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    Sweet Food Cups
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    Chocolate Brownie Cups




    Ingredients




    500 ml flour




    500 ml sugar




    125 ml butter




    125 ml shortening




    250 ml brewed coffee




    62,5 ml cocoa powder




    125 ml buttermilk




    2 eggs




    5 ml baking soda




    5 ml vanilla extract




    Method




    Combine the flour and sugar together.




    Melt the butter, shortening, coffee and cocoa powder together.




    Combine the boiling butter mixture with the flour mixture.




    Mix well.




    Add the buttermilk, eggs, baking soda and vanilla extract.




    Mix well.




    Spoon the batter into a greased muffin pan (only half fill each cup).
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    Bake at 180 degrees C for 12 to 14 minutes (be careful not to over bake the brownies, they should still be moist on the inside).




    Remove the chocolate brownie cups from the oven.




    Immediately press the middle of each chocolate brownie down (so that it will form a cup).




    Leave the chocolate brownie cups to cool slightly.




    Remove the chocolate brownie cups from the muffin pan.




    Leave the chocolate brownie cups to cool entirely on a wire rack.
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    Fill the chocolate brownie cups with the preferred filling and decorate bas desired.
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    Filling Variations




    You can fill the chocolate brownie cups with any of the following:




    See Section – Additional Filling Recipes – for the recipes




    Caramel with grated chocolate




    Vanilla ice cream with chocolate sauce




    Chocolate mousse with whipped cream




    Mocha ice cream with chopped pecans




    Fresh strawberries with whipped cream




    Fresh raspberries, chocolate mousse and whipped cream




    Chocolate Chip Cookie Cups




    Ingredients




    450 g margarine




    375 ml icing sugar




    1125 ml flour




    4 ml salt




    7,5 ml vanilla extract




    375 ml chocolate chips




    Method




    Combine the margarine, icing sugar, salt, flour and vanilla extract together.




    Mix well.




    Add the chocolate chips.




    Mix well.




    Press the cookie dough onto the back of the well greased muffin pan.
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    Bake at 180 degrees C for 10 to 15 minutes.




    Remove from the oven.




    Remove the chocolate chip cookie dough cups from the muffin pan.




    Cool on a wire rack.




    Filling Variations




    You can fill the chocolate chip cookie dough cups with any of the following:




    See Section – Additional Filling Recipes – for the recipes




    Chocolate mousse with whipped cream and chocolate curls for decoration




    Chocolate ice cream




    Vanilla ice cream with chocolate sauce




    Fresh strawberries with whipped cream




    Orange filling with grated chocolate




    Chocolate Cups




    Ingredients




    Dark chocolate




    Balloons




    Method




    Blow the balloons up and tie them closed.




    Melt the chocolate in the top of a double boiler.




    Stir well to make sure that the chocolate is smooth.




    Hold the balloon by the knot and dip the balloon into the melted chocolate.




    Dip the balloon as deep as you want the bowl to be.




    Make sure that the balloon is dipped evenly in the chocolate as there shouldn’t be any “holes” in the bowl.




    Place the dipped balloons on a baking sheet covered with parchment paper.




    Allow the chocolate to harden at room temperature.




    To remove the balloons from the chocolate bowl, press the sides of the balloon to release it from the chocolate.




    Press your finger onto the balloon and make a small slit in the balloon above your finger. Allow the air to escape while regulating it with your finger.




    Pull the balloon away from the chocolate.
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