix the peanut butter, brown sugar and cream cheese together in a small
bowl, beating until it smoothens out. Get rid of the peel from the bananas and put them atop
brownies. Before serving, add peanuts, ice cream, cream cheese mixture and fudge
topping.Nutrition InformationCalories: 505 caloriesCholesterol: 62mg cholesterolProtein: 10g
protein.Total Fat: 28g fat (11g saturated fat)Sodium: 277mg sodiumFiber: 3g fiber)Total
Carbohydrate: 57g carbohydrate (33g sugars92. Layered Peanut Butter
BrowniesServing: 20 | Prep: 20mins | Cook: 30mins | Ready in:Ingredients1 cup butter1/3 cup
unsweetened cocoa powder2 cups white sugar1 1/2 cups all-purpose flour1/2 teaspoon salt4
eggs1 teaspoon vanilla extract1 (18 ounce) jar peanut butter1/2 cup butter1/3 cup milk10 large
marshmallows1/4 cup unsweetened cocoa powder1 (16 ounce) package confectioners'
sugarDirectionSet the oven to 175 ° C or 350 ° F to preheat. Coat a jellyroll pan of 10x15-inch



with grease.In saucepan, melt 1/3 cup of cocoa powder and a cup of butter on low heat for 5
minutes, mixing frequently, till smooth. Take off from heat; let cool down a bit.In a big bowl, mix
flour, salt and white sugar, then put in the mixture of chocolate. Whip on moderate speed of an
electric mixer till combined, about a minute to two. Put in vanilla extract and eggs, and mix till
blended. Transfer the batter in prepped jellyroll pan.Bake for 20 minutes, in prepped oven till
edges start to turn crispy.Heat peanut butter approximately 2 minutes in microwave, mixing one
time. Smear on top of warm brownies. Refrigerate the brownies to chill for half an hour.In
saucepan, heat milk, marshmallows and half cup of butter on moderate heat for 5 minutes,
mixing frequently, till marshmallows melt. Take off from the heat, then whip in quarter cup of the
cocoa. Mix confectioners' sugar into mixture of marshmallow slowly till smooth. Slather the
frosting on top of brownies peanut butter layer. Refrigerate to chill for 20 minutes, till set.Nutrition
InformationCalories: 505 calories;Sodium: 293Total Carbohydrate: 59.1Cholesterol: 74Protein:
9.5Total Fat: 28.293. Mint BrowniesServing: Makes 20 small brownies | Prep: | Cook:
| Ready in:Ingredients1/2 cup (1 stick) unsalted butter2 ounces unsweetened chocolate,
chopped2 large eggs1 cup sugar1/2 cup all purpose flour1/2 teaspoon peppermint extract1/2
teaspoon vanilla extractPinch of salt1/2 cup chopped pecans1 cup sifted powdered sugar4
tablespoons (1/2 stick) unsalted butter, room temperature1 tablespoon whole milk1/4 teaspoon
peppermint extract4 ounces semisweet chocolate, choppedDirectionTo make brownies, set
oven to 350 degrees F and start preheating. Coat an 8x8x2” metal baking pan with a thin layer of
butter. In a small saucepan, mix chocolate and butter on low heat until smooth. Put aside. In a
large bowl, whisk sugar and eggs for about 5 minutes with an electric mixer until it is lightened in
color and forms a fluffy texture. Combine salt, vanilla extract, peppermint, flour and chocolate
mixture and stir until nicely blended. Stir in nuts.Pour into the greased pan. Bake for about 25
minutes until a tester comes out with wet crumbs after being inserted into the middle. Let chill
slightly.In a bowl, whip extract, milk, 2 tablespoons of butter and powdered sugar together until it
turns creamy to make toppings. Lather on top while brownies are still warm. Let cool for 60
minutes until set.In a small saucepan, mix 2 tablespoons of butter and chocolate on low heat
until smoothened. Let cool slightly. Spread evenly over the peppermint topping. Chill, covered,
for 60 minutes till set. Slice into 20 squares. (Or you can make this 8 hours ahead. Foil-covered
and let sit at room temperature).Nutrition InformationCalories: 203Fiber: 1 g(5%)Total
