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Chocolate.

The emperor Montezuma and his Aztec court first sipped it 
from golden goblets, Columbus brought it to Ferdinand and 
Isabella of Spain... where a bit of sugar, a drop of vanilla, 
some heat and a cinnamon stick made it the new drink of 
Spain. The chocolate fever eventually spread to Italy, France, 
Holland and finally to England where its popularity was so 
great there were actually Chocolate Houses, where meeting, 
greeting and sipping were the order of the day.

Chocolate was still considered exotic and was quite expen­
sive. During the Industrial Revolution, methods were devel­
oped to make chocolate finer and smoother. Perhaps the 
biggest step toward chocolate as we know it today was taken 
in Switzerland in the 1800’s, when Daniel Peter added milk to 
basic chocolate. He also made the first solid chocolate.

Milton S. Hershey made chocolate the all-American tradition 
that it is today. He built the Hershey chocolate factory amid 
the rich dairylands of Pennsylvania’s Lebanon Valley.

And most importantly the history of chocolate includes all of 
us who love chocolate enough to purchase an entire collec­
tion of recipes that will immerse even the most avid chocolate 
lover in our favorite...chocolate!
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StotutUf dtocxdai&

Chocolate products will stay fresh well over a year if stored in a 
cool, dry place (65*-70*). Temperatures above 78* will cause 
chocolate to melt. The cocoa butter then rises to the surface and 
forms a grayish discoloration called "cocoa butter bloom". Con­
densation on milk or semi-sweet chocolate may cause the sugar to 
dissolve and rise to the surface as "sugar bloom." Neither "bloom" 
affects the quality or flavor of chocolate and, once melted, the 
chocolate will regain its original color. Thus, it’s a good idea to 
keep chocolate (well wrapped) in as cool a place as possible 
during prolonged periods of heat and high humidity.

MeLtuuj Chocolate.

Using a Double Boiler: This is the preferred method for melting 
all types of chocolate, avoiding both scorching and the formation 
of steam droplets. Place the chocolate in the top of a double 
boiler over hot, not boiling, water.

Using Direct Heat: Because chocolate scorches so easily, this 
method is not strongly recommended. There are three "musts": 
very low heat; a heavy saucepan; constant stirring.

Using a Microwave Oven:
Unsweetened or Semi-Sweet Baking Chocolate: Unwrap, break 
blocks in half and place desired amount in micro-proof measuring 
cup or bowl. Microwave at HIGH (100%) for half the minimum 
time listed below; stir. Continue to microwave until chocolate is 
softened; stir. Allow to stand several minutes to finish melting; stir



again (If unmelted chocolate still remains, return to microwave for 
an additional 30 seconds; stir until fluid.)

1 block (1 ounce)
2 blocks (2 ounces)
3 blocks (3 ounces)
4 blocks (4 ounces)

1 to 1-1/2 minutes
1- 1/2 to 2 minutes
2 to 2-1/2 minutes
2- 1/2 to 3 minutes

Chips (Semi-Sweet, Milk, Mini-Chips, Chocolates or Peanut Butter): 
Place 1 cup (about 6 ounces) chips in 2-cup micro-proof measur­
ing cup or bowl. Microwave at HIGH (100%) for 1 to 1-1/2 min- 
Jtes or until softened; stir. Allow to stand for several minutes to 
:inish melting; stir until smooth.

’Note...in the microwave oven, chocolate squares and chips will 
<eep their shape even when they are softened. Stir to determine 
whether chocolate is fluid and melted.

Cocoa 9*i&iead, o^ Gltocolcde,

For unsweetened baking chocolate. 3 level tablespoons cocoa plus 
1 tablespoon shortening (liquid or solid) equals 1 block (1 ounce).

For semi-sweet chocolate. 6 tablespoons cocoa plus 7 tablespoons 
sugar plus 1/4 cup shortening equals one 6-ounce package (1 cup) 
semi-sweet chocolate chips or 6 blocks semi-sweet chocolate.

For sweet baking chocolate. 3 tablespoons cocoa plus 4-1/2 table­
spoons sugar plus 2-2/3 tablespoons shortening equals 1 bar (4 
ounces).

rips Adapted from Hershey’s Chocolate Cookbook
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Vi the moit dantj&voni and cmwwl mUtahe one can make. 

Gb>ont limit ifou/idel^ lecanie o^ otkeoi limited imagination.
- Mae G. ^emiion -

Chocolate /hnafatto ^Jfut^loA,

2 bars (4 oz.) german sweet chocolate
1/4 c. amaretto
2 tsp. instant coffee
2 Tblsp. boiling water
1/2 c. unsalted cold butter
1 Tblsp. vanilla 
cocoa powder or ground almonds

Dissolve coffee in boiling water. Add chocolate and amaretto and 
melt. Remove from heat and whisk in one tablespoon of cold 
butter. Repeat until all the butter is mixed in. Add vanilla. Cover 
pan and put in freezer 20 minutes. Remove from freezer and drop 
by spoonfuls on a cookie sheet. Return to freezer for 20 minutes. 
Remove and roll into balls. Roll each ball in cocoa powder or 
ground almonds. Put in little paper cups. Store covered in refrig­
erator.

Note: Rolling them into balls is a mess. I handle them minimally 
and don’t worry if they’re not exactly round.

- Recipe contoiluled luf. Ibelfooak tyink -

- Quote conbubuled luf. Coolie Cellini Gaolaleou. -
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PeskapS Women have wosk to do by, themSelueS 

befaie they, can oonstsuctwely, encfaye with men. 
PeshapS the/ie is a- need fa womens confaienceS, 
jou/inals, and books fa the Same season that we need 
women 's colleyeS: to psouide a sfae place in which 
women can ylue one anothes theis undlaided atten­
tion, painslakinfay- asliculatlny fanale knowledge So 
that we kaue models to- place beside the male ones, So 
that we defate ouASelueS afaimatiuelq,, not aS fad­

note, abewiaiion, omission, and anomafa. We must 
becfin to- talk, Satfincf, what we sealfa fal, sisklncj, 

eapoSuse.

tales Speak to- men. dke onfa waif, to- slop beincf, out­

laws is to become lawmakers...al last tsustlncf, oas 

own eapesience.

- ^tUan, G. Wooley -



9 lone- people. 9 lone nuf, jjonuly, my duld/ien... 

Itul InAide myAel^ i£ a place udtene 9 hue all alone 

and thald- wlie/ie yon 'lenew- yon/i ipninyi. that neuen. cbiy up..
- Pead £. Rude. -

Chocolate, ^behyhl IditeA.

1 package (8 oz.) semi-sweet chocolate
4 oz. cream cheese, softened
3-1/2 c. (8 oz.) non-dairy whipped topping, thawed
1-1/2 tsp. vanilla*
finely chopped nuts
flaked coconut
grated semi-sweet chocolate

*or 1 Tblsp. almond, coffee or orange liqueur

Heat chocolate in large microwavable bowl at high 2 minutes. Stir 
until completely melted. Or heat in heavy saucepan over very low 
heat.

Beat in cream cheese and vanilla; cool to room temperature. 
Gently stir in whipped topping; refrigerate 1 hour.

Shape quickly into 1-inch balls. Roll in nuts, coconut and choco­
late. Store covered in refrigerator.

Makes about 3 dozen.

- Pecipe conPulmted Ity fl one Jlduiei. -

Hr A- A- A- A> A> A- A- A- A- A- A- A- A» 'A^''^'^' 15 



Tbae to- the IncAeade in violence acfaindl women, 

oaA, deactlonaAy e^o^td. have aldo incAeaded.

*7he toncj, te/im nemedif, deemd. to demand

th/iouqh the education o^ oua youth. 

- hauctf, faioohd -

Peanut PutteA, Patti.

1/2 c. peanut butter
3 Tblsp. margarine or butter, softened
1 c. sifted powdered sugar
8 oz. chocolate confectioner’s coating

Stir together peanut butter and margarine. Gradually add sugar, 
stirring until combined. Shape into 1-inch balls. Place on waxed 
paper. Let stand until dry (about 20 minutes). Melt confectioner’s 
coating. Cool slightly. Dip balls into melted coating; let excess 
drip off. Place on waxed paper. Let stand until coating is dry. 
Makes 30 pieces.



...ute. lea/uted, Ikal Ae/mice- id- the 'lent u>e pc
9t id Ute- ue/uf, pudpode- life-

- MaAiae. Wnlqlit Cdelman-

Cluoctdaie, Peppedunieit C^ecund.

Preheat oven to 350*.

3 c. flour
1-1/4 tsp. baking soda
1 tsp. salt
1- 1/2 c. brown sugar, packed
3/4 c. butter
2- 6 oz. pkg. chocolate chips
2 eggs

Sift together flour, soda and salt. Heat brown sugar and butter 
over low heat. Add chocolate chips and stir to melt. Beat in eggs. 
Stir in flour mixture. Drop by heaping teaspoons on to generously 
greased baking sheets.

Bake at 350* for 8-10 minutes. Cool. Sandwich pairs of cookies 
with peppermint cream filling.

Peppermint Cream Filling:

Blend 1 cup sifted confectioners sugar, 1/3 c. soft butter, 1/8 
teaspoon peppermint extract, and a dash of salt. Beat in sugar 
alternately with 1/4 c. milk.

- Recipe and quote cont'iikuted luf, Coolie Collin*. CaolaJeou -



QddJz...

7a lau<fk 14. to- 'lUJe, appeasuwj the. {ool

U. to 'lisle. tkeio ton.

7o love 14 to 'liiJe. not Iteiny loved in 'letuAn.

7a live 14. to ude. dqincj..

7a hope 14- to 'udle. deipai'i..

7a huf. 14. to \i4k lailuoe.

d>ul 'liiJti. mu4t Ik. taJeeei,

One. may avoid 4u^e4inq. and 4oviow-,

- ^tdiMOivn -



- £(Ma6a May, AlcotL -

11 oz. semi-sweet chocolate squares OR
12 oz. chocolate chips

1 c. whipping cream
2 Tblsp. butter
1 Tblsp. any flavor liqueur
Dipping chocolate

Melt the semi-sweet chocolate squares OR the chocolate chips. 
Scald whipping cream and butter. Stir cream mixture into melted 
chocolate and add the liqueur. Freeze the mixture until firm 
enough to roll into a ball. Form the mixture into balls about the 
size of walnuts. Freeze the balls.

Melt the dipping chocolate (available at candy supply stores) in a 
small, deep glass or metal container. Chocolate can be held at 
dipping consistency by placing the container in hot water. An 
electric skillet with an inch or so of water works well.

Dip balls in melted chocolate one at a time. Use a skewer, tooth­
pick or a dipping tool. Allow balls to cool on wax paper or 
freeze.

- Recipe coni/uluiied by £ue RoUuneyei -
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Pecans, whole
Caramels, unwrapped
Melted chocolate

Fill a cookie sheet with pecans, placed two together. Place a 
caramel on top of each pair. Bake in 200* oven for 20 minutes. 
Caramel will retain its basic shape

Remove sheet from oven and using fork dipped in water, smash 
the caramel down over the pecans and let cool.

Once cooled; dip in melted chocolate...This may be melted 
almond bark or 1 cup of chocolate chips melted with 1/2 package 
of white almond bark.

- Recipe conbuludecL luf,^ean KneMe -



9 know- uihat ■itteAAed iA...

- fynlenown -

Chocolate. Cloudd

3 egg whites 1 tsp. vanilla extract
1/8 tsp. cream of tartar 2 Tblsp. cocoa
3/4 c. sugar 2 c. semi-sweet choc, chips

Heat oven to 300*.

