Amoumt Measurs Inovredient - Freparation Method

144 cups SLIGET

cornstarch

=alt

A whode milk

tablespoons unsalbted butter - culb into 4 pieces
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Teaspoons warilla extract
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CLEE Femavd orean - ohdllsd

14 ounces avraham cracksr
i oupE semizpest chorolate ohip
5 tableszpoons lioht cormn sgrup

Coanbvime suser, cornstarcoh, and sa8lt in s levoe ssucepsn. Mhisk mdlk indo soser mixburs
urkil smooth snd being toos bodl, sovapdins bottom with rubber spatuls, over med-hioh heaat,
Immediately reduce heat o med-low and cook, continudno o sovaps bobtbom, until thickend
arwd laros bubbles speear on surfacs, d-8 minutes. OFF healt, whisk in butier and wvarnilla.
Transfer o s laros bowl and place plastic wrap divectly on surfacs. Befrigersts until oool,
asbout 2 hours,

Stivo water and gslatin toosther in bowl arnd let =it until gelatin softerns, shout 5 minotes,
Micvrowaws until bubbling sround edoss arnd gelatin dissolves, 1530 zeconds. Using stamd
mig@e with whisk, whip 2 cups ovesm on med-low seesd until foamg, sboul L minutse Inoresss
spasrd o bioh arnch whie unddl soft pesks form, sbout 2 minutes, Hodd oelatin mistbore arg whip

util =HifT peaks form, about L mirobs.

i L53 ovean indo ohilled pocoireg, then osrtlu fold in remasindng, D scoop st & fims aniil
connbdrecd. Dosesr Dobbom of L3209 baking dishowdth s lagsr of graham orackers. Top with half
of mixture andd arnother lauee of ovabhan ovackers and repsst, topeing eith & 3rd lagse of

orarkera,

Microwasve chooolabte ohips, 3594 cup heswy orean, and oorn surue inos bowl, stiveing ooss-
zicorally until smooth, -2 minutes, Cool o room temperature, about 10 mingtes, Cover cabke
with olare and refrigerats for &-24 hours,



