Hmoumt Measurs Imovredient - Freparation Method
Dronies
4 s samiswest chooolats
5 tableszpoons unsalibsd butter
R = ELIEET
4 laras SyE - TOom hemp
1 bEssDoon warilla sxtract
14 cups all-purposs Tlour
1 feasspoon Daking powdsar
1 teasspoon =alt
craam chassse Tilling
S tablespoorns  unsalited botier - sofisrnsd
I T T -3 craam chaess - s=oftensd
1iE cup ELIDAT
2 laros s - Tonm Dame
1 bmssDoon warilla sxtract
Frahsat oven to 3255,

Gresze anod fTlour & 9013 bhaking par.

fry]

To make the browrdes: Melb fthe chooolate with the butter in s medium Saucepan ower Tom Feat
Ha, wrtil smoothe Cool for 5 to 18 minotes. Transfer fhis mixbure ts:z 5

=hivring oooasions
larvage bowl and set azide. Mearwhils, preparve the oream chesse Tillino.

Toomake the filling: In s lavas bowl, on the medium speed of an electrio mixer, Deat the butter
for 2 to 3 minutes until smooth. Beat in the sugsre and then the egos, ons
at & hmm de E‘e vardlla, set aside,

Beat the remaining inovedisnts in the cooled chooolate mixbure, in lsted ovder, until smooth.

Spresd half the chocolate misture into the prepaved pan, then sl of the oreasm chesse
mimbure, then the remasindrs chooolats micbure. Swirl the chooolate inbo the oreamn chesss

batter wuth the tie of & share bndfe o Yorm s decorative patierr.

Bake for 25 4o 38 mirotes or until & tester comss out clear. et oool before oubbing amd
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