Place foil or parchment paper on cookie sheets.

In large mixing bowl, beat egg & cream of tartar until soft peaks 
form. Gradually add sugar and vanilla, beat until stiff peaks hold, 
sugar is dissolved and mixture is glossy.

Sift cocoa onto egg white mixture; gently fold until just combined.

Fold in chocolate chips. Drop by heaping tablespoons onto 
prepared sheet. Bake 30-40 minutes or just until dry. Carefully 
peel off paper and cool on wire rack. Store covered at room 
temperature.

Makes 2-1/2 dozen.

- Recipe- and quote conbii-luded by Kelly- Wooden -
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fce&l Chocolate Cake

3/4 c. butter
1-1/2 c. sugar
2 eggs
1 tsp. vanilla
1-3/4 c. cocoa
1-1/2 tsp. baking soda
1/2 tsp. salt

1-1/2 c. buttermilk
1 c. (6 oz.) semi-sweet chocolate 
1/2 c. sour cream
2 Tblsp. confectioners sugar
1/2 tsp. vanilla
1/2 c. raspberry preserves 
fresh raspberries

Preheat oven to 350*.

Cream butter in large mixer, gradually add in sugar until light and 
fluffy. Beat in eggs one at a time, beating well after each addition. 
Blend in vanilla.

Combine dry ingredients - add alternately with buttermilk, begin­
ning and ending with dry ingredients.

Divide batter evenly between two buttered and floured 9" round 
cake pans. Bake 25-30 minutes or until wooden pick inserted in 
center comes out clean. Cool cake in pans 10 minutes. Remove 
from pans and cool completely on wire racks.

For frosting, melt chocolate pieces in medium heavy saucepan. 
Cool slightly. Stir in sour cream, sugar and vanilla. Let stand 10 
minutes before using. To assemble, place one cake layer on 
serving plate. Spread preserves on top, frost sides and top of 
cake. Garnish with fresh raspberries. Makes one 9" layer cake.

- Recipe conbulmted luf, Anti Moliian -



Gkasactes. comeS. ^som ^ollowinq. am hiqhesl SenSe siqhi, 

^som tsustinq ideals without beinq Susie they U wash.

Otte challenqe <w<4 adventuse on easlh 

is to siSe above dead Systems, 

to se^uSe to be a past them.,

the hiqhesl Selves that we know how to be.

- 'IdnJutewti -

Wltaleuefi ipuA. maul can conceive and believe, 

il will achieve.

and maJee them come blue, 

jbailnow.

Ijou. aAe unique.

9n all the kiiloMf. the wo'dd

thete wai. neves, anifone else exactly like you., 

and in all the infinity to come 

these will neves, be anolhes. you.. 

Neves, a^ism Sel^-limitations..

What you, believe yousSel^ to be... yon ase.

- £hason WintesS. - 



9 ^eel no need any othe/L faith than my faith in human 

beinyi.. .Hike Oonfacini o^ old, 9 am do akiodted in the

ujondeA, ea/ith and the lifa upon it that 9 cannot think o^

id- no othen, lifa then thid- one had. keen enough to make it 

uj&ith beiny basin, mydel^ a human beiny.
- Pea'll £. Ruck -

Chocolate, Rutte/imilk Jtaqefo Cake

2-1/2 c. flour
2 tsp. baking soda
1 tsp. salt
1 c. oil
1 c. buttermilk

1/2 c. cocoa
2-1/4 c. sugar
3 eggs
1 tsp. vanilla
1 c. boiling water

Mix flour, soda, salt, and set aside. Mix oil, buttermilk, cocoa, 
sugar, eggs and vanilla in a large bowl. Add the dry ingredients 
alternately with the boiling water. Bake in 2 greased and floured 
nine inch layer pans for 35 minutes at 350*.

- Recipe ambiibuled by Helmah tyink -



that we do not tee

the one which, hai. teen opened fart. uA..
- Jteien itell&i -

Chocolate. MouAAe Cake,

1 box Duncan Hines Dark Chocolate Cake Mix 
1/2 c. sour cream
3/4 c. milk
2 eggs
1 pkg. instant chocolate pudding
1 c. milk
1 pt. heavy cream

Mix cake mix, sour cream, milk and eggs together. Pour into 
greased and floured cake pans.

Frosting: Whip heavy cream until stiff and add remainder of 
ingredients. Beat well until stiff.

Ice the cold cake. Cover with toothpicks and foil and refrigerate 
for 24 hours.

- Recipe audnituted tuf, Attn Moliten -



/Ill udi& uAudd win. jay, HuiAt dka/ie. it. 

<Jla-ppineAA- ujai- Iwim, a Icui-u.

- JlwL Z?^M1 -

Salad ^leAAuUf. Chocolate. Cake.

1 c. salad dressing (i.e. Miracle Whip)
1-1/4 c. sugar
1 tsp. vanilla
2 c. flour
2 tsp. baking soda
1/4 tsp. salt
1/2 c. cocoa
1 c. water

Beat salad dressing, sugar and vanilla; add sifted dry ingredients 
alternately with the water. Bake in 13 x 9" pan at 350* for 40-45 
minutes.

Frosting:

1/3 c. cocoa
1 lb. box powdered sugar
1/2 c. oleo, melted
1 tsp. vanilla
milk (enough to make icing smooth and spreadable)

- Recipe co*itAiJude<l lu^ flancy ffnicfkl -



htie w&dd Ik 'uund

and the place which mcuf. teem tile the end

- Dwf, Poteen P'lieit -

86 Mfteha^ Chocolate Hundt Cake

5 (loz.) sq. unsw. chocolate
2 c. flour
1 tsp. baking soda
1/4 tsp. salt
1/4 c. dry instant coffee 
boiling water

cold water
1/2 c. bourbon
2 sticks sweet butter (1/2 lb.)
1 tsp. vanilla
2 c. sugar
3 large eggs

Place oven rack 1/3 up from the bottom. Preheat to 325*. Use 9- 
inch Bundt pan, a minipan, it must have 10 cup capacity.

Butter the pan. Dust with fine bread crumbs. Invert, tap, shake 
off excess. Set aside.

Melt chocolate in double boiler, set aside to cool slightly.

Sift together flour, soda and salt.

In 2 cup glass measure dissolve coffee in a bit of boiling water. 
Add cold water to the 1-1/2 cup line Add bourbon. Set aside.



Retnemtte/i, that a 'iclaiionihip, a poali+tcj, 'leA&u/iceA. 

7hat tneoMA- that aiith each nclatiandhip, 

tjGu, one. not (Mihf <fiuuuf, 

tfMc a/ie, IteaHnuiCf m&ie.

- thuwupw»uA -

Utuult GcJi^.xXMttiiitaeA

Cream butter, add vanilla and sugar, mix well. Add eggs one at a 
time, beat until smooth. Add chocolate and beat smooth. Add 
sifted dry ingredients in three additions with the liquids in two 
additions. Add gradually to avoid splashing. Mixture will be thin. 
Pour into pan. Rotate pan briskly, first one direction, then the 
other, to level top.

Bake 1 hour and 10-15 minutes. Test in middle of cake, bake until 
test comes out clean and dry.

Cool in pan 15 minutes. Cover with rack and invert. Remove. 
Sprinkle cake with optional bourbon, leave on rack to cool. 
Sprinkle with confectioners sugar. Serve with vanilla or bourbon 
flavored whipped cream.

- Recipe amtAiluded tuf. Ellen ^einlteAtf. -
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Od.9 can day...

l/ed.!) dee. 

tkid. id. my li^e.

9t id. beiny Aeuealed to me 

little by little.

9t could not be atteA. than it id..

than the one 9 had in mind

- ^eaane. tiuPnau, - 

tcadk Jlaude.

32 fb*..a? *&*.



Chocolate fiucchuu, Cake

1 c. butter or marg. (2 sticks)
1/2 c. canola oil
1- 3/4 c. sugar
2 large eggs
1/2 c. buttermilk
2 tsp. vanilla
1/4 c. + 2 Tblsp. unsw. cocoa
2- 1/2 c. flour
1 tsp. baking soda

1/2 tsp ground cloves
1/2 tsp. cinnamon
1/2 tsp. salt
2 c. grated zucchini,unpeeled
1 c. semisweet choc, chips 
3/4 c. walnuts, chopped
1 (8oz.) cream cheese, 

softened
1 lb. (1 box) confect, sugar

In a bowl, with an electric mixer, cream together 1 stick of butter 
or margarine, the oil and sugar. Beat in eggs one at a time, beat­
ing well after each addition. Beat in the buttermilk and 1 tsp. 
vanilla.

Add 1/4 c. cocoa, flour, baking soda, cloves, cinnamon and salt 
until the mixture is just combined. Pat dry zucchini and fold into 
the buttermilk batter. Add chocolate chips and walnuts. Pour 
batter into 2 well buttered 9 inch round cake pans and bake the 
cakes in the middle of a preheated 350* oven for 25-30 minutes or 
until tester comes out clean. Let cakes cool in the pans for 10 
minutes then turn them out on racks and let them cool completely.

For the frosting: In a bowl with an electric mixer beat together 
the remaining 1 stick of butter, cream cheese, confectioners sugar, 
1 teaspoon of vanilla, and 2 tablespoons cocoa until the mixture is 
smooth.

Invert one of the cake layers on a platter, spread one third of the 
frosting on top, and top with the second layer. Spread the remain­
ing frosting on the top and sides.

- Recipe contnilwied luj. Atut MalHan -



an.

^that which SeemS. hand,

•Held, not th/iaw- those, (fifts, away, tutopened. 

- Paula Payne. Jla^diu -



the excitement lied in the tidcwe/uf, theid ualne.
- AttotuunMd -

Chocolate. Cake

1 oz. semi-sweet chocolate chips 
1/2 c. butter, cut in pieces
3 large eggs, separated
2/3 c. sugar minus 2 Tblsp.
2/3 c. almonds, toasted

& ground

3 Tblsp. flour
3 Tblsp. contreau
1 tsp. grated orange peel
3 oz. bittersweet chocolate
3 Tblsp. unsalted butter

Melt chocolate and butter in double boiler, stirring until smooth. 
Set aside and cool slightly.

Fit 9" cake pan with wax paper and cover bottom. Butter pan, 
dust with cocoa.

Grind nuts with sugar, toss in 3 yolks, contreau, chocolate and 
flour (in processor).

Beat egg whites until stiff, stir in 1/3 chocolate mix, then fold in 
the rest. Spread in pan, bake 20 minutes, cool. Glaze with 3 oz. 
of bittersweet chocolate and 3 Tblsp. unsalted butter which has 
been melted in a double boiler. Serve with whipped cream.

- Recipe auttMluied. Inf. Mclidon -
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- -

JI idlest fart, Ute. dtMsul Ute. cfenaute

- Manion W'utfkt ddelnum -

Chocolate, Pound Cake

7 Hershey Chocolate Bars
2 sm. cans chocolate syrup
2 c. sugar
4 eggs
1 c. buttermilk

1/2 tsp. baking soda
2-1/2 c. flour
2 tsp. vanilla
2 sticks softened margarine
1 c. nuts or raisins

Preheat oven to 350*. Melt Hershey bars and syrup in double 
boiler. Add vanilla; let cool. Cream margarine and sugar. Add 
chocolate and beat. Mix soda and flour. Add to above mixture 
alternately with milk. Add nuts or raisins.

