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Chocolate Conversions Used In Recipes 

•  1 cup = 6 oz. 

• 3/4 cup = 4.5 oz. 

• 2/3 cup = 4 oz. 

• 1/2 cup = 3 oz. 

• 1/3 cup = 2 oz. 

• 1/4 cup = 1.5 oz. 



Bittersweet Chocolate-Coated Truffles 
Yield: 12 truffles 
 
INGREDIENTS 
1 1/3 cup (8 oz.) Ghirardelli 60% Cacao Chocolate Chips 
2 tablespoon butter, chopped 
2 tablespoon heavy whipping cream 
1 1/2 tablespoons liqueur 
2 teaspoon peanut oil (or almond or walnut oil) 
 
INSTRUCTIONS 
Truffles: In double boiler, melt  half (4 oz.) chocolate chips , stirring 
constantly.  Remove chocolate from heat; blend in butter. Stir in 
cream, then liqueur. Combine with chopped nuts or candied fruit if 
desired. Chill 10 to 15 minutes, stirring frequently, until thick enough 
to hold a shape. Drop by heaping teaspoon or onto foil-lined baking 
pan. Shape round, if desired. Cover and freeze 20 to 30 minutes to set 
truffles until firm for dipping with chocolate. For a variety of truffles, 
repeat the recipes using liqueurs such as Grand Marnier, amaretto, 
Kahlua, or cream de menthe. 
Chocolate Coating: Melt  the remaining  4 ounces of chocolate as 
directed in basic truffle recipe. Remove from heat, and stir in oil. Cool 
chocolate to 85 to 90º F. for dipping. Dip cold, firm truffle into melted 
chocolate, holding with a fork and covering with several coats of 
chocolate. Place each onto foil-lined baking pan. Decorate top with 
nuts, candied fruit, etc. Chill at least 2 hours to set chocolate. Roll in 
Ghirardelli Ground Chocolate and Cocoa if desired. Place into tight 
container and store in cool, dry place to age for several days.  
Coats 12 truffles. 
 

 
 



RUM CHOCOLATE TRUFFLES 
Yield :  40 truffles  
 
INGREDIENTS 
8 fluid oz. Heavy Cream 
3 cups (18 oz.) QUEEN DARK CHOCOLATE WAFERS 
1 oz. Unsalted Butter 
.5 oz. Sea Salt 
2 fluid oz. Rum 
 
Finish: 
1 cup (6 oz.) Tempered QUEEN DARK CHOCOLATE WAFERS 
½  cup MAJESTIC COCOA POWDER for dusting 
 
INSTRUCTIONS 
Bring whipping cream just to boil. Pour slowly over 
the chocolate and mix rapidly to create an elastic 
and shiny mixture. Add butter and mix it again with 
a spatula. Add rum and blend with an immersion 
blender for a perfectly smooth ganache. Cover with 
plastic and let set for 12 hours at room temp. Using 
a 1" scoop, portion out truffles onto a parchment lined 
sheet and refrigerate until firm. 
Notes: 
Temper remaining Queen Wafer Chocolate and smear some  
on a gloved hand. Gently roll truffles to coat with a thin 
layer of chocolate. Drop truffles into a bed of cocoa 
powder and roll around until all sides are coated. 
Once truffles are set, sift off excess cocoa powder 
and serve at room temperature. 



Peanut Crunch Balls 
 
INGREDIENTS 
2 cups (12 oz. ) Ghirardelli Semi-Sweet Chocolate Chips  
2 cups (12 oz.)  Ghirardelli Milk Chocolate Chips  
1 stick butter, melted 
2 cups peanut butter, chunky 
1 1/2 cups peanut butter, smooth 
3 cups crisped rice cereal 
3 cups confectioner's sugar 
2 tablespoons Karo syrup (clear) 
2 tablespoons vegetable oil 
 
INSTRUCTIONS 
In a large bowl, mix melted butter, peanut butter, rice 
krispies, sugar and karo syrup. Line cookie sheets with wax 
paper. Scoop and roll into 1” balls and refrigerate for at least 
4 hours. Melt chocolate in double boiler, adding ½ teaspoon 
of vegetable oil at a time, until dipping consistency. Dip balls 
in melted chocolate and place back on wax paper lined 
cookie sheet and refrigerate until chocolate is set. Optional: 
sprinkle tops of candy with crushed peanuts after dipping in 
chocolate and before refrigerating. 

 
 



San Francisco Fudge 
Yield: 36 small squares 
 
INGREDIENTS 
2 1/4 cups (14 oz.)  Ghirardelli Semi-Sweet Chocolate Chips 
14 ounces sweetened condensed milk 
1 cup miniature marshmallows 
1 1/2 teaspoons vanilla 
1 cup chopped walnuts 
 
INSTRUCTIONS 
Stove Top Method: In a heavy saucepan, combine chocolate 
chips, sweetened condensed milk, and marshmallows over 
medium heat, and stir constantly until mixture is smooth. 
Remove from heat. Stir in vanilla, walnuts, and salt. Pour 
mixture into an 8" x 8" pan lined with wax paper. Refrigerate 
for 2 hours, or until firm. Cut into squares. 

 
 

http://www.ghirardelli.com/store/shop-products/collections/baking-products/semi-sweet-chocolate-baking-chips.html


Classic Fudge 
Yield: 25 pieces 
 
INGREDIENTS 
1/3 cup (2 oz. ) Ghirardelli 60% Cacao Chocolate Chips 
2 cups  (12 oz.) Ghirardelli Semi-Sweet Chocolate Chips  
1/2 cup sweetened condensed milk 
2 1/2 teaspoons pure vanilla extract 
1 cup chopped pecans or walnuts 
 
INSTRUCTIONS 
Line an 8-inch square baking pan with waxed paper. Place 
chocolate chips, 60% chocolate, and sweetened condensed 
milk in a double boiler over hot, but not boiling, water. Stir 
the mixture occasionally until the chocolate has melted. Stir 
in the vanilla extract and nuts. Spread fudge evenly in 
prepared baking pan. Refrigerate for 2 hours, or until firm. 
Cut when cool and firm. Store uncovered in the refrigerator 

 



Two Tone Fudge 
Yield: 64 servings 
Prep Time: 10 minutes 
 
INGREDIENTS 
Nonstick cooking spray 
3 ½ Cups (22 oz.) Ghirardelli Classic White Chips 
1 14-ounce can sweetened condensed milk 
3⁄4 cup (4.5oz) Ghirardelli 60% Cacao Chocolate Chips  
 
INSTRUCTIONS 
Line an 8x8x2-inch pan with foil, extending foil over the 
edges of the pan. Coat foil with nonstick cooking spray. 
In a large saucepan, combine Ghirardelli Classic White Chips 
and sweetened condensed milk. Heat and stir over very low 
heat until melted and smooth. Watch carefully to avoid 
scorching. Quickly pour half of the white mixture into the 
prepared pan. Sprinkle with 1/2 cup of the Ghirardelli® 60% 
Cacao Chocolate Chips. Top with the remaining white 
mixture. Sprinkle with the remaining 1/4 cup 60% chips. Let 
stand for 1 minute to allow the chips to soften. Gently swirl 
the mixtures together with a knife. 
Cover and let stand at room temperature for 2 hours or until 
firm. When fudge is firm, use foil to lift it out of the pan. Cut 
into 1-inch pieces. 
Enjoy immediately, store in an airtight container at room 
temperature for up to 2 days, or refrigerate for up to 2 
weeks. 
Prep: 10 minutes 
Stand: 2 hours 

