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TheKl vagfyou a superior grip whe

algi
foods and recipes from c eokeiseh dsoau gahd
Buidint thumb handle ofers superior ¢

T High walls help reduce splaters

T Textured interior masks scratche

T Virtually atghghseahdofiegsi duper:i
plahead items or | efovers.

You can mix, prep and serve

Tupperwa€kEcbaaklEcl26fwith po

with your favor-i he, seaabni ab:

1T 26 cup with seal.

T Bowl features a stable, wi
guanttes of just about any

Al Textured interior mini mi ze

1 Di shwasher safe.
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.Appl e Cinnamon Cof@a8s€@alwich Cookies
.Bal samic Cucumber 34KShdke & Bake Pi

. Burp Bread 25Spinach, Bl ueberry
.Caribbean Sal ad 26Strawberry Jel
.Carrot Loaf Cake 27Tabl eside Guacamol e
Churro Chex Mix 28Taco Salad for
Cranberry Chocol at@g9o9Wat meamke|l GooBhesbet
Mi nt Chocol ate Chi BORPuecoto Cake
Fruity Cookies

Herbed Meatball s in Tomato Sauce
Homemade Pudding

Hot Chocol ate Chex Mix

Lemon Shortbread Cookies

Medi t erranean Pasta Sal ad

Mi xed Berry Crumb Cake

Nut house Chex Mi x

Pasta Sal ad

Pizza Crust

Puppy Chow Del uxe



3RKVI HMI RXW

1, gp'br'ow 89 @2 LAy 3

I ¢ Bra'nul at suyacup buter,
El/Ot|sp ground ci naaauom oat s

% cup unsalted but?%rcg upsuodpednseed f

2 eggs Y% cup brown
2 tsp. vanilla extl axzpgpl e, sli
Y% cup milk, any type

Yo tsp. table salt

1% cupwrmdde four

1% tsp. baking powder

. MVI GXMSRW
1. Preheat oven to 350° F/ 175°

2. Gl hal .-BHAE2NREBE together
cinnamon, and sofened buter u
wet sand.

3 Whi sk in eggs, vanilla, and
4. Str in four and baking powd
5. Poptf (i Nt b®NR{ lndainNIS stplryead unt
spatul a.

6. Top with appl e-5t00pnpinudg esnadr
inserted knife comes out cl ea
7. 0kl hal .Ba#XE282&MNEoget her me
oats, four, and brown sugar i
8. Add apples and toss with oa
bater.



3RKVI HMI RXW

& #um cucumbers, halved
e um red onion, peeled

=

6-

1

ElPtEq-F'ape tomatoes, halved
Z.
c

container feta cheese
up balsamic dressing

. MVI GXMSRW

1. dkl @al .B#XE2NR2&ERMbi ne cucun
and onion.

2. Add balsamic dressing; toss
3. Refrigerate, covered, unt/
cheese.

4. Serve with a sloted spoon.



3RKVI HMI RXW

9 cups four

1% cupsaal ked

1% cup cold water

% cup sugar

2 eggs

1 tsp. salt

2 pkag. dry yeast
1 cup buter

. MVI GXMSRW

11 n¢cfal Gal .-BHXE2NMMHEAAD cups of

wel | in center.

2Pl ace mil kdziJna x @GR tmii c® SNV e
minutes to scald milk.

31n aibel 2N mhsaOK8NI ded mi | k,
salt, and dry yeast.

4Pour in the certdrmnlof R&KE 2ING &
DO NOT MI X. Seal and burp the
5Pl ace in warm pdwsmmi an)l seal
6 Melt 1 cup buter, pour over f
Leave very stcky. Seal and bu
7Pl ace in warm place untl seal
are ready to go.

8Pl ace dptugN) LINRBoO[2FF tlya
9Raise again untl double in si
l10Bake at -305mi hat e85

alb18a (62 t210S8a 6




3RKVI HMI RXW
|/rexaqéry /AflyENPange2t 6MBtaa

" Y up ftesh | imé jfarge red oni
2 Thsp. rice wibhel argegarpe Ha
1 Tbsp. honey into thin wedge
Yo cup cilantro,cchapped | eaves
2 tsp. cilantro mojo seasoning
Y cup extra virgin olive oil
Salt and freshly ground pepper

taste

. MVI GXMSRW

11 n vtdareO1 { KIF 1, S c/oampiiney §NMe | i m
vinegar, honey, cilantro, cil
pepper to taste; add olive oi
combi negeddas®e with salt and pe
2Cut the tomatoes, onions, and
3.0 ntmlGal .‘BBFAE20P@®BENne tomato
and dressing, toss to combine
4 Add avocado and gently mix.