Pour mixture in a tube or bundt pan that has been generously 
greased and floured. Bake for 1-1/2 hours. Let cool in pan 15 
minutes.



Jtet them step to- the- maAic they heoa, 

howeueo- meaiMJiecl oa, ^oa away.

- ^ItvMeau -

'UetfeiaJuoH- Chocolate Cake

Preheat oven to 375*. Grease and flour an 8"x8" pan.

Sift together:
1-2/3 c. flour
1 c. sugar
1 tsp baking soda

1/2 c. cocoa
1/2 tsp. salt

Beat in:
1 c. water plus 1 Tblsp. vinegar
1/2 c. vegetable oil
1-1/2 tsp. vanilla

Stir until smooth. Spread in pan. Bake about 30 minutes. Cake is 
done when wooden skewer inserted in the middle comes out 
clean. Good with or without frosting. Chocolate or lemon Cost­
ings go well with this cake.

- Recipe contAihuieJ, tty Clna flamei- -



^he Sta\

One day utalhiny atony a temdy beach

had been washed np on the dhete.

7he man watched the yi/d fan a ^ew minuted 

that dhe wad- tetnnniny the dta^fadh to the dea...

'dhe man

wete-

and ai ihe thtew- it bach into the tea dhe teiid,

*9t& (piny te mahe a di^etence to tlu^ one."

- Jhonen Zitely-



^bautle Chocolate Mocha Oatmeal Cahe

2 Tblsp. instant coffee powder
1-1/3 c. boiling water
1 c. oatmeal, uncooked
3/4 c. butter or margarine, softened
1 c. sugar
1 c. packed brown sugar

2 eggs
1-1/2 tsp. vanilla
2 c. flour
1-1/4 tsp. baking soda
3 Tblsp. cocoa
1/2 c. chocolate chips

Combine coffee powder and boiling water. Pour mixture over the 
oats and stir. Cover and let stand about 20 minutes. Beat together 
butter, sugar, eggs and vanilla until creamy.

Add oatmeal mixture and blend well. Sift together flour, soda and 
cocoa and add to creamed mixture. Mix well. Add 1/2 c. choco­
late chips, or more if desired. Pour batter into greased and floured 
bundt pan.

Bake 50-55 minutes in 350* oven. Cool 10 minutes and remove 
from pan. When cake is cooled, frost. Melt chocolate chips and 
drizzle over frosted cake.

Frosting:
1-1/2 Tblsp. butter, softened 1-1/2 tsps, vanilla
1 c. powdered sugar 1-1/2 tsps, strong coffee
chocolate chips

Beat 1-1/2 tablespoons softened butter until creamy. Add pow­
dered sugar, vanilla and coffee and beat until smooth.

- Recipe. conbuludeJ, luf, Ckanloite fe'uut&i -
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Mlitahed-...

ate pant the duei. pcufA 

fa a faille.

- Sophia. -2.M&H. -

Chocolate. Chip. ^bate Cake.

1 c. chopped dates
1-1/2 c. boiling water
1 tsp. baking soda

Pour boiling water over dates and baking soda. Cool.

Cream: 1/2 c. shortening
1 c. sugar

Beat in: 2 eggs

Beat in: Date Mixture

Sift together and add:
1-1/2 c. flour
1/4 tsp. salt
3/4 tsp. baking soda

Pour into greased 11 x 13" pan.

Top with mixture of:
1 c. chocolate chips
1/2 c. sugar
1/2 c. chopped nuts

Bake at 350* for 40 minutes.

- Recipe cnei'illwied tuf, Ruth W. ^wendM, -



We de tte <yveat tlu/Ufd-...

- Mo-UteA, ’PkeAeia -

CfO^e^ tJlill Cake

1. Pour 1-1/4 c. boiling water over 1 c. cut-up dates. Add 1 tsp. 
baking soda and cool.

2. Cream 3/4 c. shortening (oleo) with 1 c. sugar. Add 2 eggs and 
1 tsp. vanilla.

3. Sift 1-1/2 c. flour, 2 Tblsp cocoa, and 1/4 tsp. salt. Add dry 
ingredients to creamed mixture, then add date mixture.

4. Pour into greased 9" x 13" pan.

5. Before baking, sprinkle with:
1 c. chocolate chips
1/2 c. chopped nuts
1/2 tsp. sugar

6. Bake at 350* for about 35-40 minutes

Note: This recipe freezes well.

- Recipe cMlAiluded Imj. Petjcpf, McGIohoIuui - 



/lecauie we haue keen 
out o^ touch 

with oun, own Apinit, 
we haue keen out o^ touch 

with oun, natural enuinonment.
We haue keen in conflict with natune 

naihen, than in ha/unony with, hen,. 
9n fjOct, we hone Seen oundetuei 
ai the concjuenoni o^ the eanih.

/tow, we ntuil necocfnije 
that we have keen entnuited

We one the canetahenA, o^ the eanih.

- ^haJeii Qcuuaiti. -



iftwi GonAcience.1" 

- Gindtf. ^bokiou. -

^llte. Qlani (9tea

Bake two round layers of your favorite chocolate cake mix. Put 
one aside for other purposes.

Pudding
2 squares unsweetened chocolate
6 Tblsp. flour
1/4 tsp. salt
2 Tblsp. butter

2-1/2 c. milk
1 c. sugar
2 egg yolks
1-1/2 tsp. vanilla

Combine chocolate and milk in sauce pan over low heat until 
chocolate is melted. Whisk to smooth. In a separate bowl com­
bine flour, sugar and salt. Add this mixture to milk and chocolate 
in sauce pan and cook over medium heat until thickened. Stir 
often. Remove from heat. Beat egg yolks in small bowl. Add 
small amount of the warm chocolate mixture and stir in to blend. 
Return the mixture and remaining yolk to sauce pan. Cook for 
about 5 minutes on low heat. Turn off heat. Add butter and 
vanilla. Cool.

Cream: Whip 3/4 cup whipping cream with 2 teaspoons 
sugar and 1/2 teaspoon vanilla.

Glaze: Melt together 2 squares semi-sweet chocolate and 2 
tablespoons butter or margarine. Stir in 2 tea­
spoons light com syrup.

Assemble: Spread cake layer with 2/3 or more of pudding. 
Pile whipped cream on top of pudding. Drizzle 
glaze over all.

- Recipe and quote cont/uliuted luf, Cindcf. ^bottdon -



- Mcudlta WaAhuujt&M. -

Qlack liottotH, OupcakeA,

Combine and let stand:
8 oz. cream cheese
1 unbeaten egg
1/3 c. sugar

1 c. chocolate chips 
pinch of salt

Mix separately:
1-1/2 c. flour
1 c. sugar
1/4 c. cocoa

1 tsp. baking soda 
1/2 tsp. salt
1 c. water

Add and beat well:
1/3 c. cooking oil
1 tsp. vinegar

1 tsp. vanilla

Fill paper cups in muffin pan 1/3 full of chocolate batter. Top 
with cheese mixture. Sprinkle with white sugar and chopped 
walnuts. Bake at 350* for 30 minutes. Makes 2 dozen.

- (leclpe cotd'ubui&L by Amy £paldi/

m 4**4*...^i*
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woman.
Save- the wit outwit him.

- M'uuta /btl'um-

19th. ceulu/uq thuth. wAitei

fauMwued

Lightly grease an 8" square pan

Sift:
1/2 c. flour 1/8 tsp salt
1/8 tsp. baking powder

Blend until light and fluffy:
1/2 c. soft butter or marg. 2 eggs
1 c. sugar

Beat in:
2 squares unsweetened chocolate (or 2 envelopes) 
1/2 tsp. vanilla

Blend in flour mixture at low speed. Fold in 1 c. nuts if desired. 
Bake 25-30 minutes at 325* until toothpick comes out clean. 
Cool 10 minutes. Cut into squares. Let cool completely in pan.

- Recipe and quote cont'iihuied tuf, fludif, ^batphin -
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own.

ion?. nuita/zzi.

OZE tflE unknown.



- tlenjanun ~

eJiottey Odd hale, Wheat Chocolate Chip CoohieA,

Cream:

1-3/4 sticks butter or margarine, softened
1/3 c. honey
3/4 c. brown sugar
1 tsp. vanilla
2 eggs

Sift & add to creamed mixture:
1 c. flour
1-1/2 c. whole wheat flour
1 tsp. baking soda
1 tsp. salt

Stir in:
2 c. (12 oz.) semi-sweet chocolate chips
1 c. nuts (optional)

Drop by rounded spoonfuls on ungreased cookie sheets. Bake at 
375* for about 8 minutes for chewy cookies. More for crispy.

- Recipe and quoted cohbuluded, luf, /llicia, Cluiv^, -



% looe...

to duuf, tuilk the Jtea/it.

- GJlicia Gkduey -

Okocxdate. tyamtdeA. with, ClupA,

1 c. flour
1/3 c. cocoa
1/2 c. softened butter
3/4 c. sugar
1/2 tsp. baking soda

1 large egg
1 tsp. vanilla
3/4 c. chips: mint-chocolate, 
semi-sweet chocolate, butter 
scotch, peanut butter or a 
combination

1. Heat oven to 350*.
2. Mix flour, cocoa and baking soda.
3. Beat butter, sugar, egg and vanilla in a large bowl with electric

mixer until well blended.
4. With mixer on low speed, gradually add flour mixture. Beat just

until blended.
5. Stir in chips. Drop rounded spoonfuls 2-inches apart on

ungreased cookie sheet.
6. Bake 11-13 minutes until tops look dry. Cookie will feel soft.
7. Cool chocolate jumbles on sheet 2-3 minutes before moving to

wire rack to cool completely.

Makes 18



Excellence in education 

need not mean eliliim., 

and equity need not mean mediocrity.
- Mary [jean Jtetendre -

Ncutaitno.

1 tsp. vanilla
2 c. graham cracker crumbs
1 c. flaked coconut
1/2 c. walnuts

First Mixture:
1/2 c. butter
1/4 c. sugar
3 Tblsp. cocoa
1 egg, beaten

Melt butter, sugar and cocoa in a double boiler. Add egg and 
vanilla. Remove from heat. Add graham crackers, coconut and 
walnuts. Spread mixture in an 8" x 12" pan. Refrigerate to set.

Second mixture:
1/4 c. butter
2 c. powdered sugar

2-3 Tblsp. hot water
2 Tblsp. French vanilla 
pudding mix (not instant)

Mix all of the ingredients. Spread over the first mixture. Refriger­
ate until set.

Topping:
4 sq. unsw. chocolate 1 Tblsp. butter

Melt chocolate and butter together. Spread on top of the other 
layers. Store in refrigerator.

- Recipe contributed by Ann Clay Adatni. & tyrily tdoqar, -



'A{UaLL..

UteAe. a/ie. ha cala'ileA aMociated uuik UiiA cookbook...

-ii+ice it i£ a (food caude?
- 'le'ieAa. O&ieMlf&uj, -

1999 CkaiA., "bade Chocolate Client

8 oz. cream cheese
1/3 c. sugar
1 egg

Combine softened cream cheese and sugar, mix until well blended. 
Add egg, mix well and set aside.

1/2 c. margarine or butter 2 eggs
3/4 c. water 1/2 c. sour cream
1-1/2 oz sq. unsw. choc, or cocoa 1 tsp. baking soda
2 c. flour 1/2 tsp. salt
2 c. sugar 6-12 oz. choc, chips

Combine butter, water, and unsweetened chocolate in sauce pan. 
Bring to a boil, remove from heat. Stir in flour and sugar. Add 
eggs, sour cream, baking soda and salt, mix well. Pour into 
greased and floured jelly roll pan. Spoon cheese mixture over 
chocolate; cut with a knife to create a marble effect. Sprinkle 
chocolate chips on top. Bake at 375* for 25-30 minutes.

