peliciovs! PrePARE AND FReEEzE THESE
SERVING-S/2ED DESSERTS AHEAD OF TIME,
COOK THEM Wile You eNJOY YOurR DINANER.

e TBSP. INSTANT £SPRESSO GRANULES
(NsTaNT coFFee GrANULES
MAY BE USED)

! T8SP. BO/WING wWRTER

b coP ALOUR

Y coP cocom PowpeRr

34 rsp. BAxkNG PowbDeR

G-/ 0z. SQUARES SEM/ISWEET CHOCOLARTE

%4 cuP BUTTER, SOFTENED

i b cuP SUGAR

3 (ARGE EGGS

RASPBERRY COUL/IS

TO MAKE VOLCANOES: DISSOLVE COFFEE

PownDeRr IN A SmMrll Bowl. RESERVE. MELT

0% 0z. PKG. FROZEN RASPBERRIES, THAWED 300

cHocolsrTe VolCANOES wWiTH
/_ RASPBERRY COUL/IS

A GUARANTEED HIT - €ASY AND ABSOLuTELY

/e

22 ml

/15 ml
125 ml
60 ml

/70 9
/150 ml
25 (

9
B coP suGhr 75 ml

/-2 TBSP. GRAND MARNIER (IQUEUR /5-30 ml

GRANULES IN BOIWING WATER. SET AS/DE TO
cool. GReEASE ¢, 4-02. (125 ml) RAMEKING. USING
A WHISK, COMBINE FLOUR, COCOR AND BAKING

crocolnrTe IN # DouBLE BOI/ER. ADD BUTTER
AND SuGAR AND STIR UNTI SMOOTH. TRANSFER
70 A (ARGE Bowl. USING AN ELECTRIC MIXER,
BeAT IN €6GS | AT A TIME oN MED/UM SF’EED/

3/z2




culocolsTe VolcAaNoES WITH
f rASPBERRY coul/S —\
coNTINUED FROM PARGE 3/2.

ADD DISSOL/ED COFFEE AND FLOUR MIXTURE
oD coNTiNve BEATING uNTIL FULLY MIXED.
oR/SE MIXER SPEED TO #HiGH AND BEAT FOR 6
MORE MINuTES (TH/ERE MUST BE SOMETHING GOOD
ol 7). Pour BATTER INTO RAMEKING AND

G TLY weaP WiTH PLASTIC WRAP. FREEZE
oVERNIGHT OR UP TO 2 WEEKS.

70 MAKE RASPBERRY COULIS: COMBINE
easPBERRIES AND SuGAR IN A BLENDER AND
purRée uNTIL SMOOTH. STRAIN THROUGH A SIEVE
(or A cleanN J-cloT/) TO REMOVE SEEDS. A#DD
Liovevr AND STORE IN REFRIGERATOR.

predear oveN To 315°F (190°C). TAKE RAMEKING
OUT OF FREEZER, REMOVE PLASTIC WRAP. BAKE
ol conbeS For 18 MuTeES - No LoNaer! cool
onl RECK FOR 5 MINUTES. THE OUTSIDES WL BE
CrRUSTY AND THE CENTERS WiLl BE GOOEY -
SoRT OF LIKE YOUR AVERAGE VOLCAND. TO SERVE,
Drizzle INDIMIDUAL PLATES WITH RASPBERRY
coulss. VerT eacsd RAMEKIN ONTO A PLATE
anND ADD A SMAll SCOOP OF ICE CREAM.

WCTURED o PAGE 307.) /
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