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A Worm Welcome
	Pan:
	9 x 9 x 2 in. Covered Brownie

	Recipes:
	Cake Brownies (recipe follows)

Quick Chocolate Mousse (recipe follows)

	Also:
	Round Mini Treat Baskets, gummy worms, 
knife, zip-close plastic bag


Prepare mousse recipe. Bake and cool 9 in. square brownie; remove from pan. Using knife, cut brownie into small chunks; place in zip-close bag and knead with fingers to create small crumbs. Place a layer of crumbs in each basket; top with a layer of mousse, then a 2nd layer of crumbs. Position gummy worms.

Each serves 1.
Cake Brownies
	1-1/2
	cups cake flour

	3/4
	teaspoon baking powder

	1/4
	teaspoon salt

	4
	ounces unsweetened chocolate, coarsely chopped

	3/4
	cup (1-1/2 sticks) unsalted butter or margarine, softened

	1-1/2
	cups granulated sugar

	3
	eggs

	2
	teaspoons Wilton Clear Vanilla Extract


Preheat oven to 350(F. Spray 8 x 2 in. or 9 x 2 in. square pan with vegetable pan spray or Bake Easy! Non-Stick Spray.

In small bowl, combine flour, baking powder and salt. In small microwave safe bowl, melt chocolate; let cool slightly. In large bowl, beat butter and sugar with electric mixer until light and fluffy. Add eggs, vanilla and melted chocolate; mix well. Stir in flour mixture by hand; mix until just combined. Spread batter into prepared pan.

Bake 30-35 minutes or until toothpick inserted in center comes out almost clean. Cool completely on rack before cutting.

Makes about 16 brownies.
-more-

Quick Chocolate Mousse
	2
	tablespoons butter, softened

	1/2
	package (4 oz.) cream cheese, softened

	1/2
	cup confectioners’ sugar

	1/2
	teaspoon Wilton Clear Vanilla Extract

	1
	package (3.9 oz.) instant chocolate pudding mix

	1-1/2
	cups milk

	1/2
	container (6 oz.) frozen whipped topping, thawed


In large bowl, combine butter, cream cheese, confectioners’ sugar and vanilla. Beat on low speed to mix, then beat on medium speed until smooth. Add pudding mix and milk to bowl. Beat on low speed to combine. Fold whipped topping into pudding mixture.
Makes 4-6 servings.

Recipes and photos courtesy of Wilton Industries, Inc. Brownie Fun! book. 