- Recipe conbiiluded bq, HeAeia RotetibeAq, -



'tbontcfine.in...
tyiqldipunIntone....

9ndepenclence. ttie only, Solution... 

Women one a& cpot aS- men... 

Omuantl

keA, ^Aom keA. motkeA., Katka'une. MaAtka JkMtjkian -

2 sq. unsw. chocolate
1/4 lb butter
1 c. sugar
2 eggs

1/2 tsp. vanilla
1 c. chopped walnuts
1/4 c. flour
1/4 tsp salt

Preheat oven to 325*. Melt chocolate and butter over very low 
heat in a heavy saucepan. Remove from heat and stir in sugar. 
Beat 2 eggs and mix into the chocolate-sugar mixture along with 
the vanilla. Combine walnuts, flour, and salt. Quickly stir into first 
mixture. Spread batter into a well greased 8x8 inch pan. Bake 
40-45 minutes. Remove pan to rack to cool. Cut into 12 pieces.

- Recipe ant <]ude conbiibutet ly. Kaiki Coucfen -



have done much

of Sea teted- and tetationshipA,

in the education yisitd,,

(^ womens, wonk 
by inSistiny

At pteAent,

cue insist that a woman be tteated

Same aS- a man.
Ate cue Sate we want to tte tteated

a/S most men ate in <mo Society? 
Ch do both Sea&S deSetee Something better



Chocolate ^i/aLtal fcUcotti

2 c. walnut halves 2 tsp. baking powder
3 oz. unsw. chocolate 3 eggs
5 Tblsp. + 1 tsp. unsalted butter 1 c. sugar
2 c. flour 1 tsp. grated orange peel

Preheat oven to 365*. Place the walnuts on cookie sheets and 
toast until golden brown, about 10 minutes. Let cool and chop 
coarsely.

In double boiler over simmering water, melt together the chocolate 
and butter. Remove from heat and stir until smooth. Let cool for 
10 minutes.

Sift together flour and baking powder. In a large bowl, beat eggs 
lightly. Gradually beat in sugar. Add the orange zest. Stir in 
cooled chocolate mixture until well blended. Stir in flour and 
baking powder. Fold in walnuts. Divide the dough in half, wrap 
in plastic wrap and refrigerate at least 1 hour or overnight.

Butter a large cookie sheet and preheat oven to 350*. Shape each 
half of the dough in a 14x2-1/2 inch log. Place about 4 inches 
apart on the cookie sheet. Smooth the tops and sides with a 
rubber spatula. Bake for 40-50 minutes, or until the logs are firm 
when pressed in the center. Remove the baking sheet from oven. 
Do not turn off oven.

Slide the logs onto a cutting board. With a large knife, cut each 
lot diagonally into 1/2 inch slices. Stand the slices up right ON 
EDGE on the cookie sheet. Return to the oven and bake for 15 
minutes longer, or until crisp. Transfer to wire racks to cool 
completely.

Note: Baking time varies depending on how long the dough was 
left in the refrigerator or freezer.

- Recipe- cotibuluded. luf, jbatuta ty uedmcui. -
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We nuvlt not ceaie friotn ea-plo'iation, 

and the end o^ alt om expla'uncf

witt be to avuue whe/ie we

lie&t fouMwueA,

4 sq. unsw. chocolate 
3/4 c. marg, or butter
3 c. sugar
3 large eggs

1 tsp. vanilla
1 c. flour
1 c. chopped pecans or 

walnuts (optional)

Preheat oven to 350*. Melt chocolate and butter in the microwave 
at high temperature for about 2 minutes. When you remove this 
mixture, the chocolate will continue to melt. Let stand until 
chocolate is completely melted.

Add the sugar to the chocolate mixture. Then mix in the eggs and 
vanilla until well blended. Stir in flour and nuts. Spread in a 
greased 12x9x2 inch pan and bake for 30-35 minutes or until 
brownie begins to pull away from the edge of the pan. Cool 
before cutting. Makes approximately 24 brownies.

- Recipe contributed by Ann MolUon -



l&ue- id- not Lm-pvitaeit 

What id unp&iiant 

id that M& id capable Zwe. 
9t id- pedhapd the- wly qtimpde 

me ode pe/imittecl ete/uuty.
- Jlelen ctlcufed -

1990'd hi^Udutnied

Brownie Mix Amount of water shown on box
1/2 c. plain nonfat yogurt Chocolate packet, if included in mix

Grease bottom of 12x9x2 inch pan. Preheat oven to 350* Cess if 
using a glass pan). Combine brownie mix, yogurt (which replaces 
the egg and oil) water and chocolate packet in a bowl.

Mix well. Spread in pan and bake 30 minutes or until brownie 
begins to pull away from the edge of the pan. Cool before cut­
ting.

Makes approximately 24 brownies

- Recipe contAitutet Imj, Ann Molidon - 



Ifan cant chancy Ut& direction Ute. nund 

lud q&n can adjnit tfonA, AalU.
- ^tdenawn -

3/4 c. sugar 1/2 c. cocoa
1/2 c. butter or marg., softened 1/4 tsp. baking soda
2 eggs 1 c. quick cooking rolled oats
1 tsp. vanilla 1 c. mini semi-sweet
1 c. flour chocolate chips

Heat oven to 350*

In large mixing bowl, beat sugar and butter until well blended. 
Add eggs and vanilla, blend thoroughly.

In small bowl, mix flour, cocoa and baking soda. Add to butter 
mixture and blend thoroughly.

Stir in oatmeal and mini-chips. Drop by tablespoons onto 
ungreased cookie sheet.

Bake 7-8 minutes or until cookies begin to set. Don’t overbake. 
Cool on wire rack.

Makes approximately 3-1/2 dozen brownies.



Ctten a lauMable- Ivieeye- will ud& 

la a dailad umHumI a dedtinatiM^.
- IdnleMOwn -

Oltocalaie. G^antfe. IdahA

Cream: 1/2 c. butter
1 c. sugar

Beat in: 2 eggs
1 tsp. vanilla
2 (1 oz.) squares unsweetened chocolate, melted

Stir in: 1/2 c. flour
1/2 c. finely chopped nuts

Bake in 8 x 8" greased pan at 350* for 25 minutes. Spread with the 
following frosting:

1 c. powdered sugar
2 Tblsp. soft butter
1 Tblsp. light cream or evaporated milk
1/4 tsp. orange extract or grated orange rind 
few drops orange food coloring

Let stand until set. Spread with chocolate glaze made of:

1 square melted unsweetened chocolate
1 Tblsp. butter

Chill until firm. Cut into bars.

Recipe cotibiiluded (y (luih W. -



Ohoctdate. CookieA.

Mix: 1/2 c. butter
1/2 c. shortening
1-1/2 c. sugar
2 eggs
4 (1 oz.) squares baking chocolate, melted

Stir in: 1 c. milk
2 tsp. vanilla

Sift together and mix in:
3-1/2 c. flour
1 tsp. soda
1 tsp. salt

Mix in: 1 c. walnuts, chopped

Drop by rounded teaspoonfuls, 2 inches apart on lightly greased 
baking sheet. Bake at 400* for 8-10 minutes. Cool. Frost with 
minute fudge frosting. Sprinkle with chopped nuts, chocolate 
sprinkles or other decorations.

Minute Fudge Frosting

Mix in heavy saucepan
2 c. sugar
1/4 c. light com syrup
1/4 tsp. salt
1/2 c. milk

1/2 c. shortening
2 squares unsweetened 

chocolate, cut up

Stir over low heat until chocolate and shortening melt. Bring to 
full, rolling boil. Boil one minute stirring constantly. Remove 
from heat and beat until lukewarm. Stir in 1 tsp. vanilla. Continue 
beating to smooth spreading consistency.

- Recipe cxmbJuded- luf. Ruik -



Un knouuny how- to otie/icotne- little- ttiuujd-, 

a cenUmeteA, at a- tune-, ydadaally, 

when biyyeh- tlu-nyd come, yoa.be p/iepahed. 

Ifou- 'ne- not taken by iu/yyiide, 

you-he not even any/iy oh- nyiet.

Ut jadt 'loaded- yoad A-pidit to do mo'ie.

- tatkehine tbunham -

Cream: 1 c. butter
1 c. brown sugar
1 egg yolk
1 tsp. vanilla

Stir in: 2 c. flour

Press thinly on 2 greased baking pans ( I use an 11-1/4 x 17-1/4" 
jelly roll pan and a 7 x 11" pan. Bake at 350* for 15-20 minutes 
(do not brown). While hot, place 4 Hershey bars on surface, 
cover and let stand for 5 minutes, spread melted chocolate to 
glaze: cover with 1/2 c. grated nuts. Cut while still warm.

- Quote- conbubuted by Caolie- Gotlini- GaolaJeov- -



"Discover tfie. Tower"

you, who have been hidingfromyour shadow,
come out and wayside by side with the (over who is you. 

•Discover the power of your love.

you, who have been afraid of the touch of death calledAIDS, 
reach out andconfort someone with your embrace.

Discover the power ofyour support.

you, who have yearned to declare your commitment, 
but whose vows fed on deaf ears,

remember that the same laws you wish to bind you 
have often served only to deny, oppress and denigrate you.

Discover the power ofyour spirituality.

you, who would like to revel in your (over’s showers,
but are afraid to get wet,

learn how to swim and not drown in your lover's ocean. 
Discover the power ofyour sensuality.



Jon, who have wondered jfyou are normal, 
cherish that which makes you unique and celebrate your difference.

•Discover the power of your choice.

you, who are petrified to show your affections to your loved ones, 
realize that no one can or should control who you love, 

how you love, when you love or where you love.
Discover the power of your strength.

you, who have invented numerous reasons to justify your non-existence, 
begin to communicate with the power higher than yourself, 

mightier than any force on this planet.
Discover the power of your creator.

you, me, all of us, who continue to see f the welcoming shelter of silence, 
let us think, whisper, spea^ praise, shout, yell who we are, 

and as we fill the silence with each, utterance, we will 
Discover the power of our unity.

- Toem written and contributed by
Celia D. 9jaylor-Ojurongbe ■
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Jlaue a pod Mind.. .l\/o matter what Aitualion you. ae in,

thincp. /Ind in dealing with otheA human beincp; 

hind the. pod in them ai. well.

We a/ie all inleAdependent... ^bo thinp ^oa otheM. - hike,

Jlook hpiwaAd... ^uAn what ha& been done into a belief path, 

pu'ie a leaded, think about the impact o^ puA, deciAionA. 

on Seven pneAalionA- into the hptuAe.
- Oluel Wilma MankilleA -

G'upinal Gape Cod *7oll dlouAe Cookie Recipe

1 c. butter
3/4 c. brown sugar
3/4 c. sugar
2 eggs, beaten
1 tsp. baking soda
1 tsp. hot water

2-1/4 c. flour
1 tsp. salt
1 c. chopped nuts
14 oz. chocolate chips
1 tsp. vanilla

Cream butter, sugars, and eggs. Dissolve baking soda in hot 
water. Mix alternately with flour and salt. Add nuts and chocolate 
chips. Add vanilla. Drop by half teaspoonfulls on to greased 
cookie sheets. Bake at 375* for 10-12 minutes. Yields 100 cookies.