Carbohydrate: 22 g(7%)Cholesterol: 37 mg(12%)Protein: 2 g(4%)Total Fat: 13 g(19%)Saturated
Fat: 7 g(33%)Sodium: 24 mg(1%)94. No Guilt BrowniesServing: 16 brownies. | Prep:
10mins | Cook: 20mins | Ready in:Ingredients3 egg whites3/4 cup 1% cottage cheese1
teaspoon vanilla extract1 cup sugar3/4 cup all-purpose flour1/2 teaspoon baking powder1/4
teaspoon salt3 ounces unsweetened chocolate, melted and cooled2 teaspoons confectioners'
sugarDirectionIn a blender, add the vanilla, cottage cheese and egg whites; process, covered,
until smooth. Combine the salt, baking powder, flour and sugar; add it to the mixture of cottage
cheese. Process for 30 seconds, covered. Put in chocolate; cover and process about 15
seconds until just mixed.Spread into a cooking spray-coated 8-in. square baking pan. Bake for



20-25 minutes at 350° until tested done with a toothpick (be careful not to overbake). Allow to
cool on a wire rack. Sprinkle confectioners' sugar on top. Slice into bars.Nutrition
InformationCalories: 110 caloriesProtein: 3g protein. Diabetic Exchanges: 1 starchTotal Fat: 3g
fat (0 saturated fat)Sodium: 98mg sodiumFiber: 0 fiber)Total Carbohydrate: 19g carbohydrate (0
sugarsCholesterol: 1mg cholesterol95. Peanut Butter Swirl BrowniesServing: | Prep:
| Cook: | Ready in:Ingredients1 1/4 cups unsalted butter, softened1 cup chunky peanut
butter1/2 cup firmly packed light brown sugar3 large eggs8 ounces cream cheese, softened4
ounces unsweetened chocolate, chopped2 cups granulated sugar1 teaspoon vanilla7/8 cup all-
purpose flourDirectionCream brown sugar, peanut butter, and 1/2 stick of the butter in a bowl,
and whisk in the cream cheese, a small amount at a time and 1 of the eggs, whisking until the
mixture is smooth. Melt chocolate with 1 stick of the remaining butter in a small saucepan over
low heat, whisking until the mixture is smooth, and allow the chocolate mixture to cool. Cream
granulated sugar and the remaining 1 stick of butter in a separate bowl, whisking until the
mixture is fluffy and light, and whisk in the remaining 2 eggs, 1 egg at a time, whisking
thoroughly between each addition. Mix in the sifted flour, vanilla, and the chocolate mixture, and
add the batter into a 13x9-in. baking pan coated with butter. Drop the peanut butter mixture in
dollops into the batter, marble the batter by swirling the peanut butter mixture, bake the brownies
in the center of the preheated 350° oven until a tester will come out with crumbs sticking to it and
the brownies slightly shrink from the sides of the pan, about 45-50 minutes, let them cool, and
then slice into squares.Nutrition InformationCalories: 320Protein: 5 g(10%)Total Fat: 21
g(33%)Saturated Fat: 11 g(54%)Sodium: 49 mg(2%)Fiber: 1 g(6%)Total Carbohydrate: 29
g(10%)Cholesterol: 59 mg(20%)Chapter 3: Chocolate Cake Recipes***96. Baby
RattlesServing: 3 dozen mini cupcakes. | Prep: 20mins | Cook: 15mins | Ready
in:Ingredients1-1/2 cups all-purpose flour2/3 cup sugar1 teaspoon baking powder1/2 teaspoon
baking soda1/4 teaspoon salt1 cup sour cream2 large eggs1 teaspoon almond extract1/2
teaspoon vanilla extract1/3 cup butter, softened1/2 cup milk chocolate or pastel chocolate
chipsICING:1-1/2 cups confectioners' sugar2 tablespoons milk4 teaspoons butter, softened1/2
teaspoon vanilla extractPastel sprinkles36 pieces of red shoestring licorice (5 inches each)36
pieces of ribbon (8 inches each)DirectionCombine the salt, baking soda, sugar, flour, and baking
powder in a bowl. Mix the eggs with the extract and sour cream, and then add the mixture to the
dry ingredients together with butter; whisk well. Fill the paper-lined miniature muffin cups with 1
heaping teaspoonful of the mixture. Stuff each cup with 3 chocolate chips. Top the chips with the
batter, filling the cups 2/3 full.Bake them at 350° until golden brown, for about 15 minutes.