 
 



English Toffee 
Yield: 1.25 pounds 
 
INGREDIENTS 
1 1/3 cups  (8 oz.)  Ghirardelli 60% Cacao Chocolate Chips 
3/4 cup pecans, finely chopped 
1 cup butter 
1 cup sugar 
2 tablespoons water 
1/8 teaspoon salt (optional) 
1 teaspoon pure vanilla extract 
 
INSTRUCTIONS 
Preheat oven to 350F. Toast the chopped pecans on a baking sheet in the 
oven for 6 to 8 minutes, or until fragrant. 
With heavy-duty aluminum foil, form a 10-inch square shell with 1-inch 
high sides. Place the foil shell on a baking sheet, and set aside. 
In a heavy saucepan, cook the butter, sugar, water, and salt over medium 
heat until the temperature reaches 305F (hard-crack stage), stirring 
occasionally (watch closely after it reaches 290F because the 
temperature will increase rapidly). When the mixture becomes dark 
golden brown, immediately remove the pan from the heat. Stir in the 
vanilla extract. Pour the mixture into the foil shell. It will spread but may 
not reach the edges of the square. Cool at room temperature for 45 
minutes, or until hard. 
Melt the chocolate in a double boiler.  Spread melted chocolate over the 
cooled toffee, and sprinkle with the pecans, pressing lightly to set pecans 
into chocolate. Let set at room temperature 1 hour, or until the chocolate 
is set. Break toffee into pieces.  
 



Chocolate Saltine Toffee 
Yield: 16 servings 
 
INGREDIENTS 
1 cup (6 oz.) Ghirardelli 60% Cacao Chocolate Chips  
2 cups unsalted butter, cut into pieces 
5 ounces sliced almonds, toasted 
6 1/2 ounces (approx. 60) saltine crackers 
2 cups granulated sugar 
2 tablespoons corn syrup 
 
INSTRUCTIONS 
In a half sheet pan lined with parchment paper, lay out 
saltine crackers, salt side down, in a single layer. Set aside. In 
a medium-size sauce pot, combine sugar, butter and corn 
syrup. Place over medium heat until butter melts, stirring 
continuously. Increase to high heat and cook until mixture 
registers 350°F on a candy thermometer, stirring 
occasionally. Remove from heat and carefully pour mixture 
over saltines, spreading evenly. Let sit a few minutes and 
then sprinkle chocolate over toffee. Once chocolate melts, 
spread in an even layer over toffee. Sprinkle sliced almonds 
on top. Freeze until chocolate sets. Once the chocolate is 
set, break into pieces. 



Bittersweet Pastries With Raspberry/ Mango Sauce 
Yield: 24 pastries 
Prep Time: 30 minutes 
 
INGREDIENTS 
2 cups fresh or frozen red raspberries 
2 tablespoons light-color corn syrup 
1 large egg 
1 tablespoon water 
1 17.3-ounce package frozen puff pastry sheets (2 sheets) thawed 
1⁄2 cup  (3 oz.) Ghirardelli 60% Cacao Chocolate Chips 
Powdered sugar 
 
INSTRUCTIONS 
For the raspberry sauce, thaw raspberries, if frozen. Do not drain. Place 
raspberries in a blender or food processor. Cover and blend or process until 
smooth. Press berries through a fine-mesh sieve; discard seeds. Stir in 2 
tablespoons of corn syrup. Cover and chill until serving time. 
Preheat oven to 400°F. Line a large baking sheet with parchment paper or foil; set 
aside. In a small bowl, beat together egg and water; set aside. 
Unfold 1 puff pastry sheet on a lightly floured surface. Roll to a 12-inch square. Cut 
into twelve 3x4-inch rectangles. Place about 1 teaspoon of Ghirardelli 60% Cacao 
Chocolate Chips in the center of each rectangle, leaving a 1-inch border around 
the edge. Brush edges of squares with egg mixture. Fold each to form a 3x2-inch 
rectangle. Crimp edges with a fork to seal. Repeat process with remaining puff 
pastry sheet. 
Prick tops with a fork. Transfer to the prepared baking sheet. Brush with egg 
mixture. Bake for 12 to 15 minutes or until golden. Cool slightly on wire racks. Dust 
tops of pastries with powdered sugar. Enjoy warm with raspberry sauce. 
*Variation: try a mango sauce. Combine two ripe mangoes, peeled and cut up, 
with 3 tablespoons orange juice and 1 tablespoon light-colored corn syrup in a 
blender or food processor. Cover and blend or process until smooth. Cover and 
chill until serving time. 
 
Bake: 12 to 15 minutes 



Bittersweet Chocolate Gingerbread Scones 
Yield: 32 
Prep Time: 25 minutes 
 
INGREDIENTS 
2-1⁄4 cups all-purpose flour 
1⁄3 cup packed brown sugar 
2 teaspoons ground ginger 
2 teaspoons ground cinnamon 
2 teaspoons baking powder 
1 teaspoon ground nutmeg 
1⁄4 teaspoon baking soda 
1⁄2 teaspoon salt 
1⁄3 cup cold unsalted butter 
1 1⁄2 cups  (9 oz.) Ghirardelli® 60% Cacao Chocolate Chips 
1⁄2 cup whipping cream 
1⁄4 cup mild-flavor molasses 
2 large eggs, lightly beaten 
Whipping cream 
1 tablespoon coarse decorating sugar or granulated sugar 
 
INSTRUCTIONS 
Preheat oven to 400°F. Line 2 baking sheets with parchment paper or foil; set aside. In a 
large bowl, stir together flour, brown sugar, ginger, cinnamon, baking powder, nutmeg, 
baking soda, and salt. Using a pastry blender or two knives, cut in butter until mixture 
resembles coarse crumbs. Stir in Ghirardelli 60% Cacao Chocolate Chips. 
In a small bowl, combine the 1/2 cup whipping cream, the molasses, and eggs; add all at 
once to the flour mixture. Using a fork, stir until ingredients are just combined. 
Turn dough to a well-floured surface. Knead dough by folding and gently pressing for 10 to 
12 strokes or until dough is nearly smooth (dough will be soft and slightly sticky). Divide 
dough into four pieces. Pat or lightly roll each piece of dough into a 1/2-inch thick circle on 
the prepared baking sheets. Cut each circle into 8 wedges. If desired, separate wedges. 
Brush tops with additional whipping cream and sprinkle with coarse sugar. Bake on the 
middle oven rack for 12 to 14 minutes or until golden. Enjoy immediately, store in an 
airtight container at room temperature for up to 3 days, or freeze for up to 3 months. 
Prep: 25 minutes 
Bake: 12 to 14 minutes 



Individual Dark Chocolate-Raspberry Shortcakes 
Yield: 16 Servings 
Prep Time: 15 minutes 
 
INGREDIENTS 
3 cups packaged baking mix 
1/4 cup plus 1 tablespoon granulated sugar 
1/4 cup butter 
2/3 cup half and half 
1 1/2 cups (9 oz.) Ghirardelli 60% Cacao Chocolate Chips 
1 1/2 cups fresh raspberries or sliced strawberries 
Sweetened whipped cream 
 
INSTRUCTIONS 
Preheat oven to 425°F. In a large bowl, stir together baking mix 
and the 1/4 cup sugar. Cut butter into baking mix using a pastry 
blender or two forks until mixture resembles coarse crumbs. 
Make a well in the center of mixture. Add half-and-half all at 
once. Stir with a fork just until moistened. Stir in Ghirardelli 
60% Cacao Chocolate Chips. 
On a lightly floured surface, pat dough into a 9x8-inch rectangle 
about 1/2 inch thick. Sprinkle with the 1 tablespoon sugar. Cut 
into 16 squares. Bake on a greased baking sheet for 10 minutes 
or until golden. Transfer to a wire rack; let cool for 10 minutes. 
Serve shortcakes with berries and whipped cream. 
 