- Recipe amlAiluted luf, /Inn Atoliion -



that 9 didn't cfiue up my deal [to a white man] 

becaude 9 wad- tided, but that idnt tdue.

ad. no mode tided than D uduaily wad. 

at the end o^ a wodhiny day.

.../to, the only tided! wad, wad tided o^ yiainy in.

- Paia PadJed -

4 sq. Bakers unsweetened chocolate
3/4 c. margarine (1-1/2 sticks)
2 c. sugar
3 eggs
1 tsp. vanilla
1 c. flour
1 c. walnuts, chopped

Microwave chocolate and margarine in large bowl on high for 2 
minutes or until margarine is melted. Stir until chocolate is com­
pletely melted. Stir sugar into melted chocolate mixture until well 
blended. Stir in eggs and vanilla until completely mixed. Mix in 
flour until well blended. Stir in nuts.

Spread in 13x9 inch pan. Bake 350* for 35-40 minutes (45 minutes 
if using a 9x9 inch pan). Cool. Cut into squares.

Makes 24 brownies.

- Pecipe cantdibuted ly Ann Malidan -



When we

in play, in stillness, in a/d, in Sex... 

they come not aS. an exception, an accident, 

Ind aS. a taste o^ what li^e iS. meant tote....

Ind d can lie the expectation eueny day. 

those tinted when we ne epounded in ouA, bod 

pu/ie in ou/i, hea/d, clea/i. in oua. mind, 

nooted in ouA. Soul, 

and Su^uAed with the eneAqy, 

the Spied o^ ti^e, a/ie oui In/dhtoyhi.

It 's neatly not that ha/id to stop and luxuoiale

in the joy and wondeo lieiny.

Children do d alt the time.

Dtl a natuoal human yi^t 

that should be al the hea/d o^- ouo tweS.

- QaJt'iielle.lioik- 
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Advances ase made by pendoetS uuth at least a touch' 

wiational confidence in what they can do.

- floati-H. CuAcio- -

faiowuied with, (laSpbeMiy Sauce

Melt unsweetened chocolate. Cool. Preheat oven to 325 degrees.

1/2 c. butter (1 stick)
1 c. sugar
1 tsp. vanilla
2 eggs
1/2 c. flour
1/4 c. cocoa
1 tsp. baking powder
1 tsp. salt
1 (1 oz.) sq. unsw. choc.

2 oz. white chocolate, broken
6 oz. milk choc, w/raspberry 

liquid filling
3 Tblsp. whipping cream
2 Tblsp. honey
1 c. sour cream
2 Tblsp. raspberry schnapps 
French Vanilla Ice Cream 
Fresh raspberries & mint

Cream butter in large mixing bowl until fluffy. Beat in sugar and 
vanilla, until light and fluffy. Beat in eggs, one at a time, mixing 
well after each addition. Mix in flour, cocoa, baking powder and 
salt. Blend in melted chocolate. By hand, fold in white chocolate. 
Pour into a well buttered and floured 8 inch square baking pan. 
Bake 30-35 minutes or until wooden pick inserted in center comes 
out clean. Cool completely on wire rack.

For sauce, combine chocolate candy (broken in chunks), whipping 
cream, and honey in heavy saucepan. Heat over low heat. Stir 
constantly until chocolate is melted. Remove from heat and cool 
slightly. Gently fold in sour cream and raspberry schnapps. To 
serve, cut brownies into small squares. Top with French Vanilla 
ice cream, garnish with raspberries and mint.

- Recipe contAibuted by Ann MoliScn -



- JnenehaiuMdad -

50 (1 bag) Kraft caramels
1/3 c. evaporated milk
1 pkg. German Chocolate Cake Mix
3/4 c. margarine, melted
1/3 c. evaporated milk
1 c. chopped nuts
1 c. chocolate chips

In saucepan combine caramels and 1/3 c. evaporated milk. Cook 
over low heat until carmels are melted. Set aside.

Grease and flour 9x13 inch pan. Stir dry cake mix, butter, milk 
and nuts by hand until dough sticks together. Press 1/2 of this in 
pan. Sprinkle chopped nuts and chocolate chips on top of this 
layer. Sprinkle caramel mixture then remainder of cake dough on 
top. Bake 15-18 minutes. Cool and cut.

Alternate method:
Mix cake mix, 1/3 c. evaporated milk, nuts and melted butter 
together. Melt caramels slowly with 1/3 c. of evaporated milk. 
Divide cake mix in half. Put 1/2 cake mix in 9x 11 inch pan and 
pat down slightly. Put all melted caramels on top, then chocolate 
chips. Cover with remaining cake mix. This is messy. Bake at 
325* for 15-20 minutes. Cool and cut into squares.

- Recipe conbuJuded luf Ann MoUion -
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Jli^e meant latte a celeltnalian!

Mix:
1 box Jello chocolate pudding
2 cups milk

Add to mix:

1 Tblsp. instant coffee
1 container Cool Whip

Refrigerate and serve.



teach beit cuhat cue need ntodt te leaner."
- Rickard 2. Hack -

Chocolate. facdtitu faiead

3 eggs, beaten
1 c. oil
1 tsp. vanilla
2 c. sugar
3 c. shredded zucchini
2 sq. unsweetened chocolate,

1 tsp. baking soda
2-3/4 c. flour
1 tsp. salt (or a little less)
1 tsp. cinnamon
1/4 tsp. baking powder 

melted

Preheat oven 350*. Cream eggs, oil, vanilla, and sugar. Sift 
together dry ingredients. Add to egg mixture alternately with 
zucchini. Stir in chocolate. Mix until blended. Pour into 3 small 
loaf pans, greased and floured. Bake 50 - 60 min. Cool 10 min. in 
pan, then remove and finish cooling on wire rack.

- Recipe and 2uote cenbuluded tuf,fl oneflacobien -



avilue. on Uteri ow-n
on Uteri own te/iniA and not yonri,

- Qail Qodwri -

Sbo/toA ^Ifrite.

1 (10 oz.) pound cake
2/3 c. whipping cream
1-1/3 c. semi-sweet chocolate bits
2 (1/4 pound) packages German sweet chocolate

Trim crusts from the cake. Cut cake in half lengthwise. Slice each 
half into 8 slices lengthwise and parallel with the top. Melt the 
chocolate bits over hot water. Remove from the water; cool. 
Whip cream until stiff but not dry. Fold chocolate into whipped 
cream.

Spread between layers of each half cake. Melt German chocolate 
over hot water. Pour over top and sides of cake to make a thin 
coating.

Chill cake until firm. Yield 2 cakes; each 4-3/4 x 2 x 2-1/2 inches 
or 16 servings 5/8 inch thick.
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1-1/3 c. chocolate wafer crumbs
1 Tblsp. sugar
4 Tblsp. unsalted butter, room temp.

Combine crumbs, 1 tablespoon sugar and 4 tablespoons butter. 
Press into a large springform pan. Bake at 350* about 5 minutes.

1-1/2 c. semi-sweet chocolate pieces (not chips)
2 Tbsp, butter
1/4 c. coffee flavored liqueur
1 pound cream cheese, softened and cut into pieces
2 large eggs
1/3 c. sugar
1 c. sour cream

Slowly heat the chocolate pieces, butter and liqueur in a small 
saucepan stirring until the chocolate melts and the mixture is 
smooth. Set aside and let cool slightly.

Beat softened cream cheese until smooth. Beat in eggs, then 
sugar, salt and sour cream. Gradually beat in cooled chocolate



-H&tie. (jeti. nA .

- MaMha £lHelal -

OliMiecaJa^..tcaHilMMad

mixture. Pour into the crumb crust. Bake 40 minutes or until the 
center is barely set. Let stand at room temperature at least one 
hour before serving. It may be frozen at this point. Top with 
Cream Friache then Mocha Sauce:

Cream Friache: Mix 1 cup heavy cream with 1 tablespoon 
buttermilk. Cover and let stand at room temperature until mixture 
is the consistency of sour cream. Th'j will keep 2 weeks covered 
in refrigerator. Sour cream may be substituted for buttermilk.

Mocha Sauce: Over low heat melt 1 cup semi-sweet chocolate 
pieces (5 squares), 1/3 cup coffee-flavored liqueur, 1/3 cup light 
com syrup and stir gently.



in ItelpleAA hiding, 
M’bMA hope Iteincf, 

that li^e will paAA aveA m, 
teauincj, uA 

in what we pretend 
iA Safely and comfe^l... OA 

we can step. ^Mwa/id, 
(ud am intellectual 

and emotional Ifornla shelle/iA, 

into the l^e fpsim

- (tolun Mosiman - 
lite Anaionuf, o^ tyieedom, 1983

- 2uote- Conbiituied luf fl ecut. Cltcujmui - 



a/ie made wiUt Ute Itea^t...
- fedy U^UtMOit -

Mt. Qtelna Chocolate. tyo+tdae.

4 squares (1 oz.) unsweetened baking chocolate
1 cup light cream
1 cup sugar
1-1/2  teaspoons vanilla

1/4 cup creamy peanut butter if desired

Combine chocolate and cream in medium saucepan. Cook 
over low heat, stirring constantly until chocolate melts and mixture 
is smooth. Add sugar & peanut butter if desired; continue cooking 
until slightly thickened. Remove from heat; stir in vanilla. Pour 
into fondue pot or chafing dish; serve warm with Fondue Dippers.

Fondue Dippers:

In advance, prepare a selection of the following: marsh­
mallow; angel food, sponge or pound cake pieces; strawberries; 
grapes; pineapple chunks; mandarin orange segments; cherries; 
fresh fruit slices. (Drain fruit well and brush with lemon juice.)

- Recipe ambuluded luf, flean. CluufMOn -
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thud. cue. dhoald da...

UuA. uiai. the. cuidh

- HlacJe. CUe. -

Okoctdaie. Roll

5 eggs separated Whipped cream
1 c. confectioners sugar Thin chocolate icing
3 Tblsp. cocoa

Beat egg yolks with confectioners sugar and cocoa. Fold in beaten 
egg whites. Put in buttered and lightly floured jelly roll pan. Bake 
at 350* for 10-12 minutes.

Put confectioners sugar on wax paper so cake does not stick. 
Remove warm cake to waxed paper. Let it get entirely cold before 
filling with whipped cream and rolling up. Drizzle thin chocolate 
icing on top if desired. Slice slantwise to serve.

- Recipe audnilmted luf. fJ/una Wauilaw. -
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aetcl all the white Dm beuuj, ca/iAied, 

Imj, tfieal windi. ac/i&iA- the dh^.

Chocolate. MouAAe

1 c. (small carton) heavy whipping cream
4 large eggs
1/4 c. espresso (can use strong instant coffee)
1/4 c. Dark Myers Rum
12 oz. semi-sweet chocolate chips

Blend eggs and cream and let sit at room temperature. Add 
espresso and rum. Melt chocolate in microwave in glass bowl on 
high for 1 minute, stir, melt on high 1-1/2 minutes, stir. Add 
chocolate to cream mixture and whip with electric mixer, 3-5 
minutes depending on the mixer. For darker heavier mousse, 
whip less; for light colored flufly mousse, whip longer. Chill for 6 
hours. Garnish with chocolate leaves or shavings and whipped 
cream. Good served with Pepperidge Farm Pirouette cookies.



al you, want it to- lie. tonuwtow.
- Alice Waltzed -

Muuaiufa, Oltocolcde. filled Cleam Pu^i

1/2 c. butter or margarine 1 c. water
1 c. flour 4 eggs

Heat water and butter to a rolling boil. Stir in flour stirring vigor­
ously over low heat until mixture forms a ball (about 1 minute). 
Remove from heat and beat in eggs all at one time.