Remove them from the tins immediately, and then let them cool on a wire rack completely.For
the icing, mix the milk, vanilla, sugar, and butter. Spread the mixture all over the cupcakes and
top each with sprinkles. For the handles, make a small hole in the cupcake’s side using the
sharp knife. Insert both ends of the licorice piece into the hole. Tie the bowl with a ribbon around
the licorice.Nutrition InformationCalories:Fiber:Total Carbohydrate:Cholesterol:Protein:Total
Fat:Sodium:97. Back To School CupcakesServing: 22 cupcakes. | Prep: 60mins |



Cook: 0mins | Ready in:Ingredients22 cupcakes of your choice2 cans (16 ounces each) vanilla
frostingYellow, black and red paste food coloringChocolate wafers, miniature cream-filled
chocolate sandwich cookies and vanilla wafersOther paste food coloring of your choiceCoarse
sugarDirectionPut one row of 5 cupcakes on a cake board with cover for bus top. In second and
third rows, place 6 cupcakes each. Next with one row of 5 cupcakes.Tint two and a half cups of
vanilla frosting yellow then slather on cupcakes carefully. Smear vanilla frosting on top of
cupcakes as preferred for the windows. Put 1 chocolate wafer over every tire and use frosting to
stick one miniature sandwich cookie hubcap.Tint a bit of vanilla frosting red and a bit black then
put aside. Use the black frosting to pipe outlines and preferred details on bus.In every window,
put 1 vanilla wafer. Tint the rest of frosting as wished. Pipe vanilla wafers with faces; pipe hats,
shirts and hair, as wished.Slather cupcakes with red frosting for taillights and stop sign. Use
coarse sugar to fill in headlights.Nutrition InformationCalories:Protein:Total
Fat:Sodium:Fiber:Total Carbohydrate:Cholesterol:98. Black Forest Dump
CakeServing: 12 servings. | Prep: 10mins | Cook: 40mins | Ready in:Ingredients1 can (21
ounces) cherry pie filling1 can (15 ounces) pitted dark sweet cherries, undrained1 chocolate
cake mix (regular size)1/2 cup sliced almonds3/4 cup butter, cubedDirectionSet the oven to 375
degrees to preheat. Spread the pie filling into a 9”x13” baking dish coated with grease, then put
undrained cherries on top. Sprinkle with almonds and cake mix, then put cubed butter on
top.Bake until topping is set, about 40 to 50 minutes, then serve at room temperature or
warm.Nutrition InformationCalories: 347 caloriesSodium: 346mg sodiumFiber: 2g fiber)Total
Carbohydrate: 49g carbohydrate (21g sugarsCholesterol: 31mg cholesterolProtein: 3g
protein.Total Fat: 16g fat (8g saturated fat)99. Boston Cream CakeServing: 10 | Prep:
30mins | Cook: 1hours | Ready in:Ingredients1 (18.25 ounce) package yellow cake mix1 (5
ounce) package instant vanilla pudding mix1 (16 ounce) package prepared chocolate
frostingDirectionUse two 8-inch round pans to prepare the cake as directed on the package. Let
the cake cool completely.Combine with the pudding as directed on the package and then spread
between layers.Put the chocolate icing without covering in the microwave and heat for 30
seconds until thin. Spread on top of the cake and let it run down the sides. Chill for an
hour.Nutrition InformationCalories: 458 calories;Cholesterol: 1Protein: 2.8Total Fat: 14.2Sodium:
626Total Carbohydrate: 82.6100. Buttermilk Chocolate CupcakesServing: 2 dozen. |
Prep: 30mins | Cook: 15mins | Ready in:Ingredients1/2 cup butter, softened1-1/2 cups sugar2
large eggs1 teaspoon vanilla extract1-1/2 cups all-purpose flour1/2 cup baking cocoa1
teaspoon baking soda1/4 teaspoon salt1/2 cup buttermilk1/2 cup waterFROSTING:1/2 cup
butter, softened3-3/4 cups confectioners' sugar2 ounces unsweetened chocolate, melted2
tablespoons evaporated milk1 teaspoon vanilla extract1/4 teaspoon saltChocolate
sprinklesDirectionSet the oven at 375° and start preheating. Cream sugar and butter in a large
bowl, till fluffy and light. Put in eggs, one per time, beating properly after each addition. Beat in
vanilla. Mix together salt, baking soda, cocoa and flour. Mix water and buttermilk. Put the dry
ingredients into the creamed mixture, alternately with water and buttermilk, beating properly



after each addition.Fill into paper-lined muffin cups, 2/3 full. Bake till a toothpick comes out clean
when inserted into the center, 15-20 minutes. Allow to cool for 10 minutes; take away from the
pan and allow to cool completely on wire racks.To make the frosting, beat confectioners’ sugar
and butter together in a small bowl, till smooth. Beat in salt, vanilla, milk and melted chocolate.