Bake: 10 minutes 

 
 



Mini Chocolate Cinnamon Buns 
Yield: 1 dozen 
Prep Time: 15 minutes 
 
INGREDIENTS 
2-1⁄4 cups all-purpose flour 
2 tablespoons granulated sugar 
1 teaspoon baking powder 
1⁄4 teaspoon baking soda 
1⁄4 teaspoon salt 
1 cup buttermilk 
5 tablespoons butter, melted & divided 
1 cup (6 oz.) Ghirardelli  60% Cacao Chocolate  Chips, divided 
1⁄4 cup light brown sugar 
1⁄2 teaspoon ground cinnamon 
4 ounces cream cheese, softened 
2 tablespoons confectioners’ sugar 
 
INSTRUCTIONS 
Preheat oven to 425°F. 
Whisk together flour, sugar, baking powder, baking soda and salt. In a separate bowl whisk together 
buttermilk and butter. Pour wet ingredients into the dry ingredients and stir together. Transfer 
mixture to a lightly floured surface and knead until dough becomes smooth (dough will be sticky at 
first). 
Make filling: Combine Ghirardelli Chocolate Chips with sugar, butter and cinnamon in a small bowl 
and mix well. 
Roll out dough into a 12x8-inch rectangle and spread with filling, leaving a 1/4-inch border. Gently 
press into the dough. Roll lengthwise so you have a 12-inch long log and cut into 12, 1-inch pieces. 
Grease a mini muffin tin and place each cinnamon roll in a space. Bake for 15 to 20 minutes or until 
golden brown on top. Let cool for 10 minutes before removing. 
Melt remaining 1/2 cup chocolate chips in a microwave safe bowl on high for 20 seconds. Stir and 
continue to heat in 15- to 20-second increments, stirring each time, until melted and smooth. Beat 
cream cheese in a mixer until creamy. Add chocolate and confectioners’ sugar and beat until fluffy 
and combined. Spread or pipe frosting on top of mini cinnamon rolls and serve immediately. 
Prep: 15 minutes 
Total: 1 hour 15 minutes 



Chocolate Churros With Mexican Dipping Sauce 
Yield: 44 churros 
Prep Time: 25 minutes 
 
INGREDIENTS 
1⁄2 cup heavy cream 
3⁄4 cup (4.5 oz.) Ghirardelli 60% Cacao Chocolate Chips, divided 
2 tablespoons light corn syrup 
1 tablespoon grated orange zest 
1⁄4 teaspoon cayenne powder 
1⁄2 cup whole milk 
2 tablespoons unsalted butter 
1 tablespoon granulated sugar, plus 1/4 cup for garnish 
1⁄4 teaspoon salt 
1⁄2 cup all-purpose flour 
2 large eggs 
3 cups canola oil, for frying 
 
INSTRUCTIONS 
Make dipping sauce: Heat heavy cream over medium heat until just about to boil. Remove 
from heat and add 1/2 cup Ghirardelli 60% Chocolate Chips and corn syrup and cover. Let 
sit for 1 minute and then whisk until smooth. Stir in orange zest and cayenne powder. Set 
aside until ready to serve and warm over low heat if necessary. 
Finely chop remaining 1/4 cup Ghirardelli 60% Chips and set aside. 
Make churros: In a medium saucepan, heat milk, butter, 1 tablespoon sugar and salt over 
medium-high heat. Stir to dissolve sugar and bring to a boil. Reduce heat to medium low, 
add flour and stir vigorously with a wooden spoon about 1 minute until a shiny dough 
forms. 
Transfer flour mixture to the bowl of a stand mixer and let cool 4 minutes. On low speed, 
beat in eggs, one at a time until a smooth, shiny dough forms. Mix in chopped Ghirardelli 
baking chips and transfer to a pastry bag fitted with a large star tip*. 
Heat oil in a large skillet to 350° F. Carefully pipe batter into hot oil into 2-inch long 
sections, using a knife to cut batter at end of tip and allowing batter to slide into oil. Fry 
until golden brown, about 3 to 4 minutes. Using a metal slotted spoon, transfer to paper 
towels to drain. 
Roll churros in remaining granulated sugar. Serve immediately with Mexican dipping 
sauce. 
 
Total: 45 minutes 



Chocolate Coconut Empanadas 
Yield: 18 empanadas 
Prep Time: 30 minutes 
 
INGREDIENTS 
1⁄2 cup unsalted butter, softened 
3 ounces cream cheese, softened 
1-1⁄2 cups powdered sugar 
1⁄3 cup  (2 oz.) Ghirardelli Unsweetened Cocoa 
1⁄2 teaspoon ground cinnamon 
1⁄4 teaspoon salt 
1/4 teaspoon ground ancho chile pepper (optional) 
1 large egg 
1-3⁄4 cups all-purpose flour 
1 cup (6 oz.) Ghirardelli 60% Cacao Chocolate Chips 
1⁄4 cup sweetened flaked coconut 
Water 
1 teaspoon shortening 
Sweetened flaked coconut, toasted* (optional) 
 
INSTRUCTIONS 
In a large bowl, combine butter and cream cheese. Beat with an electric mixer on medium to high speed for 30 seconds. 
Add powdered sugar, Ghirardelli Unsweetened Cocoa, cinnamon, salt, and, if desired, ground ancho chile pepper. Beat 
until combined, scraping bowl occasionally. Beat in egg until combined. Beat in as much of the flour as you can with the 
mixer. Stir in any remaining flour with a spatula or wooden spoon. Divide dough in half. Cover and chill about 2 hours or 
until dough is easy to handle. 
For filling, in a small bowl, combine the 1/2 cup Ghirardelli 60% Cacao Chocolate Chips and the 1/4 cup coconut. 
Preheat oven to 375°F. Line two baking sheets with parchment paper or foil; set aside. On a lightly floured surface, roll 
half of the dough at a time until about 1/8-inch thick.** Using a 3-inch fluted or plain round cookie cutter, cut out dough. 
Place circles on the prepared baking sheets. Place a heaping teaspoon of the filling in center of each circle. Lightly brush 
edges of the circles with water. Fold each circle in half; gently press edges to seal. Save dough scraps and re-roll, chilling 
dough, if needed. 
Bake for 8 to 9 minutes or until edges are firm. Transfer cookies to a wire rack; cool. 
Combine and melt the 1/2 cup Ghirardelli 60% Cacao Chocolate Chips and the shortening until smooth.  Spoon chocolate 
mixture into a large self-sealing plastic bag. Snip off corner; drizzle chocolate over empanadas. If desired, sprinkle with 
toasted coconut. Let stand until chocolate sets. Enjoy immediately or store in an airtight container at room temperature 
for up to 3 days. For longer storage, freeze undecorated empanadas for up to three months. To serve, thaw; drizzle with 
chocolate and let stand until firm. 
*To toast coconut, preheat oven to 350°F. Spread coconut in a shallow baking pan. Bake for 5 to 10 minutes or until light 
brown, watching carefully and shaking once or twice. 
Chill: 2 hours 
Bake: 8 to 9 minutes 