Continue beating until smooth. Drop dough by teaspoonfuls
2-inches  apart onto ungreased cookie sheet. Bake at 400* about 
30 minutes. Makes 30 cream puffs.

Filling:
1 (3-1/2 oz.) package chocolate instant pudding
1 c. milk
2 c. whipping cream

Blend milk and pudding mix. Add whipping cream and beat until 
soft peaks form. Cut off tops of cream puffs and pull out any 
dough filaments. Fill with spoonful of filling; replace top. Dust 
with powdered sugar.

- Recipe ambiiltuled luf. Pal RalunlM, -



in the. beauty, ty thei/u (biecunA.
- CleatiM. (looSeuett-

Ghocalate. GlteeAe, GaJie.

8-1/2 oz. choc, wafers, ground
1/3 c. butter, melted
2 c. sugar
pinch of nutmeg
3 medium egg whites
1 c. sugar

3-8  oz. pkg cream cheese
1 c. sour cream
12 oz. chocolate bits, melted
1 tsp. vanilla or almond extr. 
1/8 tsp. salt 
nuts, chopped

Mix chocolate wafers, melted butter, 2 c. sugar, nutmeg and 
chopped nuts together and press into 9" springform pan. Refriger­
ate until needed.

Beat 3 eggs and 1 cup sugar. Add cream cheese packages one at a 
time, sour cream and melted chocolate bits. Beat these until 
smooth. Add vanilla and salt. Turn into crust.

Bake at 350* for 40 minutes or more - up to 60 minutes. Until just 
firm when shaken. Let stand in oven with door open at least 
another hour - or until cool. Cool completely on wire rack in pan.

Refrigerate covered.

- Recipe cxmi'ultuied ty Am. MoLUmi -

- Quale cauVuAuled ty, Abeaune Qu^unetyelt -
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yor Every ‘Woman

^M. eaefuf, woman who i4 lined <^ aclinq. dumb,

the/ie i4 a mM who i4 (tuAcLetied with

eu&uj, ukuhom, udto- iA tiAed beuuj. called 

an e^tolianal female,

tkeAe 14 a man udta 14 denied the 'liqkt

eueAtf, woman who- i4 called un^eminine when die cnmpeieA,

Ae Ae A^ A^ A^ A^ A^ Ae A^ A^ Ae A^ Ae Ap A^ A* A^



eoesy woman who is tised o£ beiny a Sex object,

these is a mae who must wossy about kiS potency.

eoesy woman who is denied meaninyfetl 

employment os. equal pay,

these U. a man who must bean fedl fenancial seSponSibilily

eueny woman who feels tied down by ken childsen,

these is a. man who is denied the fell pdeaSuse o^ shased pasenthood.

^)os euesy woman who was not tauqht

the intsicacieS o^ an automobile,

these is a man who was not tauqhl the SalisfeictionS o^ coohinq.

t^os euesy woman who taheS a step, towasd ken own libesation,

these is a man who fends that feeedom kaS been made a little eaSies,.

- 9feincy H(. Smith -



9 cate. t admit it 

t cate about it alt.

9t takes too muck euete^f, uot to cate!

Chocolate, /Itujel

Meringue Pie Shell:

Beat 2 egg whites until frothy. Add pinch of salt and pinch of 
cream of tartar, beat stiff. Add 1/2 tsp. vanilla, continue beating. 
Gradually add 7 tablespoons sugar while beating egg whites until 
stiff peaks form. Spread in bottom of Teflon 9 inch pan or greased 
pan. Bake at 275* for one hour, turn off heat, leave for 30 minutes 
more. Fill when completely cool.

Filling:

1 pkg. choc, pie filling (4 oz.)
1 envelope unflavored gelatin
2 c. milk 

1 tsp. lemon juice
2 egg yolks, beaten
1 c. sour cream

1 c. whipping cream

Mix first six ingredients in sauce pan and bring to boil, stir until 
pudding thickens. Remove from fire, cool slightly and pour into 
cooled meringue shell. Let stand up to 3 hours before serving. 
Spoon whipped cream on pie filling at time of serving.

- Recipe ctmtukded luf. t^ma W. Wiudtue- - 

- Quote ambutuded luf. Sadie Sdliui. ’tadakov- - 



We a/ie not nedponAihte chancftncf, the pdifche of am 

eppAeddMd; we aAe Aedpondihle, thoucqh, fohilncj, that 

appAeddion, fan alleAuuf, the appAeddltM.. .fan chanplnq, the 

cidaundtanced. (MA, lived and the aMdtMctd 

undeA, which we live.

- AudA&Jtnde -

Chocolate ^belujht

Melt together:
2 Tblsp. butter 1 sq. baking chocolate

Add:
3/4 c. sugar 1-2/3 c. water
1/2 tsp. salt

Boil mixture for 8 minutes and then put in a 10" x 6" or equivalent 
baking pan.

In a bowl, mix:
1 c. flour 1/2 tsp. salt
3/4 c. sugar 1/2 c. milk
1 tsp. baking powder

Add:
1 square baking chocolate, melted
2 Tblsp. butter, melted
1 tsp. vanilla

Beat until smooth and drop by spoonfuls into the liquid.
Bake at 350* for 35 minutes.

- Recipe and quote contAiluded luf. Gaolie Collind GaAtateov -
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- Jlelett K.elle'k-

/la Ohocoloi

1 env. unflavored gelatin, softened in 3 Tblsp. cold water
2 sq. unsweetened chocolate
1/2 c. confectioners sugar
1 c. milk
3/4 c. granulated sugar
1 tsp. vanilla
1/4 tsp. salt
2 c. heavy cream

Soften gelatin. Melt chocolate in double boiler. Stir in confection­
ers sugar. Keep stirring until it is smooth, keeping over hot water. 
Have milk heating until a film shows. Stir milk in slowly. Cook, 
stirring until mixture reaches boiling, but do not boil.

Mix in softened gelatin, granulated sugar, vanilla and salt, until 
sugar is dissolved. Chill until slightly thick. Beat cream, mix 
together. Pour into 2 quart souffle. Stir in a spiral shape on top, 
then score with knife. Chill.

^bii* A* A>> A* A* A*



<rheaAwie the l&ue tfou. 'leceiue above alt.

9t mill Au/iuiue ItMUf a^te/L yoa/v qold

-Oq Mandino- -

Chocolate Sauce

1-1/2 c. evaporated milk
2 c. sugar
1/2 tsp. salt

3 oz. unsweetened chocolate
1/4 c. white com syrup
1/4 c. margarine

1 tsp. vanilla

Melt chocolate in top of double boiler; add white com syrup and 
margarine.

Heat evaporated milk undiluted and sugar in sauce pan stirring 
constantly until sugar dissolves. Simmer for 5 minutes. Do not 
boil.

Add the hot milk to the chocolate gradually in small amounts.
Add vanilla. Cool and serve. Store and refrigerate.

- Recipe and quote contAiluted bq, Ibeanne
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!)t taked. two to make a (juaAAet, 

but only Me to end it.

a new penntf, on an old 
t otd nleaduAe with a new 

name on

9n time o^ pdod-pedity, fruendd- wilt be plenty;

On the doad between the homed- ^uendi-,



Crust:
3/4 c. graham cracker crumbs 2 Tblsp. grated semi-sweet 
5 Tblsp. unsalted butter or marg. chocolate
2 Tblsp. sugar

In a small bowl, stir together the crumbs, butter, chocolate and 
sugar. Press mixture on the bottom of an 8-1/2 inch springform 
pan. Set aside.

Filling:
12 oz. semi-sweet chocolate 
3/4 c. unsalted butter or marg.
1 c. sour cream, room temp.
1 tsp. vanilla
3 large eggs

1 c. sugar
3 (8 oz.) pkg. cream cheese, 
softened
1 c. pecans, chopped 
confectioners sugar, cocoa

In a large metal bowl set over a pan of barely simmering water, 
melt the chocolate and butter, stirring until the mixture is smooth. 
Stir in the sour cream and the vanilla and let the mixture cool.

In a bowl, beat together the eggs and the sugar until the mixture is 
thick and pale and forms a ribbon when the beaters are lifted. 
Beat in the cream cheese.

Stir in the chocolate mixture and fold in the pecans. Pour the 
filling into the prepared crust and bake the cheesecake in the 
middle of a preheated 325* oven for 2 hours, or until just set. 
Turn the oven off and open the door.

The cake will fall in the middle. Let the cheesecake cool in the 
pan in the oven. When completely cool, cover loosely, and 
refrigerate overnight. Sprinkle decoratively with confectioners 
sugar and cocoa powder before serving.

- Recipe cohbuJttdecL luf, Ann Moliion -
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d&eA not protect tfon fri&n lone

lout lou&, to Aoone extent, p/uotecti. tfxou ^uom acfe.

- Jeanne Mweau. -

tyulia Ckild'^ Cltocolaie. Ca^iaAxi

2/3 c. semi-sweet chocolate chips
1 c. cream
2-3 Tblsp. sugar
1 egg
2 egg yolks
1-1/2 Tblsp. Rum

Preheat oven 350 degrees. Place chocolate pieces in glass, quart 
measuring cup and add cream until it comes to 1-1/2 cups. Pour 
into saucepan. Heat over low until melted. Stir in sugar. Blend 
egg and egg yolks in separate bowl. (Beat just enough until 
mixed) Stirring the eggs, add in to chocolate slowly as steady 
stream. Stir in rum. Strain in sieve. Remove all foam. Pour in 
dishes. Add boiling water to pan the dishes sit in until 3/4 high. 
Cover with aluminum foil. Bake in lower 1/3 of oven for 20 
minutes. Make sure that water never boils. Custards are done 
when puffed up and tremble slightly.

- Recipe ctontAilouied by /Inn Maliion - 



cttoia can you. day tuck and chance a/ie- the. dame thiny? 

Chance id the ^iddi dtep. you take, tach id ivhat corned 

a^tedwadd... 0^ coudde, euedythiny id connected.

- hhny tan -

hdlendeA. Chocolate Moudde

1 large egg
1 (1/4 oz.) envelope unflavored gelatin
1 Tblsp. cold water
1 c. boiling water
1 tsp. instant coffee
1/2 c. part-skim ricotta cheese
1/2 c. cold, skim milk
2-1/2 Tblsp. unsweetened cocoa powder 
pinch salt
1/4 c. + 2 Tblsp. sugar
1/2 c. heavy cream, whipped (optional)

In a blender or food processor, combine the egg, gelatin and 1 
Tblsp. cold water. Blend until combined, about 10 seconds. 
Scrape the mixture down and blend another 10 seconds. Add the 
boiling water and blend until the gelatin is dissolved, about 10 
seconds.

Add the instant coffee, ricotta cheese, skim milk, cocoa, salt and 
sugar. Blend until smooth, about 1 minute.

Pour the mousse into 6 dessert dishes and chill until set, at least 2 
hours, or overnight. Serve garnished with a dollop of whipped 
cream if desired.

- Recipe contributed by dan Malidon -



and that you have picked up. mke/ie athe/iA- have left aft

and that otheM. mill pick up mhe/te ipau leave aft.