Frost the cupcakes; use chocolate sprinkles for garnish.Nutrition InformationCalories: 239
caloriesSodium: 191mg sodiumFiber: 1g fiber)Total Carbohydrate: 39g carbohydrate (30g
sugarsCholesterol: 39mg cholesterolProtein: 2g protein.Total Fat: 9g fat (5g saturated fat)101.
Champion Chocolate CakeServing: 16-20 servings. | Prep: 30mins | Cook: 25mins | Ready
in:Ingredients1/2 cup butter, softened2-1/4 cups packed brown sugar3 eggs3 ounces
unsweetened chocolate, melted and cooled1-1/2 teaspoons vanilla extract2-1/4 cups all-
purpose flour2 teaspoons baking soda1/2 teaspoon salt1 cup (8 ounces) sour cream1 cup
boiling waterFROSTING:1/2 cup butter, softened4 cups confectioners' sugar1 teaspoon vanilla
extract4 to 6 tablespoons milk14 to 16 each each plain blue, yellow, black or brown, green and
red M'sDirectionCream brown sugar and butter in a bowl. Add in eggs, one per time, beating
properly after each addition. Beat in vanilla and chocolate. Mix together salt, baking soda and
flour; add alternately with sour cream into the creamed mixture. Whisk in water till smooth.
Transfer into a 13x9-in. baking pan coated with grease. Bake at 350° till a toothpick turns out
clean when inserted into the center, 25-30 minutes. Allow to cool for 10 minutes; invert on a wire
rack; cool completely.To make the frosting, mix together vanilla, confectioners’ sugar, butter, and
enough milk to attain a spreading consistency. Frost the sides and the top of the cake. Outline 5
interlocking circles on the frosting using a glass (around 2 1/4-in. diameter). Cover each circle
with a single color, using M’s in order listed.Nutrition InformationCalories: 378 caloriesTotal Fat:
14g fat (8g saturated fat)Sodium: 307mg sodiumFiber: 1g fiber)Total Carbohydrate: 62g
carbohydrate (49g sugarsCholesterol: 65mg cholesterolProtein: 3g protein.102. Cherry
Chocolate Marble CakeServing: 10-12 servings. | Prep: 20mins | Cook: 01hours15mins | Ready
in:Ingredients1 cup butter, softened2 cups sugar3 large eggs6 tablespoons maraschino cherry
juice6 tablespoons water1 teaspoon almond extract3-3/4 cups all-purpose flour2-1/4 teaspoons
baking soda3/4 teaspoon salt1-1/2 cups sour cream3/4 cup chopped maraschino cherries,
drained3/4 cup chopped walnuts, toasted3 ounces unsweetened chocolate,
meltedConfectioners' sugar, optionalDirectionBeat sugar and butter in a big bowl until forming a
fluffy and light mixture. Put in eggs, 1 at a time, blending thoroughly between additions. Put in
extract, water and cherry juice then stir thoroughly. Mix together salt, baking soda and flour; pour
into the beaten mixture alternating with sour cream, blending well between additions.Split batter
into halves. Thoroughly stir walnuts and cherries into one half. Put chocolate into the rest of
batter and stir thoroughly. In a fluted tube pan (10 inches) already greased and dusted with flour,
place 1/2 cherry mixture. Pour 1/2 chocolate batter on top. Repeat the same layers.Bake at 350
degrees until a toothpick comes out clean after pierced into the middle of the cake, about 75
minutes. Let the cake cool for 15 minutes; transfer to a wire rack to finish cooling. Sprinkle
confectioners’ sugar on top (optional).Nutrition InformationCalories: 572 caloriesCholesterol:



114mg cholesterolProtein: 9g protein.Total Fat: 28g fat (14g saturated fat)Sodium: 578mg
sodiumFiber: 2g fiber)Total Carbohydrate: 72g carbohydrate (38g sugars103. Chocolate
Angel Food DessertServing: 16-20 servings. | Prep: 30mins | Cook: 0mins | Ready
in:Ingredients2 cups (12 ounces) semisweet chocolate chips1/4 cup whole milk3 egg yolks,
lightly beaten2 teaspoons sugar2 cups heavy whipping cream, whipped1 prepared angel food