5Garnish with cilantro | eaves.

* Ask your Tupperware consulta
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L - B B < FZ: cusisﬁln.tgl tkour

cu brown sugar

1 Tbsp. ci nnamon
cup carrots, shredded
1% cup fresh coconut, shredded
o cup pecans, chopped fnely
2 eggs

% cup vegetable oil
2 Tbsp. mi |k

. MVI GXMSRW

1. PreheatFlbv®a0toC375

2. dHKl &8RAdZY, .@igX four, sugar @
evenly combined.

3. Pl ace carrots, coconuts and
reserving % cup of the coconu
4 . Make a well in the center a

combined.

5. Pour bateéef iNhidbNBf pddsHE t Iy
6. Bakmse pficaarutes or untl toothpi
comes out clean.

Top with remaining coconut.



http://www.tupperware.com/shop/prepare/baking-tools-mixing-measuring.html
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12 o0z.) box of rice Chex cer
2cups nnamo(nf ocuhnndpsby t he chocol
\% cafp buter
lcupowdered sugar
¥ cSuwg ar
3t sp. ground cinnamon

. MVI GXMSRW

1Pl ace the cteklelad lo C AakaeX El aardgdef | i
2 cooki e {sihfereQz2sy Swi.tlthl AgA § &&St
silicone baking Sheets with r
21 n/ KST {SNABuefl de®8Lluyh heat,
begin to melt down halfway th

untl combined.
3Meanwhile, in a bowl, gently
sugar and cinnamon. Set aside

40nce the cinnamon chips are a
fold {wiftihO2aytSo {dd ditdzttthen add t
mi xture, folding again to coa
5Spread out on the cooki®20shee
minut es.




6.

tsp.

packed |ig u
|l ated sugar pi c

g nd cinnamon
alted buter, sof
t buter

chocol ate chips
cranberries
ing soda

cugsaschlidoned whol e oat meal

MVI GXMSRW

Pre
I n
sugar

Add

Add
¢CKIGa
Spatu
Dr o

heat oven to 350°F“/17
& Khdidiil u mB-a X E 2 N2 W iEs k
s .
salt, cinnamon, pean
chocol“ate ct]‘ips, cra
I  RIXE2MANRALAE&Etr to co
| a.

p bater by tablespbédah

P 1AYy3 {KSSG 6AGK wAYO

trans

ferring to wire racks

ene

5°C
€99
ut

nbe
mb i

408

B aykvemif out es. Let stand abou:

to

10



Tupperware
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r4oFo € (0 BrKkri WF[( n s
Sibﬁpu.t<er, mae;ll e . O -
1(8 o0z) package cream cheese
l1% upowdered sugar

% tpeopper mint extract
6-8drops green(bpotdnadbhoring
i

1(8 o0z.) container Cool Whi p
% cmipni chocolate chips
lcuphopped Andes mint candy

. MVI GXMSRW

1. 1{ndzl0NJ 2y A O WKEhILIBNRO& AT ach
Oreo's, cover and pull cord u
2. Mix melted buter with crumb
3 Poulrf ( Mi@N®a/ Rarid ypress to fo
Freeze wuntl ready to use.

4. dml hal .-B@XE2MEEMAEOget her cr
and sugar untl smooth. Mi x i n
coloring. Mi x untl the color
5. Fold in container of whippe
6 . Pour flling into prepared c
7. Sprinkle with chopped candy
8. Pl ace in fridge untl ready

11



3RKVI HMI RXW
package refrigerated sugar c
(8 0z.) container whipped cr
1 (5.3 o0z.) cont ai-mielrk vyamg uir ta
MHT bsp. honey, depending on de
Hocups desired fresh fruit

. MVI GXMSRW
10n baking shaéeaORiyBSedl WAyHD{K
cookies according to package

cookie, form dough into one b
21n a m&dilim . B#XE2NRPELEMRE toget
cheese, yogurt and honey wunt|
3All ow cookie to fully cool be

yogurt mixture.
4Top with fresh fruit and serv

12




3RKVI HMI RXW
1% I bs. ground beef

cup part skim mozzarella che
tsp. dried orﬁano
-’il up whltgonl ,#fr(ely diced
1 clove garlic

1 Thbsp. pesto

all purpose four

1 Thbsp. olive oil

1 jar marinara sauce chopped b

. MVI GXMSRW

1l nerl dalr .-B@#XE202@BEne beef,
oregano, eggs, oni on, garlic

2Dust your hands with four; us
Spoon set or small scoop, sco
balls. Contnue untl all the b
3Heat/ K&® {~SiN® S{al oati Smed yum and

When the pan is heated, place
untl browned.