 



Chocolate Bread Pudding 
Yield: 12 servings 
 
INGREDIENTS 
2 Cups (12 oz.) Ghirardelli Semi-Sweet Chocolate Chips 
1/4 cup  (2 oz.) Ghirardelli Unsweetened Cocoa 
4 cups whole milk 
4 large eggs 
1/4 cup unsalted butter, melted 
1 tablespoon pure vanilla extract 
2 cups granulated white sugar 
2 tablespoons ground cinnamon 
1 teaspoon ground nutmeg 
1 French baguette, cut into cubes (3 to 4 cups) 
1 cup raisins 
 
INSTRUCTIONS 
In a large bowl, whisk together the milk, eggs, butter, and vanilla. In a small bowl, mix 
together the sugar, cinnamon, nutmeg, and cocoa. Add to the milk mixture and whisk. Add 
the bread, raisins, and chocolate chips. Mix well. Refrigerate for 30 to 60 minutes, until the 
bread has absorbed most of the liquid. Preheat the oven to 350°F. Lightly grease a 9 by 13" 
glass baking dish. Mix the bread pudding once more to evenly distribute the chips and 
raisins. Pour into the prepared baking dish. Bake for 1 hour, or until set. Serve the pudding 
warm, or refrigerate and serve chilled. 



Chocolate-Coconut-Almond Candy Bites 
Yield: 15 servings 
Prep Time: 15 minutes 
 
INGREDIENTS 
2 Cups (12 oz.) Ghirardelli Queen Wafer 
1/2 cup butter, softened 
3 cups powdered sugar 
1 tablespoon milk 
1/4 teaspoon almond extract 
2 1/2 cups shredded coconut 
1/2 cup toasted* sliced almonds 
 
INSTRUCTIONS 
Line a 15x10x1-inch baking pan with foil, in double boiler, melt Ghirardelli  
Queen Wafers .  Overheating will cause wafers to burn. Pour melted wafers onto 
parchment paper and spread into an 8x11-inch rectangle about 1/8-inch thick. 
Let stand for 30 minutes or until firm. 
Meanwhile, in a medium bowl, beat butter, powdered sugar, milk, and almond 
extract with an electric mixer on medium speed until combined. Stir in coconut 
and toasted sliced almonds. 
Spread coconut mixture evenly over the hardened bottom. 
Melt remaining  Ghirardelli Queen  Wafer.   
Drizzle melted wafers over coconut mixture. If desired, sprinkle with toasted* 
coconut and/or toasted* sliced almonds Let stand for at least 30 minutes or until 
firm. When candy is firm, use foil to lift it out of the pan. Cut candy into bite-size 
squares. 
To store, place in a single layer in an airtight container. Refrigerate for up to 1 
week or freeze for up to 1 month. Let stand at room temperature for 30 minutes 
before serving. 
• To toast almonds or coconut, preheat oven to 350°F. Spread almonds or 

coconut in a shallow baking pan. Bake for 5 to 10 minutes or until light brown, 
watching carefully and shaking once or twice. 

 
Stand: 1 hour 



Peanut Butter Brownie Bites 
Yield: 36 brownies 
Prep Time: 40 minutes 
 
INGREDIENTS 
3⁄4 cup  (4.5 oz.) Ghirardelli  60% Cacao Chocolate Chips 
1⁄2 cup unsalted butter 
Nonstick cooking spray 
2 cups granulated sugar (divided) 
2 large eggs 
1 teaspoon vanilla extract 
1 cup all-purpose flour 
1⁄4 teaspoon baking soda 
1⁄4 teaspoon salt 
1 cup creamy peanut butter 
1 large egg 
1⁄3 cup  (2 oz.) Ghirardelli 60% Cacao Chocolate Chips  
Bittersweet Chocolate Glaze 
1/2 cup whipping cream 
1/2 teaspoon vanilla extract 
1 cup (6 oz.)  Ghirardelli 60% Cacao Chocolate Chips 
  
INSTRUCTIONS 
In a medium saucepan, heat and stir the 3/4 cup Ghirardelli® 60% Cacao Chocolate Chips and the butter over very low heat until melted and smooth. 
Remove from heat; cool. 
Preheat oven to 350°F. Line a 9x9x2-inch baking pan with foil, extending the foil over the edges of the pan. Coat foil with nonstick cooking spray; set aside. 
Stir the 1 cup sugar into the cooled chocolate mixture in saucepan. Add the two eggs, one at a time, beating with a spatula or wooden spoon just until 
combined. Stir in vanilla. 
In a small bowl, stir together flour, baking soda, and salt. Add flour mixture to chocolate mixture, stirring just until combined. Spread batter evenly in the 
prepared pan. Bake for 10 minutes. 
In a large bowl, combine peanut butter, the 1 cup sugar, and one egg. Stir in the 1/3 cup chopped Ghirardelli 60% Cacao Chocolate Chips. Spread mixture 
evenly over slightly baked brownies using a tablespoon. Bake for 35 minutes or until top is light brown and mixture appears evenly set. Cool in the pan on a 
wire rack. 
Spread Bittersweet Chocolate Glaze over the top of the cooled brownies. Let stand until set. Use the foil to lift the uncut brownies out of the pan. Cut into 
36 pieces. 
Enjoy immediately, store in an airtight container at room temperature for up to 3 days, or freeze for up to 3 months. 
Bittersweet Chocolate Glaze 
In a medium saucepan, bring whipping cream and vanilla just to a boil over medium high heat. Remove from heat. Add Ghirardelli 60% Cacao Chocolate 
Chips; do not stir. Let stand for 5 minutes; stir until smooth. 
 