cake (8 to 10 ounces)DirectionHeat chocolate chips in a big saucepan over low heat until melted
and whisk to smoothen. Mix together sugar, egg yolks and milk in a small bowl; slowly put into
chocolate, stirring frequently. Cook, while stirring, for 2 to 3 minutes. Take away from the heat
and allow to cool until the mixture reaches room temperature. Fold cream into mixture.Divide
cake into bite-size pieces and transfer half of the pieces to a greased 13x9-inch dish. Spread 1/2
chocolate mixture on top. Make other layers. Chill, while covered, overnight. Serve when
chilled.Nutrition InformationCalories:Cholesterol:Protein:Total Fat:Sodium:Fiber:Total
Carbohydrate:104. Chocolate Bundt CakeServing: 12 | Prep: 15mins | Cook:
1hours10mins | Ready in:Ingredients3 cups all-purpose flour1/2 teaspoon baking powder1/2
teaspoon salt1/2 cup unsweetened cocoa powder1 cup butter, softened1/2 cup shortening3
cups white sugar1 teaspoon vanilla extract5 eggs1 cup milkDirectionSet the oven at 325°F
(165°C) and start preheating. Coat a 10-in. Bundt pan with grease and flour. Sift together cocoa,
salt, baking powder and flour. Set aside.Cream vanilla, sugar, shortening and butter together in a
large bowl till fluffy and light. Put in eggs, one per time, beating properly after each addition. Put
in the flour mixture alternately with milk. Stir properly.Transfer to the prepared pan. Bake at 325°F
(165°C) till a toothpick comes out clean when inserted into the cake, 70 minutes. Allow to cool in
the pan for 10 minutes; remove to cool completely on a wire rack.Nutrition InformationCalories:
568 calories;Protein: 7.4Total Fat: 27.2Sodium: 265Total Carbohydrate: 77Cholesterol: 120105.
Chocolate Cake In A MugServing: 1 | Prep: 10mins | Cook: 3mins | Ready
in:Ingredients1/4 cup all-purpose flour1/4 cup brown sugar3 1/2 tablespoons cocoa powder1
teaspoon hot cocoa mix1/2 egg, beaten3 tablespoons chocolate milk3 tablespoons vegetable
oil2 tablespoons chocolate chips (optional)1 splash vanilla extractDirectionIn a large microwave-
safe mug, put flour, cocoa powder, hot cocoa mix, and brown sugar and mix together. Add egg
and stir. Add vegetable oil and chocolate milk into the flour mixture and mix until the batter turns
smooth; add vanilla extract and chocolate chips, then stir.Place mug inside the microwave and
cook for 3 minutes on high power, or until a toothpick poked in middle comes out clean.Nutrition
InformationCalories: 841 calories;Total Carbohydrate: 90.8Cholesterol: 96Protein: 12.5Total Fat:
53.5Sodium: 94106. Chocolate Cake With Sour CreamServing: 12-16 servings. | Prep:
20mins | Cook: 30mins | Ready in:Ingredients4 ounces unsweetened chocolate, melted and
cooled1 cup water3/4 cup sour cream1/4 cup shortening1 teaspoon vanilla extract2 eggs2 cups
all-purpose flour2 cups sugar1-1/4 teaspoons baking soda1 teaspoon salt1/2 teaspoon baking
powderFROSTING:1/2 cup butter, softened6 ounces unsweetened chocolate, melted and
cooled6 cups confectioners' sugar1/2 cup sour cream6 tablespoons milk2 teaspoons vanilla
extract1/8 teaspoon saltDirectionMix together eggs, vanilla, shortening, water sour cream and



chocolate in a big bowl; combine thoroughly. Blend baking powder, salt, baking soda, sugar and
flour; slowly pour into chocolate mixture. Beat over low speed until just moistened. Switch to high
speed and beat for 3 minutes.Transfer to two 9” round baking pans dusted with flour and
greased with cooking spray. Bake at 350 degrees until a toothpick slid in the middle comes out
without any batter streaks, or for 30 minutes. Chill in the pans for 10 minutes, then transfer to
wire racks to chill thoroughly.Mix together frosting ingredients in a big bowl. Beat until mixture