4Add marinara sauce and si mmer
mi nutes, strring occasionally

13




3RKVI HMI RXW

. s fraetd u(c2e%l) mi | k
< 8 ( 8 _fc%(granulated sugar, divided
"' YHHMRK 38 Tbsp. cornstarch

2

egg yol ks
1 whole egg
Y tsp. vanilla
2 Thsp. buter

. MVI GXMSRW

1. Placecmpl btaedST nf ISNAI®& { I dzO
over medium heat wuntl milk is
2. 0Kl @8RAdzy, . Rglddce remaining s
yol ks and whole egg and whi sk

3. Once milk is simmering, rem
into cornstarch mixture while
4. Pour mi xtkuSrfe I HSaMR®Ei {nltazO&-J- lyo
medi um heat and cook, whi sHoin
mi nutes or untl pudding is th
5. Remove from heat, whisk in
before pouring in storageogon
days.

14


http://www.tupperware.com/shop/cookware.html
http://www.tupperware.com/shop/prepare/baking-tools-mixing-measuring.html
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seRi Corn Chex
:<#)<IQCO_!CF (Chex cereal

cup powdered sugar
cup hot cocoa mix

bag (12 o0z) semisweet chocol
cup white vanilla baking chi
cups miniature marshmall ows

cup semi sweet chocolate nonp

MVI GXMSRW
ne 2 baki{mdg AsOReyeSt s [vlidtyhd { K¢
It digi | . B#HXE2NRWEHAE cereal s
CrKa [G1a . -B-@k E 2 N2 @EOE powder e
ocoa mix. _ R R
me viao {GF 01 ,/ 2ni1cS NI walvaed ScNiPof ¢
0Fr4350 seconds; str. Contnue mi
moot h. Pour over cereal; mi X
mi x. Seal bowlkif shak®E .t
gtAoll Kc owoAlY f or 3
a A ONNE rtomia@res
Contn

5 S5

0O minutes.
Ndhi te-d4Bbaki
e microwa

N
-
[

str u

rred smoot h. Str in
2y S .I-‘[)\,yzlsﬁrKeSeédii wd G
oOwWSs nto small clust
ng e

~ = =350
n o

s

OO0 —-TcCc WO TN o T
R

O —~">5SPT®O®I RC
POTOoOIR0Q

a-@om~

t

.set.

= 2N2WBiHE cereal,
ocolate nonpar
er 15
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3RKVI HMI RXW

1 cup unsalted buter, sofened
¥% cup granulated sugar

s sp. salt

2% cwyppraglolse four

1

|l emon, zested and juiced
[ Sy2y LOAy3
2 Tbsp. | emon juice
1 cup powdered sugar
optorRaldrlops yellow food col ori

. MVI GXMSRW
1. Preheat oven to 350°F.

2. In a&KhddilumB#iE2ARERARuUt er a
beat together buter and sugar
fufy.

3. Add salt and four to buter

incorporated.

4. Beat in |l emon zest and 2 Tb
Pl ace in ref rn+theoruatsar to chil
5. Scoop cookie dough in 2 Tbs
wi {Rt A02yS . 1Ay3a {KSSi éAGK
6. Baykvemifowutes untl set or |ig
In a¢t&mabkl . B#HXE2ANBLAEemon j ui
powdered sugar whish together
juice have been incorporated

food coloring if desired.

16
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& Z e Gt Ay L NSIYE20yS U SND Ay E
n i sh" cu\cumbé¥ cewgtiraed i rgin

R ql-hiletrry or grapdbsemateéswine

halved 1 Thsepshugezed |

% calpi ced kaIama?—téSH‘Prl"xj/ge eal, mi

4 oz. crumbled ettso?m‘@%%]e%seaAN‘BF

hal fmeodfi uam r garlic cl

peel ed and t f érqé'ShH&kEd bl
tsseplt

pinch of crushed

. MVI GXMSRW

1Cook the pasta al dgeennt eer- oi uns | ay
salwetder according tDr piackpaget
rinse under col-30 wadeandorunmth
hoffransfer thettlalila .ths XaE 2.Nars

2Whisk““all vinaigrete itHKpdatie
2 NJ-bCaAAEE , 2@ bt | combined. Set ¢
3Add cucumber, tomat oes, kal am

onion to¢KlthieadllL a.rig@k E 2 N2 &ERen dr
of the vinai grTeotses euvnetnl|l yalon otf
are evenly coated with the dr
4Serve i mmediately, garnished
desired.