- {jane 0. W'uftd -

Chocolate. fctead. Sotftfte,

1/2 c. frozen, pure apple juice concentrate
1 tsp. cornstarch dissolved in 2 Tblsp. water
1/4 c. chopped golden raisins
3 Tblsp. grated semi-sweet chocolate
2 Tblsp. cocoa
1/2 tsp. cinnamon
6 slices firm-textured white bread
1-1/2 c. skim milk
1 tsp. vanilla
1 Tblsp. bourbon
5 egg whites
1/4 c. + 2 Tblsp. sugar
1/3 c. heavy whipped cream (optional)

Lightly toast bread and cut into 1/2 inch cubes. Preheat oven to 
375*. In a small saucepan, bring apple juice to a boil over moder­
ate heat. Stir in the dissolved cornstarch and boil for 10 seconds. 
Set the sauce aside.



9 (jet out nuf wonb and baue a tbow. fan mifAel^ 

befane 9 baue it publicly.

t make up my own mind about it -

bow cjood on bad on incbfaenent it i&. 

Afaen that tbe cniticA can wnite what they pleaAe.

- QeoMpa OKeefa -

In a medium bowl, combine the raisins, chocolate, cocoa, baking 
powder and cinnamon. Add the toasted bread cubes and toss to 
coat. Stir in the skim milk and vanilla. Let stand, stirring occasion­
ally, until the bread absorbs all the liquid, about 10 minutes.

Meanwhile, place eight-5 oz. ramekins (3-1/2 x 1-1/2") on a baking 
sheet and divide the bourbon evenly among them.

Beat the egg whites until soft peaks form. Gradually add the sugar 
and continue to beat until stiff peaks form. Fold the beaten egg 
whites into the bread mixture. Divide the mixture evenly among 
the prepared ramekins.

Bake for 10 minutes, or until the souffles are slightly puffed. If 
necessary, rewarm the cider sauce over low heat. Top each 
pudding with 1 tablespoon of the warm sauce and 1 heaping 
tablespoon of whipped cream. Serve at once.

- Recipe ambiibuted by Ann Moliiou -



J he diScouesy o^ ous connection 
to all othes men, women, and childsen 

joins uS to anothes ^amity.

indeed, Aeeinc? ausielueS 
aS a planeta^ fjOmilif,

'Lathes than aS aSiosded people and nations 
assessing blame os expostinc^ Eolations, 

could be the ultimate shifjt in pesipectiue.

- J/ta'uLfH.t'i&UfiUaH -



Cluacalaie. ALfUUtd

1-1/2 c. heavy cream
3 c. semi-sweet chocolate chips
5 egg yolks
2 Tblsp. almond-flavored liqueur
2 tsp. vanilla

1 c. almonds, finely chopped
1 c. graham cracker crumbs
3 Tblsp. butter, melted
20 choc. cov. mint patties
2 Tblsp. light cream

heavy cream, whipped

Set aside a few of the chopped almonds for a garnish.

In saucepan, over medium heat, scald heavy cream; add 2 cups of 
chocolate chips. Cook, stirring constantly, until mixture almost 
boils; remove from heat. In electric blender, on low speed, blend 
egg yolks, liqueur and vanilla extract. While still beating, pour in 
hot chocolate mixture; blend at high speed for 1 minute or until 
smooth. Pour into a bowl. Chill at least 2 hours. Melt remaining 
chocolate chips (1 cup); stir in almonds, 1 cup of graham cracker 
crumbs and 1 tablespoon of melted butter. Line 6 six-ounce 
custard cups with foil. Press about 1/3 cup of mixture on bottom 
and sides of each cup. Chill at least 1 hour.

In the top of a double boiler over hot, not boiling, water, stir 
remaining butter, mint patties and light cream until melted and 
smooth; keep warm.

To serve, remove foil from chocolate cups; place on serving 
plates. Spoon about 1/3 cup of chocolate filling into each cup; 
drizzle with mint sauce.

Top with whipped cream and remaining slivered almonds.

- Recipe conbiiluded luj,Mallion -



- jbe fceauuwi -

Chocolate Sou^le.

1 heaping Tblsp. flour
1 Tblsp. sugar
3 egg yolks

2 oz. bitter chocolate
8 egg whites
2 Tblsp. sugar

1 pint milk

Bring flour, 1 tablespoon sugar, egg yolks, and milk to a boil, 
stirring mixture constantly until it thickens. While this is hot, add 2 
oz. bitter chocolate and mix well until chocolate is melted. If 
batter seems too stiff, add a little more milk until batter is smooth 
and shiny. Keep mixture warm.

Beat egg whites until stiff. While beating add 2 tablespoons of 
sugar. Mix the chocolate and egg white mixtures together and 
whip with a wire whisk until smooth.

Pour into 2 quart mold. Bake at 400* for 10 minutes. Turn off 
heat and leave in for another 10 minutes.

- Recipe- co*dAiluded luf- Ann, Molii&n- - 



and tpn'ie. not aduuned o^ it,

Chocolate. Moulded MauAAe.

10 egg yolks
1 c. sugar
1/2 c. dark rum
1 tsp. vanilla
3 oz. unsw. chocolate

6 oz. sweet chocolate
1 c. heavy cream, whipped 

chopped pecans
1 c. heavy cream, whipped

Whip egg yolks and sugar until very thick - about 10 minutes.
Add dark rum and vanilla. Divide into two bowls.

Melt two chocolates in separate bowl.

Whip first cup of cream and add to second bowl along with 
chocolate. Fold in whipped cream.

In ring mold - put globs of vanilla mousse - then globs of choco­
late mousse. Swirl. Repeat for 2 more layers. Put in freezer, well 
covered with plastic wrap.

Unmold by putting in hot water when ready to serve. Put 2nd cup 
of whipped cream in center. Cover with curls of chocolate from a 
semi-sweet chocolate bar.

- Recipe conbutuied luf, Attn A4aliiott -



JliAien can^uUif,

tkote ka+neiy faujuufA ate cnuclietL

- Mcufa Angelou. -

Gltocolcde. GtepeA.

2 Tblsp. vegetable oil
2 oz. bittersweet chocolate
1-1/2 c. flour
1/4 c. +2 Tblsp. sugar
2 Tblsp. Dutch cocoa
3 eggs

1-1/4 c. 2% milk
1/2 tsp. vanilla
pinch salt
2 Tblsp. Grand Marnier or 

Cointreau
1 qt. Raspberry sherbet

Mix first 10 ingredients together in a blender. Refrigerate at least 3 
hours or overnight. Makes 26 crepes when cooked in an 8 inch 
teflon skillet. Use a little margarine in the pan for every other 
crepe. Use medium heat. Pour about 3 Tblsp batter into heated 
skillet. Lift and turn skillet to coat bottom.
(3 Tblsp. - 2/3 of a 1/4 c. measuring cup).

Arrange 2 crepes on each plate. Place one scoop of raspberry 
sherbet next to them. Pour Chocolate Sauce (next page) over 
crepes/sherbet.



Chocolate. Sauce

3 oz. bitter or semi-sweet chocolate
1 c. whipping cream
1 Tblsp. apricot preserves
1 tsp. grated orange peel

Melt chocolate in top of double boiler. Stir until smooth. Gradu­
ally mix in cream, apricot preserves and orange peel. Stir until 
heated through. Thin by adding more cream.

Double for Chocolate Crepe Recipe.

Arrange 2 crepes on each plate. Place one scoop of raspberry 
sherbet next to it in chocolate sauce. Good either warm or cold.

- Recipe cobtAllMded fyu&Lncui -



We cannot write in wate^.
We cannot calue in watefi,.
WateM nature i£ to {low. 

/Jnd that i£ Itow 

we dtould bieat neyatiue emotion. 
When it corned, letityo.

diet it {low away {pom you 
like wate/i mouiny down a riae'i led.

Jlow H thiA distent 

{pom cooe/uncf, up an emotion? 
fyon acknowtedcfe that <fow aAe {pelinp it, 

lot immediately let it {low

I]ou do not deny it,

- Vae Ifiui -



Chocolate. Roulade

6 whole eggs
1 c. sugar
1 tsp. vanilla
3/4 c. flour
1/4 c. cocoa
2 Tblsp. dark rum
2 Tblsp. strong coffee

2 Tblsp. sugar
3/4 c. apricot jam
1/2 c. cocoa
1/2 c. sugar
1/2 c. heavy cream
1/4 c. butter

Make Roulade first: beat eggs, sugar and vanilla until fluffy and 
light (about 10 minutes). Then blend in flour and cocoa through a 
sifter a little at a time, folding in after each sifting.

Use jelly roll pan. Cover bottom with aluminum foil and add 
waxed paper on top. Butter and flour this. Pour in batter. Spread 
to comers, if not they will bum. Make sure batter is evenly distrib­
uted. Bake in middle shelf at 375* for 12-15 minutes or until it 
springs back when touched.

When done, turn over onto a tea towel. Do so quickly. Remove 
waxed paper slowly. Roll roulade up with with tea towel length­
wise. Make the liquid center and the glaze. Then unroll. Cover 
with liquid (coffee, rum and sugar), followed by apricot jam. Roll 
up again.

Glaze with unsweetened cocoa, sugar, whipped cream and butter 
which have been melted together. Pour melted glaze over the 
roulade.

Decorate with chocolate leaves, made by dipping real leaves in 
chocolate and peeling off carefully. Also, make apricot flowers by 
cutting softened apricots into rosettes and holding together with a 
toothpick.

- Recipe ocntnihuied luf, Ann Malison -



Dt had often, been daul 

that [^leddinancl] Madcnd 

lead the ftddl male chauwnidl 

to (uulenedlimale me.

- Gmo^&h Aquino -

Chocolate, ^vde

1 tsp. instant coffee
2 Tblsp. hot water
4 oz. semi-sweet chocolate
3 eggs separated
1/2 c. butter

3/4 c. sugar
2 oz. almond paste 
1/2 c. flour
cocoa
apricot preserves

Melt hot water, coffee, and 4 ounces semi-sweet chocolate in 
double boiler. Whip egg whites.

Cream butter and sugar. Mix in chocolate mixture. Add egg yolks, 
one at at time. Stir in almond paste. Add flour. Fold in egg 
whites.

Dust 8" round torte pan with cocoa after greasing. Pour batter into 
pan and bake at 350 degrees for 30 minutes. Remove cake from 
pan and cool on a wire rack.

Spread a layer of apricot jam on torte, then spread on chocolate 
glaze. Cut into small pieces.

Chocolate Glaze: melt 4 oz. semi-sweet chocolate with 1 tsp. 
crisco.

- Recipe ambuluded tuf. Cadsle MAidan. -
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CletfCitii. Oluacalate. Jlat?

1-1/4 c. sifted powdered sugar
1/4 c. + 1 Tblsp. sifted flour 
1/2 tsp. salt
5 Tblsp. cocoa
6 eggs, separated
1/4 tsp. cream of tartar
1-1/4 tsp. vanilla
1 Tblsp. water

1 c. heavy cream
2 Tblsp. sugar
12 marshmallows, cut up
1 (1 oz.) sq. unsw. chocolate
2 c. powdered sugar 
light cream
1/4 c. pecans

Melt unsweetened chocolate and set aside to cool. In separate 
dish, beat egg whites with cream of tartar until stiff peaks form.
Sift together three times 1-1/4 cups powdered sugar, flour, salt and 
cocoa.

In large bowl, beat the egg yolks until thick and lemon colored. 
Add vanilla and water and mix well. Blend in dry ingredients, 
beating well. Fold mixture into egg whites. Spread batter in a 
greased jellyroll pan lined with waxed paper. Bake at 375* for 15- 
20 minutes.