Bake: 35 minutes 

 
 



Chocolate Raspberry Tartlets 
Yield: 6 servings 
 
INGREDIENTS 
2 1/3 cups (14 oz.) Ghirardelli Semi-Sweet Chocolate Chips  
6 tablespoons Ghirardelli Unsweetened Cocoa  
12 tablespoons unsalted butter (1 1/2 sticks) 
6 tablespoons sugar 
1 1/2 cups cake flour 
1 cup heavy cream 
3 cup fresh raspberries 
1 pinch of salt 
 
INSTRUCTIONS 
Mix butter, sugar and salt until creamy. Add cocoa; process until smooth. Add 
flour; pulse until crumbly. Divide dough into 6 equal pieces, flatten each piece into 
a disk and wrap in plastic wrap. Refrigerate at least 30 minutes. Remove 1 piece 
of dough at a time from refrigerator; roll out into 6-inch circle between 2 pieces 
of plastic wrap. If dough gets too soft, refrigerate until firm before continuing. 
Remove top sheet of plastic wrap; invert dough circle over a 4 1/2-inch nonstick 
tartlet pan with removable bottom. Keeping plastic wrap on top side, press dough 
into bottom and sides of pan. Trim excess dough; carefully peel off plastic wrap. 
Repeat with remaining dough to make 6 tartlet shells. Refrigerate at least 30 
minutes. Heat oven to 375ºF. Prick bottom of tartlet shells all over with fork. Bake 
about 15 minutes or until dough looks dry. Cool completely in pans. In saucepan 
over medium heat, bring cream to simmer. Remove from heat; add chocolate. Let 
sit until chocolate melts; whisk gently to combine. Cool to room temperature; 
pour 1/3 cup chocolate mixture into each tartlet shell. Refrigerate tartlets at least 
1 hour or until filling is firm. Carefully remove tartlets from pans. Arrange 
raspberries decoratively on top of filling. Tips: (1) Recipe also makes 1 large tart; 
use an 8-inch nonstick tart pan with removable bottom. (2) To make smaller 
tartlets, press dough into muffin tin compartments lined with paper or foil muffin 
cups. Remove muffin cups after filling and chilling tartlets. (3) Instead of rolling, 
press dough into tartlet shells with fingertips; chill and bake as above. 



 
 

Chocolate Ginger Tarts 
Yield: 24 tarts 
Prep Time: 15 minutes 
 
INGREDIENTS 
1-1⁄2 cups chocolate wafer crumbs 
2 tablespoons granulated sugar 
1⁄4 teaspoon salt 
6 tablespoons unsalted butter, melted, plus more for pan 
1-1⁄2 cups heavy whipping cream 
1 ½ cups (9 oz.) Ghirardelli 60% Cacao Chocolate Chips 
1 tablespoon ground ginger 
1⁄4 cup candied ginger, thinly sliced or coarsely chopped 
 
INSTRUCTIONS 
Preheat oven to 350°F. Butter a 24-cup mini muffin tin. In a 
small bowl, combine wafer crumbs, sugar, and salt; stir to 
combine. Add butter and mix until moistened. Place 1 
tablespoon in each cup of muffin tin and pat crumb mixture 
down to form even tart bases. Bake 5 minutes and remove 
from pan to cool. 
In a medium saucepan, bring cream to a simmer. Turn off 
heat; add Ghirardelli 60% Cacao Chocolate Chips and ground 
ginger and cover. Let stand 4 minutes and then whisk until 
smooth. Return tart shells to pan. Pour mixture into 
prepared shells and refrigerate for two hours until set. 
Carefully remove tarts from pan and garnish with candied 
ginger before serving. 
 
Total Time: 1 hour 15 minutes 



Ghirardelli Award Winning Brownies  
Yield: 16-20 brownies 
 
INGREDIENTS 
2 eggs  
3/4 cup of sugar  
1 tsp. vanilla extract  
1/2 cup butter, melted  
3/4 cup Ghirardelli Sweet Ground Chocolate and Cocoa powder  
2/3 cup unsifted flour  
1/4 tsp. baking powder  
1/4 tsp. salt  
1/2 cups walnuts, chopped  
1 cup (6 oz.) Ghirardelli Semi-Sweet Chips  
 
INSTRUCTIONS 
Preheat oven to 350 Fº. Combine eggs with sugar and vanilla; 
add butter. Sift Ghirardelli Sweet Ground Chocolate with flour, 
baking powder and salt. Combine with egg mixture; add nuts 
and Ghirardelli Semi-Sweet Chips. Spread into greased 8-9 inch 
square pan. Bake 20-30 minutes. For extra chewy brownies, use 
8-inch pan and less baking time. For cake-like brownies, use 9-

inch pan and longer baking time. Cut into squares.   



Classic Chocolate Brownies 
Yield: 16 brownies 
 

INGREDIENTS 
1/2 cup (3 oz.) Ghirardelli Semi-Sweet Chocolate Chips  
½  cup  (3 oz. ) Ghirardelli Queen Wafers  
1/2 cup (1 stick) unsalted butter, cut into pieces 
1 cup firmly packed light or dark brown sugar 
1 teaspoon pure vanilla extract 
2 large eggs 
3/4 cup plus 2 tablespoons all-purpose flour 
1/4 teaspoon baking powder 
3/8 teaspoon salt 
 
INSTRUCTIONS 
Preheat the oven to 350°F. Butter and flour an 8-inch square 
baking pan. Melt the Queen Wafers and butter, stirring 
occasionally until smooth. Remove the pan from the heat 
and let cool to room temperature. Stir the brown sugar and 
vanilla into the chocolate mixture. Add the eggs and mix 
well. In a bowl, sift together flour, baking powder, and salt. 
Slowly fold the flour mixture into the chocolate mixture, 
mixing well until blended. Stir in the chocolate chips and 
pour the batter into the prepared pan. Bake for 25 to 30 
minutes, until a tester comes out clean. Remove from the 
oven and cool for at least 10 minutes before cutting into 2-
inch squares. 



Cherry And White Chocolate Brownies 
Yield: 16 Brownies 
 
INGREDIENTS 
1 cup (6 oz.) Ghirardelli 60% Cacao Chocolate Chips 
2/3 cup  (4 oz.) Ghirardelli White Chips 
1/2 cup dried cherries 
2 tablespoons kirsch 
1/2 cup (1 stick) unsalted butter, cut into 1/2" pieces 
3 large eggs 
3/4 cup granulated white sugar 
1/4 teaspoon salt 
3/4 cup all-purpose flour 
 
INSTRUCTIONS 
Preheat the oven to 325°F. Butter an 8" square baking pan. Line the 
bottom and two sides of the pan with a piece of parchment paper; 
press the parchment paper smoothly against the pan - excess can 
extend over pan rim. In a small pan over low heat, cook the cherries 
and kirsch just until liquid begins to bubble, about 1 minute. Remove 
from the heat and let stand for 5 to 10 minutes, until the cherries 
absorb most of the liquid. In the top of a double boiler or in a 
heatproof bowl over barely simmering water, melt the bittersweet 
chocolate and butter, stirring occasionally until smooth. Remove from 
the heat. With a wooden spoon, beat the eggs, sugar, and salt in a 
medium bowl until blended. Stir in the melted chocolate mixture. Add 
the flour, stirring until blended. Stir the white chocolate pieces and 
cherry mixture into the batter. Spread the batter into the prepared 
pan. Bake for 35 to 38 minutes, until a think shiny crust forms on top 
and the center is soft when gently pressed. Cool completely in the pan 
on a rack for at least 1.5 hours. Cut around the pan sides where there 
is no parchment paper. Lift the brownie out of the pan, then cut it into 
squares. 