17


http://www.gimmesomeoven.com/how-to-properly-salt-your-pasta-water/
http://www.gimmesomeoven.com/how-to-properly-salt-your-pasta-water/

3RKVI HMI RXW

ti&lz_\] AyaSBP % cup unsalted
ed Bwteups cake fo

@Fup granul ate®%® sspgarbaking s
7 cup brown sug®rtspigbbapnsedh
% tsp. ground clnoamogranul ate
Y8 tsp coarse k#®wsbep batéermilk
1% cup cake fouB eggs

% cup raspberry preserves

1 pint blueberries

1 tbsp unsalted buter, sofene

MVI GXMSRW
1. Microwpvansal tHe d dil tad r NiPrp4 tBA0OE G S |
untl mel ted.

2. mediwki Gal .-B#AE2N2&GMmbi ne buter,
salt and cake four. Str set aside
Preheat oven to 350° F/ 175° C.
3. ml hdzLd aAOrNB:rtko.a@F@SNJaspberr&Opsets(
4. Place WISRA 2T r¢ike g1 &ll-m A B2 6.fR dRNJ Gmakr
preserves over berries; set aside
6. Obarxafyto Lasagna Pan, with bute
7. HI1 hdzLJ aAON.Rneﬂ)tu(bKlSI‘dJr n t h el dehIScNJ a2\

/ K2 LILISNJ SkeitNJasi de to cool . Add bu
i Rowerb&seffted with the paddle af
cor-44 Bmes to mix

8. medicuft Gal .B&EAE2NR&GMBbi ne four .
and sugar; set aside. . ~
9. 10. Graduall ydzARISBNI 2yga O MmKERLIWISAING

to mix.

11. Pour !liaitNérn NBnifd Spa@gh beéeyry mixt
f |l owed by t oppdOngmim utteusr eor Buarktel
c

|
ean when inserted into cake.18


http://www.tupperware.com/shop/prepare/baking-tools-mixing-measuring.html
http://www.tupperware.com/shop/prepare/baking-tools-mixing-measuring.html
http://www.tupperware.com/shop/by-collection/ultrapro.html
http://www.tupperware.com/shop/prepare/specialty-appliances.html
http://www.tupperware.com/shop/prepare/baking-tools-mixing-measuring.html

PREPNREPEPND®W

1
2
3

4

5

a s corn or rice Chex cerea

buter
Tbhsp. sugar
cups mini pretzel twists
cup white vanilla baking chi
Tbsp. holiday nonpareils
cups salted mixed nuts
cup-—rloarseyd peanuts
cupcoahneéy chocolate candies

. MVI GXMSRW

Line 2 bak{inmigh @ayws withy3d {KS
I aKFdal .Ba#XE2ABLENEereal .

Im /dzl) aAQONBi ckO@ESKH) buter un
and microWwdveeftomd30unt!| suga
cereal, strring untl evenly c

Spread cereal{ AditO®2 ydHn e | dfi.ytdh g
Spread pretze[{sfa@®2¢Sremahydn
Melt chupsdzZdnah DehRr-6 0158 OK SN s ,
afer 45 seconds, wuntl chips a
contnue heeatcrogdndi n nlcy ement s, s
chips are melted and smoot h.
reseal able food storage bag a

Drizzle on top of cereal and
to 30 minutes, or untl drizzl
pretzels; transfer to | arge s

19
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RKVI HMI RXW

medium red onibngug ngiltye d hlogplpa
6 0z. dried sho¥%tcipmsdaar salcyh @
otni parsl ey | eaves

6 o0z. cherry tomatoes, halved o
uartered 5NB&aaAy3

small English Xucwpnbelrivguairlt e
engthwise, then“thimlryedI|wicreed v
rosswise 4 tsp. dried Ita
0z. mini mozzalketldm. baddmsyl adtre
nd halved 2 clove garlic,
0z. sal ami- & hk etssp.cukodmero $ma
ide strips % tsp. freshly g
. MVI GXMSRW

Place all the dvrdeissli ngK Ii{nSy ¢/@2dye e
shake to combine. Add the red o
Cook the pasta. Bring 4 quarts

medi-tuimph heat. Add the p-asdfa wint
just a b—iatbooﬂﬁOc&hienNutes“or accor
directons. Meanwhi |l €A Eprbe marEe 0&

Quickly cool the pasta. Drain t

water . Dunk the colander in the
mi nut es.