Lightly dust a clean dish towel with powdered sugar. Loosen the 
cake around the edges with a spatula and invert the cake on the 
towel. Carefully lift off the pan and peel off the waxed paper. 
With a sharp knife, cut off crisp edges. Beginning with narrow 
end, roll cake up and cool on rack. Whip heavy cream until thick 
and add sugar, beating until soft peaks form. Fold in marshmal­
lows.

Carefully unroll cooled cake, spread with filling and roll up again. 
Combine cooled chocolate, 2 cups powdered sugar and enough 
light cream to make a spreadable frosting. Spread over cake and 
sprinkle with pecans. Refrigerate until time to serve. Slice on the 
diagonal.



- MaAy WM- -

1 8-oz. package cream cheese, softened
3/4 c. sugar
1/2 c. cocoa
2 eggs
5 Tblsp. amaretto
1/4 c. strong coffee
1 tsp. vanilla
chocolate crumb crust

Beat cream cheese and sugar until light. Add cocoa and eggs and 
beat. Blend in amaretto, coffee and vanilla. Pour into chocolate 
crumb crust. Bake in 375* oven for 25 minutes.

Crumb Crust:
1-1/2 c. chocolate cookie crumbs
1/3 c. butter

Combine crumbs and butter and press into the bottom of a 9-inch 
springform pan.
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/J wanton umI/iouI a man.

id- like. a jjid/t, umI/iou! a bicycle..
- Qlo'ua ^teinem -

Qd/lukpyxe^ Pie,

1/2 gallon vanilla ice cream
Whoppers candies, crushed
6 oz. chocolate Cool Whip
1 graham cracker crust

Mix ice cream and Cool Whip to soften. Crush desired amount of 
Whoppers and stir into ice cream mixture. Spoon mixture into 
graham cracker crust. Spread additional chocolate Cool Whip on 
top. Place additional Whoppers on top. Keep in freezer until 
ready to serve.

- Recipe and quote conbubuted by KaAen Clapton - 
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9n the old days,

/lecauSe they cuene alt ttneayhl ay that w-ay,

that they wesie alt bttenconnecied, 
they wene alt family, 

they we/ie all conscious.

-Hahota cluldnen had ae (yyi&iliwity 
ta beyiet easily let t^e

to- attend to- the letiole on, the kolbteM,,

yoieenlytlly aS they y/ieus.



QeJwnati Sweet 0lineolate Pie

1/3 c. butter 1/3 c. brown sugar, packed
1/3 c. chopped pecans 1/3 c. coconut

Combine butter, brown sugar, pecans and coconut in saucepan. 
Cook over medium heat until the mixture comes to a boil, stirring 
frequently. Remove from heat and cool slightly.

9-inch baked pie shell
1 (5 oz.) pkg. vanilla pudding & pie filling (not instant)
1 (4oz.) pkg. German sweet chocolate, cut up
2-1/2 c. milk
Sweetened whipped cream
Coconut

Spread mixture in bottom of pie shell. Bake in 450* oven for 5 
minutes. Place on rack and let cool well.

Combine pudding mix, chocolate pieces and milk in 2 quart 
saucepan. Cook according to directions on pudding package. 
Remove from heat and cool for 5 minutes.

Pour into pie shell and cover with plastic wrap. Refrigerate for 4 
hours or until set. Decorate with puffs of whipped cream and 
coconut.

- Recipe auibiiJuded Imj, 9'una WutiR&ie -



When the^e toe muck o( the individualistic A-pi/iit, 

then eue/ufbody, becomes concerned wilk theis (Mun iel^, 

theis (nun int&iest, and aS a neSull,

- cAaridaS CkaudkuM

Chocolate tyndkje Pecan Pie

1 pie crust, unbaked
3 eggs, beaten
1 c. com syrup
1/2 c. sugar

1/2 c. semi-sweet chocolate 
chips, melted
2 Tblsp. margarine, melted 
1/2 tsp. vanilla
1-1/2 c. pecans

Stir eggs, com syrup, sugar, chocolate, margarine and vanilla until 
well blended. Stir in pecans and pour into pie crust. Bake in 350* 
oven for 50 - 60 minutes.

Test by inserting knife halfway between center and edge. If it 
comes out clean, the pie is done. Cool on a wire rack.

- Recipe aMd'ubuled by Kathi CtMtqeA. -



lud in all coded- think (fntAdel^.

-^bMid-htediincj- -

Chocolate, Silk, Pie

1/2 c. butter
1/2 c. powdered sugar
2 squares unsweetened chocolate
1 tsp. vanilla
2 eggs
9" pie crust
shaved chocolate
1/2 pint whipped cream

Prepare and cool one pie crust.

Cream butter, adding powdered sugar gradually. Melt chocolate in 
top of double boiler over hot, not boiling water; let cool. Add 
vanilla and chocolate to butter-sugar mixture. Add eggs one at a 
time, beating mixture 4 minutes at high speed after each addition. 
Do not overbeat or butter may melt.

Spoon into baked and cooled pie shell. Refrigerate at least 2 
hours. Cut with hot knife and serve with sweetened whipped 
cream. Garnish with shaved chocolate.

- Recipe conbubuted, tuf- Ann Molidon -



Ifou. mill da IjOalidJi UtuujA- 

Imt da them with enthusiasm.
- Colette- -

tyuiAAlt&ppeh, Pte.

1-1/2 c. (about 30) chocolate wafers, crushed
1/3 c. butter, melted
32 large marshmallows
1/2 c. milk
1/4 c. creme de menthe
3 Tblsp. creme de cacao
1-1/2 c. whipping cream

In 9 inch pie pan, combine chocolate wafer crumbs and melted 
butter. Reserve 1-2 tablespoons for garnish. Press remaining 
mixture on bottom and sides of pan. Bake at 350* for 10 minutes. 
Cool.

Meanwhile, in medium saucepan, combine marshmallows and 
milk. Cook over medium heat until melted, stir constantly. Chill 
until thickened; stir in creme de mente and creme de cacao. Beat 
whipping cream until stiff. Fold into marshmallows. Pour into 
crust. Sprinkle with reserved crumb mixture. Chill at least 6 hours 
before serving. Serves 6 to 8.

- Recipe CMtululed tuf. Hhm MalHon -
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When me e&caped. Cuba...

- /tticia. 6cm -

Chocolate. Pie.

3 egg whites
1/8 tsp. salt
1/2 tsp. cream of tartar
1/2 c. sugar
1/2 tsp. vanilla
1/2 c. pecans, chopped

9 oz. semi-sweet chocolate 
1/3 c. coffee
4 egg whites
1 c. whipped cream
4 egg yolks
1 chocolate bar, shaved

Meringue: Beat 3 egg whites, salt, and cream of tartar until frothy; 
add sugar gradually and then vanilla. Fold in chopped pecans. 
Pour into pie pan and spread to edges for crust. Bake at 300* for 
30 minutes. Cool.

Pie Filling: Melt 9 oz. chocolate and then whisk in 1/3 c. coffee. 
When chocolate mixture is cool, whisk in 4 egg yolks one at a 
time. Beat whipped cream and fold in when chocolate is cool. 
Beat 4 egg whites separately and fold into chocolate mixture. 
Pour into chocolate shell and chill until set. Best served the same 
day. Before serving, cover with whipped cream and garnish with 
chocolate shavings.

- Recipe couinibuied Imj. Ann. Moli4on - 



id- not judt that you be bleated equably to- a num, 

but that you bieat youMet^ equally 

to the way that you bieat a num.

-Mcudo Ikontad-

Choctdale /Ituqel Pie.

2 egg whites
1/8 tsp. salt
1/8 tsp. cream of tartar
1/2 c. sugar
1/2 tsp. vanilla

1/2 c. pecans or walnuts, chopped
1 pkg. Bakers German Chocolate
3 Tblsp. water
1 tsp. vanilla
1 c. heavy cream, whipped

Meringue Shell: Beat egg whites, salt and cream of tartar until 
foamy. Add sugar, 2 tablespoons at a time, beating well after each 
addition. Continue beating to very stiff peaks. Fold in vanilla and 
nuts. Spoon into lightly greased 8" pie pan to form nest like shell. 
Build up 1/2 inch above edge of pan. Bake at 300* for 50-55 
minutes. Cool.

Stir chocolate in water over low heat until melted; cool until 
thickened. Add 1 teaspoon of vanilla. Whip cream, fold in choco­
late mixture. Pile meringue shell. Chill 2 hours. Makes 6-8 
servings.



Heincj, tolerant deed not mean

that 9 dhate another oned-

Q>nt it doed. mean that 0 achnoudedcfe 

another oned. dicjhl to believe, 

- Viletoi fyianJel -

Chocolate Pecan Pie

1-9" pie shell 2 Tblsp. bourbon
1 c. sugar 6 oz. semi-sweet chocolate
3 Tblsp. com starch 4 Tblsp. butter
3 medium eggs 1-1/2 c. pecan halves
1/2 c. sweetened condensed milk 1 c. heavy cream

Bake 1 pie shell - pricked on bottom - at 375* for 12-15 minutes.

Blend 1 c. sugar, com starch and beaten eggs - 1 at a time. Add 
condensed milk and bourbon. Melt together chocolate and butter. 
Pour into prepared pie shell. Put in circles (start in center) halved 
pecans - going around and around until top is covered in pecans.

Bake for 45 minutes. Serve with whipped cream.

- Recipe cnniAibulecL by /Inn Molidon -
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Jtoah ^OA. th* -diyhl

When weAe Ijeeliny 

mOAe tod than fywnd, 

we dent need to AeaAch aAoand mA- 

]j(Vi. the aniweAA.... 

we need to AemembeA, to looh within.

Within each one o^uAiA. a yuidiny tiqhl... 

an initinct Au/wiual 

a ifeaAnincf, a better, li^e

a tonqincf. ha^iineAi

an ability to chanye 

and cope 

and diAcoueA, 

andyAOw.

dbe poAAibililieA. aAe alt theAe 

tiqhliny np oha. liueA. 

each time 

we tahe the time 

to believe in ouAAelueA.

- OintMtown-



U- hand to pcpti an enemy 

udta ka£ outpoiti in ycw/i- head. 
-£ally Kempton -

/dauahian Mint Pie.

1/2 c. butter
3/4 c. sugar
3 eggs
2 (loz.) squares unsweetened chocolate
1 (4oz.) pkg. German sweet chocolate
1/4 tsp. peppermint flavoring
vanilla wafer crust

Melt chocolate and cool. Cream butter and sugar. Beat in eggs, 
one at a time. Blend in chocolate and flavoring. Pour into crust. 
Chill.

Vanilla Wafer Crusts

1-1/3 c. vanilla wafer crumbs
1/4 c. sugar
4 Tblsp. butter, melted

Press mixture into a 9 inch pie pan. Bake at 375* for 5 minutes. 
Cool.

- Recipe conbutuded tty tycnte -
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in UuA tocptke^

9 am nuf, AiAtenk kee-p&i,

w-ene- inUud-to 
not to win 
not to compete

we a^e eack the oUielb keeper 
lei uA celeJ^iate 
the pawen, witlun uA, ail

119 £



filoieA

We all hue in inipenie, fain day t» day,

cue

fain Iuma> A Iumji; in othe^ uwid/L,

- Ma^if. McCasiUu}, -



Noted

Weue. <foi two- luteA. 

One iuene- tfitten... 

the. otlten,ma ute. make... 
- MaAdfr-GkafUH, GaApesdeA, -

A* /b>* <%•