 
 



Classic Blondies 
Yield: 16 bars 
 
INGREDIENTS 
1 cup (6 oz.) Ghirardelli Semi-Sweet Chocolate Chips 
1 1/3 cup (8 oz.) Ghirardelli Classic White Chocolate Chips 
1/2 cup unsalted butter, cut into small pieces 
2 large eggs 
1/3 cup granulated white sugar 
1 tablespoon pure vanilla extract 
1 1/4 cups all-purpose flour 
3/4 teaspoon salt 
 
INSTRUCTIONS 
Preheat the oven to 350ºF. Line a 9" square baking pan with 
parchment paper. Grease the paper. In the top of a double 
boiler or in a heatproof bowl over barely simmering water, 
melt the white chocolate and butter, stirring occasionally 
until smooth. In a large bowl with an electric mixer at 
medium speed, beat the eggs until foamy. With the mixer 
running, add the sugar in a slow, steady stream. Add the 
vanilla. Add the melted chocolate and butter in a thin 
stream. With a rubber spatula, fold in the flour, salt, and 
chocolate chips until well combined. Spoon the mixture into 
the prepared pan. Bake for 25 minutes, or until a tester 
comes out clean when inserted into the center. Let the 
brownies cool for at least 10 minutes. Cut and serve warm 
or at room temperature. 
 



White-Raspberry Swirl Brownies 
Yield: 8 brownies 
 
INGREDIENTS 
2/3 Cup (4 oz.) Ghirardelli Classic White Chips 
1/2 cups unsalted butter 
1 cup sugar 
1 pinch salt 
2 large eggs, at room temperature 
1 cup all-purpose flour 
1/3 cup raspberry preserves 
 
INSTRUCTIONS 
Heat oven to 325°F. Spray an 8-inch square baking pan with 
cooking spray. Line with parchment or wax paper, leaving 
the paper overhanging on two sides; spray again. In 
heatproof bowl set over simmering water, melt classic white 
chips and butter. Stir in sugar and salt. Whisk in eggs, one at 
a time; beat until smooth. Add flour and whisk just until 
batter is smooth. Pour batter into prepared pan. Place 
raspberry preserves in plastic bag; cut a 1/2" diameter hole 
in one corner to make a piping bag. Pipe lines of raspberry 
preserves across top of batter; cut a knife across lines to 
create a marble pattern. (Or drop teaspoonfuls of raspberry 
preserves on top of batter in pan. With a knife, swirl to 
create a marble pattern.) Bake 35-40 minutes or until a cake 
tester comes out with just a few moist crumbs clinging to it. 
Cool brownies completely; lift out of pan using overhanging 
paper as a handle and cut into 8 bars. 

 
 



Magic Cookie Bars 
Yield: 24 to 36 bars 
 
INGREDIENTS 
2 cups (12 oz.) Ghirardelli Semi-Sweet Chocolate Chips 
1/2 cup butter or margarine 
1 1/2 cups graham cracker crumbs 
14 fluid ounces sweetened condensed milk (NOT evaporated 
milk) 
1 1/3 cups flaked coconut 
1 cup chopped nuts 
 
INSTRUCTIONS 
Preheat oven to 350°F (325°F for glass dish). In 13" x 9" 
baking pan, melt butter in oven. Sprinkle crumbs over 
butter; pour sweetened condensed milk evenly over crumbs. 
Top with remaining ingredients; press down firmly with fork. 
Bake 25 minutes or until lightly browned. Cool. Chill if 
desired. Cut into bars. Store covered at room temperature. 

 
 



No Bake Chocolate Chews 
Yield: 60 servings 
Prep Time: 20 minutes 
 
INGREDIENTS 
2 cups granulated sugar 
1⁄2 cup unsalted butter 
1⁄2 cup half-and-half 
1 tablespoon light-color corn syrup 
1 cup (6 oz.) Ghirardelli 60% Cacao Chocolate Chips 
1 teaspoon vanilla extract 
1⁄4 teaspoon almond extract (optional) 
2 cups quick-cooking rolled oats 
1 cup sweetened flaked coconut 
1⁄2 cup coarsely chopped almonds 
 
INSTRUCTIONS 
Line two extra-large baking sheets with waxed paper; set 
aside. In a large saucepan, bring sugar, butter, half-and-half, 
and corn syrup to a boil, stirring to dissolve sugar for 3 to 4 
minutes. Remove from heat. Stir in Ghirardelli  60% Cacao 
Chocolate Chips, vanilla, and, if desired, almond extract. Stir 
until the chocolate melts and the mixture is smooth. Stir in 
oats, coconut, and almonds. 
Drop the mixture by rounded teaspoons onto the prepared 
baking sheets. Let stand at room temperature for about 1 hour 
or until set. 
 
Stand: 1 hour 

 
 



Ghirardelli Chocolate Chip Cookies  
Yield: 4 dozen cookies  
 
INGREDIENTS 
2 cups (12 oz.) Semi-Sweet Chocolate Chips  
1 cup(s) butter or margarine, softened  
3/4 cup(s) sugar  
3/4 cup(s) brown sugar, packed  
2 large eggs  
2 teaspoon(s) vanilla  
2 1/4 cup(s) unsifted flour  
1 teaspoon(s) baking soda  
1/2 teaspoon(s) salt  
1 cup(s) walnuts or pecans, chopped (optional)  
 
DIRECTIONS 
 Heat oven to 375ºF.  
Stir flour with baking soda and salt; set aside. In large mixing bowl, beat butter 
with sugar and brown sugar at meduim speed until creamy and lightened in color. 
Add eggs and vanilla, one at a time. Mix on low speed until incorporated. 
Gradually blend dry mixture into creamed mixture. Stir in nuts and chocolate 
chips. Drop by tablespoon onto ungreased cookie sheets. Bake for 9 to 11 
minutes or until golden brown.  
Note: The 2 cups of Semi-Sweet Chocolate Chips can be substituted with any 
variety of chip flavor (i.e.- Milk Chocolate Chips, 60% Cacao Chocolate Chips, etc.) 

  



Chocolate Truffle Cookies With Sea Salt 
Yield: 2 dozen 
 
INGREDIENTS 
1/4 cup all purpose flour 
1/4 teaspoon baking powder 
1/4 teaspoon salt 
1 1/2 cups  (9 oz.) Ghirardelli 60% Cacao Chocolate Chips, for melting 
into the cookie dough 
2 tablespoon unsalted butter 
2 eggs 
1/2 cup granulated sugar 
1 teaspoon vanilla extract 
1/3 cup (2 oz.) Ghirardelli 60% Cacao Chocolate Chips, for mixing into 
the prepared cookie dough 
2 to 3 tablespoons coarse sea salt 
 
INSTRUCTIONS 
In a heatproof bowl over a double boiler, melt chocolate and butter 
until smooth. Turn off the stove and let chocolate sit over warm water. 
Combine flour, baking powder and salt and mix to combine. In another 
bowl, mix together sugar and eggs, combine thoroughly with a whisk 
and slowly add the warm chocolate mixture. Stir to combine. Add 
vanilla extract and mix. Stir in flour mixture. Cool for a few minutes (if 
batter is warm, chocolate chips will melt). Stir in chocolate chips. Chill 
for 10-15 minutes. 
Pre-heat oven to 350°F. Scoop rounded tablespoons of batter and 
place on baking tray. Sprinkle each cookie lightly with a pinch of sea 
salt. Bake at 350 degrees for approximately 7-8 minutes until the 
outside looks slightly cracked. Be very careful not to over bake cookies 
because they will continue to bake as they cool once removed from 
the oven. Cookies should be soft and gooey in the center. 
For a chunky and different twist add one of the following: 3/4 cup 
toasted pecans or pistachios, 1/4 cup chopped candied ginger or 1/3 
cup sweetened coconut 



