If you like chocolate, you'll love

CHOCOLATE VELVET CREAM

the Rolls Royce of chocolate cream pies

ancther amazing discovery by
[ ) ~ dr.bobs kitchen testing laboratery
unforfunately already created bythe Kraft cerporation © 1986

cost: not cheap
cost effectiveness:  maximal

4 A
So good you'll o
want to dive
right in...
..
INGREDIENTS
1% cups chocolate wafer crumbs HANDY SHOPPING LIST
¥3 cup Farkay margarine (oristhatancther bmnd) 4 Spg Nabisco chocolate wafers
1 8oz pkg Philadelphiq brand cream cheese G 0oZ pkg chocolate chips
Y2 cup sugar 1 pint whipping cream
1 teaspoon vanillq 4 80z pkg. cream cheese
2 eggs , separated or diverced 2 live lobsters
1 Goz pkg semi-sweet chocolate preces, melted 1 gallon jOVma‘dehgde
1 cup heavy cream whipped Yoz spermoil (asin whales)
3/4 cup chopped pecans 21bs cheesecloth

HOW TO DO IT BY THE BOOK -
Combine crumbs and margarine. Press onto bottorm of 9-inch springform pan.
Bake at 325° , 10 minutes,
Combine softened cream cheese, Yy cup sugar and vanilla, mixing until well blended.
Blend in beaten egg yolks and chocolate. Beal egg whites until foamy;
gradually add remaining sugar, beating until stiff peaks form,
Fold egg whites, whipped cream and nuts into cream cheese mixture,
Pour over crust. Freeze. Garnish with shaved chocolate or additional whipped cream.

OUR COMMENTS
First you'll probably have a hassle finding the famous Nabisco (notowned by kraft)
chocolate wafers in your local supermarket. You may have 4o seffle for a second rate
substitute.” Then you will have 4o crum them in q blender. Tf no blender is available,
a hammer and bag might work. We do not recommend this method. Melt the chips
(probably Nestles, also not kraft related) in q double or tripler boiler, immediately before
using , or you're tn trouble, And a little creqm of +arter makes those egg whites cooperate.
As for the nuts | we say again: Who need:!s ‘em ? :
Instead add final layer of whipped cream , maybe J2 cup heavy cream, whipped.

NCTE FRom THE HUMOR DEPARTMENT. Due to the unusually high quality of #is recipe, it was unanimously dectded +o waste q
minimal gmeunt of Ralent oo s presentatifa, warcanting only ene smile and @ half smeck, Trankyou for youe woperation.
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