Place the pasta sal ad¢Kin@galedi-2a
aAE .2Pfain the past&lwall .. BBra
alE .2A6d the tomatoes, cucumbe

parsley.

Toss the pasta with the dressin
to the pasta and toss untl even
Chi Il for 30 minutes before ser
l east 30 minutes for the f



3RKVI HMI RXW

2 cups four

2 tsp. baking powder
1 tsp. salt

Yo cup salad oil

% cup milk

wWill fll 2 round pizza pans or

. MVI GXMSRW

1l neckl &l .-B#XE2N2®BHAE four, bal
salt.

2Add salad oil, seal and roll
30pen seal and add mil k, seal
4 Rol | onto foured surface, kne
with Roll i mgcEiPial ésntfoot wd pi z

5Spread dough in pizza pan and
each pizza dough.
6 Add desired pizza topp

ings.
7Bake in 428%5 oaovwentfeer 20

21




3RKVI HMI RXW

/[cup rice cereal squares (Che

% cup chocolate chips or Melt
4 cup peanut buter, creamy*
cup powdered sugar

1 cup brownie mix

. MVI GXMSRW

1Pl ace Chex ¢&ildal i4@dE]R2HPUERE
your powderetldKISLuagIar Iﬂan)iEZ'mMiaﬂ:f]\\

rowniteKImiXxl i.nB-gak B33 .2 £0 E

r chocolate chipélddl ¢

S 2NJ [ NHSand yHie d5t0{ fSd\
and str untl smooth.
r Chex cereal and gen

of t he KdHidgid o |. #@d& E 2d\@
t . powder ed sugatrK lainadl t.
CAbEa A E wﬂﬁh the brownie mix.

I .-R@XE2hA2a&A&hake u
a cookie sheet i
Reese's Pieces and

OHJ?

NOTE: For peanut allergies, omit pe
chocol at e, these wildl mel t down m
increase the amount to 2 cups22



\C 3RKVI HMI RXW
. (1) sugar CAttAy3
-1 . /OL 0/4 upl sof ened bdttercups powde

re
4 SS hﬂl 1/2 tsp salt % cup vegetable
tsp espressolpoweger vanill a
1 egg 1 Tbsp. cold wa
2 Tbsp. cold water
1 tsp vanilla extract
1% cupwrmdde four

% cup cocoa powder

MVI GXMSRW

Preheat oven to 325° F/162°
2. ¢CKha8RAdzY, . RigX sugar, buter,
using spatula, untl well comb
3. Add egg, water, vanilla and
powder and mix untl a stf dou
4. Scoop dough usingAtAOBdSpob
gAlGK, whlyYaced on baking sheet.
a{ yI O1 /Razppeat process untl al
minutes; allow cookles{itfoAGzz:J)b
F1Ay3 {KSSG gAGK wAyY
5. Pl ace s h{odeltSeNgiznygh O nf & ehtdlI® NI B
atachment, replace cover and
powderedcspgat, a*t me, unt.l mi
Add remaining ingredients, re
is smooth
6 To assemble cookies, place
another cookie on top. Squeez
Repeat with remaining coobkizes

Tupperware


http://www.tupperware.com/shop/prepare/baking-tools-mixing-measuring.html

3RKVI HMI RXW

2 cupsrabbe four

Y tsp. salt

% cup and & avlspe.d buter
vegetable shortening

Yo cup ice water

. MVI GXMSRW

1Add four, sal ttKdnidls h &k &RiNe ¢
seal and shake, holding bowl
coarse, mealy texture.

2Sprinkle water over mixture,
toget hedr hudotn wihlel si des of the
necessary.