Clementine’s Oatmeal Chocolate Chip Cookies 
Yield: 5 dozen 2 inch cookies 
 
INGREDIENTS 
2 cups (12 oz.) Ghirardelli Semi-Sweet Chocolate Chips 
1 cup butter, softened 
3/4 cups packed brown sugar 
1/2 cup sugar 
1 egg 
1 teaspoon vanilla 
1 cup unsifted flour 
1 teaspoon baking soda 
1/2 teaspoon salt 
1 teaspoon cinnamon 
1/8 teaspoon nutmeg 
3 cups oats, uncooked 
1 cup walnuts, chopped 
 
INSTRUCTIONS 
Preheat oven to 375°F. In a large bowl, beat butter with sugar 
and brown sugar at medium speed until creamy and lightened 
in color (about 4 minutes). Add vanilla and egg, and mix on 
low speed until incorporated. Stir flour with baking soda, salt, 
and spices; add to creamed mixture, mixing well. Stir in oats. 
Fold in chocolate chips and walnuts. Drop by rounded 
tablespoon onto ungreased cookie sheets. Bake 8 to 9 minutes 
for a chewy cookie, 10 to 11 minutes for a crisp cookie. Cool 1 
minute on a cookie sheet; remove to wire cooling racks. Store 
in tightly covered container. Makes about 6 dozen 2" cookies. 



Peanut Butter Chocolate Cookies 
Yield: 2 dozen cookies 
 
INGREDIENTS 
1 cup (6 oz.) Ghirardelli Semi-Sweet Chocolate Chips 
1/2 cup butter, softened (1 stick) 
1/2 cup creamy peanut butter 
1/2 cup packed brown sugar 
1/4 cup sugar 
1 egg 
1 tablespoon milk 
1 teaspoon vanilla 
1 cup unsifted flour 
1/2 teaspoon baking powder 
1/2 teaspoon salt (optional) 
3/4 cup dry-roasted, unsalted peanuts, chopped 
 
INSTRUCTIONS 
Preheat the oven to 350°F. In a large mixing bowl, cream the 
butter, peanut butter, brown sugar, and sugar until well 
blended. Beat in the egg, milk, and vanilla. In a separate 
bowl, combine the flour, baking powder, and salt. Gradually 
add the dry ingredients to the creamed mixture. Stir in the 
chocolate chips and peanuts. Chill the dough in the 
refrigerator for 15 minutes. Drop heaping tablespoons of 
dough onto an ungreased cookie sheet. Bake 12 to 14 
minutes, or until the edges are golden brown. Cool 1 minute 
on cookie sheet, then transfer to wire cooling racks. Store 
tightly covered. 

 
 



Chocolate Chip Pecan Cookies 
Yield: 4 dozen cookies 
 
INGREDIENTS 
1 ¾ cups (11 oz.)  Ghirardelli 60% Cacao Chocolate Chips 
 2 cups (12 oz.) Ghirardelli Semi Sweet or Milk Chocolate Chips 
1/2 cup butter, softened (1 stick) 
1 cup brown sugar, packed 
1/2 cup sugar 
4 large eggs, at room temperature 
1 teaspoon vanilla 
2 1/4 cups unsifted flour 
1 teaspoon baking powder 
1/2 teaspoon baking soda 
1/2 teaspoon salt 
1 teaspoon espresso powder (optional) 
1 cup pecans (or walnuts), coarsely chopped 
 
INSTRUCTIONS 
Melt 60% chips in top of double boiler over hot water. Beat butter and sugars 
together on medium-high speed until light and fluffy. Turn mixer down to 
lowest speed, add eggs and vanilla. In separate bowl, sift together flour, baking 
powder, baking soda, salt, and espresso powder. Add half of the flour mixture 
to creamed butter, stirring after each addition. Add half of the melted 
chocolate. Stir until ingredients are well blended. Add remaining flour, stirring 
completely; add remaining chocolate. Stir in chocolate chips and pecans. Cover 
and refrigerate dough for 1 hour. Preheat oven to 350°F. Drop 2 tablespoonful 
of dough per cookie onto non-stick cookie sheet. Bake 15 minutes at 350°F. 
(Adjust baking time accordingly for smaller cookies.) Remove cookies to wire 
rack. Store in airtight container at room temperature or in freezer for longer 
storage. 



Ultimate Double Chocolate Cookies  
Yield: 24 cookies  
 
INGREDIENTS 
2 cups (12 oz.) Semi-Sweet Chocolate Chips  
2 cups (11-12 oz.)  60% Cacao Chocolate Chips  
6 tablespoon(s) unsalted butter  
3 eggs  
1 cup(s) sugar  
1/3 cup(s) all-purpose flour  
1/2 teaspoon(s) baking powder  
1 cup(s) chopped walnuts  
 
DIRECTIONS 
 In double boiler over hot water melt 60% Cacao chocolate chips and 
butter. In large bowl with electric mixer or whisk, beat eggs and sugar 
until thick; stir into chocolate mixture. In small bowl, stir together flour 
and baking powder; stir into chocolate mixture. Gently mix in semi-
sweet chocolate chips and walnuts. Using a sheet of plastic wrap, form 
dough into two logs, each 2 inches in diameter and about 12 inches 
long. As dough will be quite soft, use plastic wrap to hold dough in log 
shape. Wrap tightly; refrigerate at least 1 hour or until firm. (Dough 
may be frozen; thaw in refrigerator before proceeding with recipe.) 
Heat oven to 375°F. Unwrap dough; with sharp knife, cut into 3/4-inch 
slices. Place slices 1 1/2 inches apart on greased or parchment-lined 
cookie sheet.  
Bake 12 to 14 minutes or until shiny crust forms on top but interior is 
still soft. Cool on baking sheet; store in airtight tin up to 1 week.  

  



Black And White Macaroons 
Yield: 48 cookies 
 
INGREDIENTS 
1 1/2 cups  (9 oz.) Ghirardelli Semi-Sweet Chocolate Chips 
3 large egg whites 
1/4 teaspoon cream of tartar 
1/4 teaspoon salt 
1 cup granulated sugar 
1 teaspoon pure vanilla extract 
2 cups flaked coconut 
 
INSTRUCTIONS 
Pre heat the oven to 300°F. Line two baking sheets with 
aluminum foil. In a large bowl, beat the egg whites with an 
electric mixer until foamy. Add the cream of tartar and salt; 
continue beating until soft peaks form. Gradually add the sugar 
and vanilla, beating until stiff but not dry. Fold in the coconut 
and 1 cup of the chocolate chips. Drop by rounded teaspoonfuls 
onto the prepared baking sheets, 1 to 2 inches apart. Sprinkle 
the cookies with the remaining 1/2 cup of chocolate chips. 
 
Bake for 20 minutes, or until the surfaces begin to crack. 
 
Cool completely before removing the cookies from the foil. 
Store loosely covered at room temperature. 