turns creamy and smoothened. Spread on top, between layers and side of cake. Preserve in the
fridge.Nutrition InformationCalories: 477 caloriesSodium: 356mg sodiumFiber: 1g fiber)Total
Carbohydrate: 84g carbohydrate (67g sugarsCholesterol: 55mg cholesterolProtein: 4g
protein.Total Fat: 15g fat (8g saturated fat)107. Chocolate Carrot CakeServing: 16
servings | Prep: 25mins | Cook: | Ready in:Ingredients1 pkg. (2-layer size) chocolate cake mix1
cup shredded carrot s (about 2)1-1/2 tsp. ground cinnamon , divided2 oz. BAKER'S Semi-
Sweet Chocolate10 KRAFT Caramels2 tsp. milk1 pkg. (8 oz.) PHILADELPHIA Cream
Cheese , softened1/4 cup butter , softened2 cups powdered sugarDirection1. Prepare cake
batter and bake according to the directions of the package for 2 (9-inch) round cake layers;
blend 1 tsp. cinnamon and carrots into batter before transferring to prepared pans. Cool cakes
10 min in pans. Invert the cake onto wire racks; get rid of pans gently. Cool cakes completely.2.
At the meantime, melt chocolate according to directions on the package; pour onto baking sheet
and spread into thin layer. Chill in the fridge until chocolate becomes firm but still pliable or for 10
min. Push firmly onto bottom of the baking sheet with metal spatula, under the chocolate so that
as it is pushed, chocolate curls. Place chocolate curls on baking sheet covered with wax paper
carefully with toothpick. Chill in the fridge until firm or for 15 minutes.3. Microwave milk and
caramels in microwaveable bowl on HIGH until when stirred, caramels become melted
completely or for 1 min. Cool.4. In a large bowl, whisk butter and cream cheese until combined
with mixer. Add the remaining cinnamon and caramel sauce; combine well. Beat in sugar
gradually. Stack cake layers on plate; fill with 2/3 cup of cream cheese mixture. Frost side and
top of the cake with the rest of the cream cheese mixture. Decorate with chocolate curls.Nutrition
InformationCalories: 360Total Fat: 21 gSaturated Fat: 8 gCholesterol: 60 mgProtein: 4 gSodium:
330 mgFiber: 1 gSugar: 31 gTotal Carbohydrate: 42 g108. Chocolate Chip CakeServing:
12 | Prep: | Cook: | Ready in:Ingredients2/3 cup butter3/4 cup packed brown sugar3/4 cup
white sugar3 eggs1 1/2 cups all-purpose flour3/4 cup whole wheat flour2 1/2 teaspoons baking
powder1 teaspoon salt1 cup milk1 1/2 teaspoons vanilla extract1 cup semisweet chocolate
chipsDirectionSet oven to 175°C (or 350°F) and begin preheating. Grease 2 9-inch round pans
and dust with flour.Beat sugars and butter together in a big mixing bowl. Beat eggs into creamed
mixture.Sift salt, baking powder and flours into a different bowl. Alternately add into creamed
mixture with milk. Whisk in vanilla. Coarsely chop chocolate chips, then put into the
batter.Transfer batter to greased and floured pans; bake until inserted knife into the center
comes out clean, about 25-30 minutes. If desired, fill with Butterscotch filling and pour chocolate
glaze on top.Nutrition InformationCalories: 371 calories;Cholesterol: 75Protein: 5.6Total Fat:



16.4Sodium: 400Total Carbohydrate: 53.6109. Chocolate Chip Date CakeServing: 32
servings. | Prep: 20mins | Cook: 30mins | Ready in:Ingredients1 cup water1 cup chopped dates1
cup sugar1 cup shortening2 large eggs, lightly beaten1 teaspoon vanilla extract1-3/4 cups all-
purpose flour1 tablespoon baking cocoa1/2 teaspoon salt1/2 cup semisweet chocolate chips1/2
cup chopped walnutsDirectionBoil dates in water in a small saucepan. Take off the heat, then
chill. Cream shortening and sugar together in a bowl. Put in vanilla and eggs; combine
thoroughly. Mix together salt, cocoa and flour; bring into creamed mixture. Put in cooking liquid
and dates; combine nicely. Transfer to a 13x9” baking pan coated with cooking spray. Scatter
