MINI CHOCOLATE
CHESS TARTS

INGREDIENTS \
2 (14.1-0z.) packages refrigerated piccrusts

Vegetable cooking spray

1 1/2 cups sugar free

3 tablespoons unsweetened cocoa

| 1/2 tablespoons cornmeal

| tablespoon all-purpose flour

1/8 teaspoon table salt

1/2 cup butter, melted

2 teaspoons white vinegar

| teaspoon vanilla extract

Gamishes: sweetened whipped cream, cocoa
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METHOD

1. Preheat oven to 350°. Unroll piccrusts on a flat surface. Cut 60 rounds,
using a 2 1/2-inch cutter. Press rounds onto bottoms and up sides of a
lightly greased (with cooking spray) 24-cup miniature muffin pan.
Refrigerate remaining piecrust rounds until ready to use.

. Whisk together sugarfree and next 4 ingredients in 2 medium bowl. Whisk
in melted butter, vinegar, and vanilla. Whisking until well blended. Spoon
about | heaping teaspoonful chocolate mixture into each piccrust shell.

3. Bake at 350° for 20 to 24 minutes or until set and crust is golden brown.

Cool completely on a wire rack (about 30 minutes). Repeat with remaining
piecrust rounds and chocolate mixture.
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NUTRITION FACTS

Kcals 162
Fat I8g
Protein 3g

Carbs 40g

———
“a”cwtmy: :::::::::;I.--.-.I::::::::
RADISSON BLU, CHENNAI Basbasbssnesaennnnnnnnan. S
WA R R R R R R R R R R R R S "
- A A A R RS AR R R R E R RN
e A R R B B R R R E R SRR



