Hmount Measurs Imoredient - Freparation Method

dark chooolabe bruffles
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LoA4ds cups firee chooolate wafer orumbs From oveos or obhesrs
» tablespoons Dother - melisd

) fresh raspherriss

am dust to s simmer over low hest. Four the orsam over the
hard about 18 minubes o omelt the chooolate. Hodd the vanills
st stiv until smooth. Set sside o oool for L hour st oroon tespersture. Than baslb the
chooolate et meciom spesd until 1 gsebs thick snd light ooloved. Spreesd over the bobhom of
& baking dizh oand smooth the top. Befrigrrate about 2 hours, urstil Fivme.

Im & zaucepan, bring the or
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chooolate in 8 bowl and el

Four the oooos powdsr onto s dese plate or shallow bowl, Uss 2 melon baller or small ics
cream =oooR o sooop out balls of chocolate: place them onn the plate with the cocos powder
ard roll hetwesn 2 forks to complletely oo with the powderr. Then use forks to transfer

at
to s parchment or gaxed lined baking sheat.

Uzr: a fork to mix togethey the chooolate nafer crumbs and butter, Spray the cups of 8 &
muffim tim with 8 vegetable sprag. Lins 1i:h s with strips of parchmnent or waxed paper,
ot =0 they are a2 widse as the diameter of sach cup and long snoush o owerhang the sides.
LhEe the botiom of & small slass o press the orumbs over the botboom and sides of thhe
it fim =:x:u§:='5, Boiloimg the sides up o sboub L5 inches. Placs s raseberry in the middis
of each orust and wilth & pastey bag, 711l the favts with tthe Droffls mixture. Esfrizserats
urkil set, about 2 hours.
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