walnuts and chocolate chips on top. Bake at 350 degrees, 30-35 minutes. Place onto a wire rack
to chill.Nutrition InformationCalories: 149 caloriesTotal Carbohydrate: 18g carbohydrate (11g
sugarsCholesterol: 13mg cholesterolProtein: 2g protein.Total Fat: 8g fat (2g saturated
fat)Sodium: 41mg sodiumFiber: 1g fiber)110. Chocolate Chip Sour Cream CakeServing:
12 | Prep: 15mins | Cook: 30mins | Ready in:Ingredients1 3/4 cups white sugar1/2 cup unsalted
butter, softened4 eggs, beaten1 teaspoon vanilla extract3 cups all-purpose flour1 tablespoon
baking powder2 teaspoons baking soda1 pint sour cream1 (12 ounce) bag semisweet chocolate
chipsDirectionSet the oven at 350°F (175°C) and start preheating. Coat a 9x13-in. pan with
grease.In a large bowl, beat butter and sugar, using an electric mixer till fluffy and light; put in
eggs, one per time, beating each egg into the butter mixture thoroughly before adding the next.
Put in vanilla with the last egg.In a bowl, sift together baking soda, baking powder and flour.
Transfer the flour mixture to the butter mixture alternately with sour cream, stirring till just
incorporated. Mix in chocolate chips. Transfer the batter to the prepared pan.Bake in the
preheated oven for around 30 minutes, or till a toothpick comes out clean when inserted into the
center of the cake.Nutrition InformationCalories: 536 calories;Total Fat: 26.1Sodium: 342Total
Carbohydrate: 72.7Cholesterol: 99Protein: 7.8111. Chocolate Chip Strawberry
ShortcakesServing: 8 servings. | Prep: 20mins | Cook: 20mins | Ready in:Ingredients3 cups
sliced fresh strawberries1/4 cup sugarBISCUITS:2 cups all-purpose flour3 tablespoons sugar,
divided3 teaspoons baking powder1/2 teaspoon salt1 cup heavy whipping cream1/2 cup plus 1
tablespoon butter, melted, divided1/2 cup miniature semisweet chocolate chipsWhipped cream,
optionalDirectionPreheat the oven to 375°. Mix sugar and strawberries in a small bowl; put cover
and chill till serving time.Mix salt, baking powder, 2 tablespoons sugar and flour in a big bowl.
Mix half cup butter and cream in a small bowl; mix into the dry ingredients till a thick batter
create. Slowly mix in chocolate chips.Onto a greased baking sheet, drop by 1/3 cupful. Brush
with the rest of the butter; scatter the rest of the sugar. Allow to bake for 18 to 20 minutes till
golden brown. Take off to wire racks to cool.Halve biscuits horizontally. Scoop fruit onto the
bottom halves. Put whipped cream on top if wished; put back biscuit tops. Serve right
away.Nutrition InformationCalories: 443 caloriesSodium: 402mg sodiumFiber: 3g fiber)Total
Carbohydrate: 47g carbohydrate (20g sugarsCholesterol: 75mg cholesterolProtein: 5g
protein.Total Fat: 28g fat (17g saturated fat)112. Chocolate Coconut CakeServing: 16-20
servings. | Prep: 30mins | Cook: 15mins | Ready in:Ingredients1 package chocolate cake mix



with pudding (regular size)1 cup sugar1 cup whole milk24 large marshmallows1 package (14
ounces) sweetened shredded coconutGLAZE:1-1/2 cups sugar1 cup evaporated milk1/2 cup
butter, cubed2 cups (12 ounces) semisweet chocolate chips1 cup chopped
almondsDirectionMake cake following packaging instructions. Oil 2 13x9-inch baking pans. Line
waxed paper on sides and bottom of a pan; coat using cooking spray. Distribute batter between
pans. Bake for 15 to 20 minutes at 350°. Let cool.Boil milk and sugar in a big saucepan. Lower
the heat to moderate and mix in marshmallows till smooth. Put in coconut. Scatter on top of
another cake.Take second cake off pan with waxed paper and cautiously invert over of filling;
cautiously remove waxed paper. Cool fully.Boil butter, milk and sugar in a separate saucepan.
