
Recipe: Raspberry Truffle Brownie Cups    Ep. 148
Ingredients: Directions:
* ½ c butter, softened
* 2 ½ c chocolate chips
* 2 eggs
* ¾ c brown sugar
* 1 tsp instant coffee
* ½ tsp baking powder
* ¾ c flour
* 8 oz cream cheese
* ¼ c powdered sugar
* 1/3 c raspberry jam
* 1 tsp shortening

     Melt 1 ¼ c chocolate chips. Add butter, mix well. Dissolve
coffee in 2 Tbs water. Add coffee & brown sugar to chocolate,
mix well. Beat eggs, add and mix well. Add flour and baking
powder, mix until just blended. Scoop by Tbsp into greased
mini muffin tin. Bake for 10 minutes at 350°F. Cool in pan.
While brownies are still a little warm, use stomper to press
down centers ¼ inch. Remove to wire rack to finish cooling.
Melt 1 c chocolate chips Mix together melted chocolate, soft
cream cheese, powdered sugar, and raspberry jam. Pipe into
brownie cups. Melt ¼ c chocolate chips. Mix in shortening.
Drizzle on top of filled brownie cups. Store in refrigerator.