3Rol |l outhcirmtso st wo

24



3RKVI HMI RXW
1ITg 8. ) a6 Hi aclh -
&6 (T (BBP
HoT b b sfimic glaze
1" 4h Il>ot6 cchopped fne
cups fresh pineapple, diced
berries

N

1 cup fresh blue
1 avocado, diced
1 cup pecans

Y cup crumbled goat cheese

. MVI GXMSRW

11n a¢tKhiégk .B@FXEZ2N2&EHRES spinal
juice, bal samic glaze, and sh
2Top with remaining ingredient

25




3RKVI HMI RXW

1 (6BOB) k@. strawberry Jell
1 cke?’p o] water

@ ery angel food cake
1 kg. frozen strawberries

. MVI GXMSRW

1Mi x-OdeMilth 1% cup hot water, s
2Poke holes into the angel foo
cake Gkl (itthte . BHFXE2N2ENSD

3Pour berry mixture over cake.
4Pl ace in Refrigerator. Let se
5Slice and serve with cool whi

26
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3RKVI HMI RXW

fl antro
’ ( [9 gr /6(:clove, peel ed
red onion, peeled
Roma tomatoes, quartered
3 avocados, pited and halved
1 Iime, juiced
1 tsp. coarse kosher salt
bl ack pepper, to taste

-

. MVI GXMSRW

1Add cil ant r{odzLaSnN 2gyaird if K tdalIs Ni
bl ade atachment. Cover and pu

2Add onfidaldS NJo2 Yy A O [ KoM NI akd N}
fnely chopped

3Add tomatoes, | ime juice and
chopped, and traksfiatr aSRAedzYi

4Add avocados to ingredients

desired consistency.

27



3RKVI HMI RXW
ground bdédae@f cups nacho c

S .
e o] nld Domhoppesd

2#1@5 oj_ /6adk&@e$>ztacdnotle

seasoni mi x, divided

2 cups grated cheddar cheese

1 red onion, chopped

2 heads iceberg |l etuce, choppe

4 tomatoes, chopped (I wuse Rom

2 avocados, peeled and chopped

1% cups black olives, sliced

. MVI GXMSRW
1Brown ground beef with the ch
2Add in only 1 package taco mi

directon); set aside to cool
3ln atKhiége .BBXE2N2MBEMAE toget h
|l etuce, tomatoes, cheddar che
the second package of taco se
4Add the cooled beef mixture;
5Just before serving add the s
6 Ri ght before ser vgiumag,t emisx oifn t
crushed Doritos, | eaving the
want extra. (They will get so

28
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3RKVI HMI RXW
1 pi t ime sherbet
- ( ( _
K ,,F B 8 ernon_ or pineapple she
$QF|n|IIa ice cream)
% raspberry sherbet
Yo cup mini chocolate chips

A

. MVI GXMSRW
1. LineKhi&Fcapl L YWINBH sphl2a/sit ¢ 2

2. Press a thin layer of 1i me

bowl . Freeze, uncovered, unt/l
3. Spread a thin |l ayer of pine
sherbet | ayer. Freeze untl frr
4. Str chocolate chips into th
center dfi nelde rblmentl . Smooth the
watermelon. Cover and freeze

5. Just before serving, remove

I nvert onto a serving plate.
wedges

29



3RKVI HMI RXW

Fz FJ p<g ranul at ecdh islulgead

Y up water 3 Tbsp. granul a
2 f(o1zQ ) frozen lpd@ng oakalgipotoy
thawed, | engt hwi sehomctool athen (b%"9 k.
slices. pieces (Not chi
1% cups hazelnuts, skinned,
toasted and fnely chopped

¥% cup miniature chocol ate

mor sel s

3 cups heavy whipping cream,

MVI GXMSRW . L
1.Combine sugan /adzd avia@NB t i i K 8 NJo w
on high for 1 minute. Str, micr o)
2.Li neddzl) ¢KI wakth. pbaastc wrap, with
|

3.Line bowl with cake slices, start:
slightly. (Deywdu' Itlrinmeed eirthalnagt er )
4 Use laaay3d, .mMidzakt en cake slices wit
5.Place chowmohldtbe ailt@NBhenk 6 OKSBHIV e un
second increments wunt|l mel ted. St
6. Combine chocolate chips and_hazel
7. Pour heavy cream aRAXLI3bT baspPBVhisHE B
unt | di fcult to turn handle and c|
and contnue whipping to frm peaks,
Spoon half of tlhienend xktawle, ilngav icmd
mi ddl e.

8.Fold cool ed, melted chocolate int
transfer to cake bowl, smoothing

additonal cake slices) to compl et
frm Brush cake pieces |lightly wi
cakz then seal bowl, refrigerate
9 .When eady to serve, unseal bowl
plate on top of bowl and inveB®.

Dust with powdered sugar and or c