Take off from heat; put in chips and mix till smooth. Put in nuts. Put on top of cake; let come to
room temperature. Place cover and chill overnight.Nutrition InformationCalories:Fiber:Total
Carbohydrate:Cholesterol:Protein:Total Fat:Sodium:113. Chocolate Fruit Basket
CakeServing: 12 servings. | Prep: 30mins | Cook: 25mins | Ready in:Ingredients1 package
chocolate cake mix (regular size)1 can (16 ounces) chocolate frosting11 Kit Kat candy bars
(1-1/2 ounces each)2 pounds fresh strawberries1 pint fresh blueberries1 pint fresh raspberries2
tablespoons apricot preserves, warmedFresh mint leaves, optionalDirectionFollowing the
package instructions, prepare and bake the cake properly, using two greased 9-in. round baking
pans. Allow to cool for 10 minutes; take away from the pans and place on wire racks; cool
completely.Arrange frosting between layers and spread out, over the top and sides of the cake.
Separate candy bars; press slightly into the sides of the cake. Top with berries; brush with
preserves. Use mint for garnish if you want.Nutrition InformationCalories: 673 caloriesFiber: 5g
fiber)Total Carbohydrate: 94g carbohydrate (66g sugarsCholesterol: 57mg cholesterolProtein: 7g
protein.Total Fat: 31g fat (13g saturated fat)Sodium: 440mg sodium114. Chocolate
Ganache Peanut Butter CupcakesServing: 2 dozen. | Prep: 55mins | Cook: 20mins | Ready
in:Ingredients2 cups sugar1-3/4 cups all-purpose flour3/4 cup baking cocoa1/2 teaspoon salt1/2
teaspoon baking soda1/2 teaspoon baking powder1 cup buttermilk1 cup strong brewed coffee,
room temperature1/2 cup canola oil2 large eggs1 teaspoon vanilla extractFILLING:1/2 cup
creamy peanut butter3 tablespoons unsalted butter, softened1 cup confectioners' sugar2 to 4
tablespoons 2% milkGANACHE:2 cups (12 ounces) semisweet chocolate chips1/2 cup heavy
whipping creamPEANUT BUTTER FROSTING:1 cup packed brown sugar4 large egg whites1/4
teaspoon salt1/4 teaspoon cream of tartar1 teaspoon vanilla extract2 cups unsalted butter,
softened1/3 cup creamy peanut butterDirection

The book by Mary Thompson has a rating of  5 out of 4.0. 2 people have provided feedback.

Awesome Gift: FREE PDF – A Full of RECIPE PHOTOS Content Chapter 1: Chocolate Bar
Recipes Chapter 2: Chocolate Brownie Recipes Chapter 3: Chocolate Cake Recipes Chapter 4:
Chocolate Candy Recipes Chapter 5: Chocolate Cheesecake Recipes Chapter 6: Chocolate
Chip Recipes Chapter 7: Chocolate Cookie Recipes Chapter 8: Chocolate Dessert Recipes



Chapter 9: Chocolate Fondue Recipes Chapter 10: Chocolate Frosting Recipes Chapter 11:
Chocolate Pie Recipes Chapter 12: Chocolate Cocoa-Powder Recipes Conclusion Awesome
Gift: FREE PDF – A Full of RECIPE PHOTOS



Language: English
File size: 2644 KB
Simultaneous device usage: Unlimited
Text-to-Speech: Enabled
Screen Reader: Supported
Enhanced typesetting: Enabled
X-Ray: Not Enabled
Word Wise: Enabled
Print length: 1788 pages
Lending: Enabled

http://www.neutronbyte.com/api/Wa18oYTP/d