 
 



Black And Whites 
Yield: 45 cookies 
 
INGREDIENTS 
2 large egg whites 
1⁄2 teaspoon vanilla extract 
1⁄8 teaspoon cream of tartar 
1⁄2 cup granulated sugar 
1-1⁄2 cups (9 oz.)  Ghirardelli 60% Cacao Chocolate Chips 
2⁄3 cup whipping cream 
1⁄2 teaspoon vanilla extract 
1⁄4 cup finely chopped pistachios (optional) 
 
INSTRUCTIONS 
Place egg whites in a medium bowl; let stand at room temperature for 30 minutes. 
Preheat oven to 325°F. Line 2 large baking sheets with parchment paper or foil; set 
aside. 
Add the 1/2 teaspoon vanilla and the 1/8 teaspoon cream of tartar to the egg whites. 
Beat with an electric mixer on medium speed until soft peaks form (tips curl). Add 
sugar, 1 tablespoon at a time, beating on high speed until stiff peaks form (tips stand 
straight). 
Drop egg white mixture by rounded measuring teaspoons 1-1/2 inches apart onto the 
prepared baking sheets. Use the back of the teaspoon to make a small indentation in 
the center of each cookie. (Moisten the spoon with water between indentations.) 
Bake both sheets on separate racks in the oven for 10 minutes. Turn oven off and let 
cookies dry in the closed oven for 40 minutes. Transfer cookies to a wire rack and let 
cool.* 
For filling,   over double boiler, melt the Ghirardelli 60% Cacao  Chocolate Chips, then 
combine the whipping cream and the 1/4 teaspoon vanilla.  Stir until smooth. Cool 
slightly. Spoon filling into cooled meringues.** If desired, sprinkle with pistachios. Enjoy 
immediately. 
*To make ahead, store unfilled meringues in an airtight container at room temperature 
for up to 1 week. Fill meringues as directed and enjoy immediately. 
**If desired, spoon chocolate mixture into a self-sealing plastic bag. Snip off corner and 
pipe chocolate mixture into meringues. 
Bake: 10 minutes 
Stand: 40 minutes 



Cream Cheese Sandwich Cookies With Dark 
Chocolate Filling 
Yield: 32 cookies 
Prep Time: 40 minutes 
 
INGREDIENTS 
1 16.5- to 18-ounce package refrigerated sugar cookie dough 
3 ounces cream cheese, softened 
3 tablespoons all-purpose flour 
1/4 cup coarse granulated sugar (white or colored) 
3/4 cup heavy or whipping cream 
1 2/3 cups (10 oz.) Ghirardelli 60% Cacao Chocolate  Chips 
 
INSTRUCTIONS 
In a large bowl, beat cookie dough, cream cheese, and flour with an electric 
mixer on low to medium speed until combined. 
Divide dough in half. Shape each half into an 8-inch long log. Sprinkle coarse 
sugar onto a piece of waxed paper. Roll logs in sugar. Wrap logs in plastic 
wrap. Freeze logs for 2 hours or until firm enough to slice. 
Preheat oven to 350°F. Cut logs into 1/4-inch slices. Place slices about 1 inch 
apart on ungreased cookie sheets. Bake in batches for 6 to 8 minutes or until 
lightly browned. Cool on cookie sheets for 2 minutes. Transfer cookies to wire 
racks; cool completely. 
Meanwhile, for filling, in a medium saucepan, bring the cream just to a boiling 
over medium-high heat. Remove from heat. Add Ghirardelli 60% Cacao 
Chocolate Chips. Do not stir. Let stand for 5 minutes. Stir until smooth. Cool 
for 15 minutes before using. Spread 2 teaspoons of the filling* on the bottom 
of each of half of the cookies. Top with the remaining cookies, bottom sides 
down. 
To Store: Layer filled cookies between sheets of waxed paper in an airtight 
container; cover. Store in the refrigerator for up 3 days or freeze for up to 1 
month. Let stand at room temperature for 30 minutes before serving. 
 
Freeze: 2 hours 
Bake: 6 minutes at 350°F 
Cool: 2 minutes 

 



Chocolate Mexican Wedding Cookies 
Yield: 48 cookies 
 
INGREDIENTS 
3/4 cup Ghirardelli Sweet Ground Chocolate and Cocoa  
1 cup (2 sticks) unsalted butter, at room temperature 
1/2 cup confectioners' sugar 
2 teaspoons pure vanilla extract 
1 3/4 cups all-purpose flour 
1 cup ground pecans 
3/4 teaspoon ground cinnamon 
1 pinch of salt 
 
INSTRUCTIONS 
To make the cookies, in a large bowl, cream the butter and 
1/3 cup confectioners' sugar with an electric mixer until light 
and fluffy. Add the vanilla. In a separate bowl, stir together 
the flour, pecans, 1/2 cup ground chocolate, cinnamon, and 
salt. Gradually add the dry ingredients to the creamed 
mixture and mix until well blended. Wrap the dough in 
plastic wrap and chill for 1 to 2 hours, until firm. Preheat the 
oven to 325°F. Shape the dough into 1-inch balls. Place the 
balls 1 inch apart on an ungreased cookie sheet. Bake for 15 
to 18 minutes, until the cookies are firm to the touch. Cool 
for 1 minute on the cookie sheet, and then transfer to a wire 
rack. Cool completely. To make the coating, sift the 
remaining confectioners' sugar (1 tablespoon) and 1/4 cup 
ground chocolate into a shallow bowl. Once the cookies are 
cool, roll them in the coating.  



Chocolate Peppermint Petites 
Yield: 75 
Prep Time: 30 minutes 
 
INGREDIENTS 
1 cup all-purpose flour 
3 tablespoons Ghirardelli® Unsweetened Cocoa, plus more for 
dusting 
1⁄8 teaspoon salt 
1 stick unsalted butter, room temperature 
6 tablespoons sugar 
1⁄8 teaspoon pure peppermint extract 
1 Cup (6 oz.) Ghirardelli 60% Cacao Chocolate Chips, melted 
 
INSTRUCTIONS 
Stir together flour, Ghirardelli® Unsweetened Cocoa, and salt in a 
bowl. 
Beat butter on medium speed until fluffy, about 5 minutes. Add 
sugar, and beat until light in color, occasionally scraping down the 
sides of the bowl with a spatula, about 2 minutes. Add peppermint 
extract. 
Reduce speed to low, and add flour mixture, scraping with spatula if 
necessary, until flour is just incorporated and dough sticks together 
when pinched with fingers. Wrap in plastic wrap, flattening into a 
disk. Refrigerate until firm, at least 30 minutes. 
Preheat oven to 325°F. Line 2 baking sheets with parchment. Form 
dough into 1/2-inch balls, and place on baking sheets. Bake until 
firm, 10 to 12 minutes, rotating halfway through. Let cool 
completely on wire racks. Drizzle cookies with melted Ghirardelli 
60% Cacao Chocolate. Dust with cocoa powder just before serving. 
Total: 1 hour 20 minutes 

 
 



Shortbread Thumbprints With Bittersweet Ganache 
Yield: 56 cookies 
Prep Time: 40 minutes 
 
INGREDIENTS 
1 cup unsalted butter, softened 
1⁄2 cup granulated sugar 
2 teaspoon vanilla extract 
1⁄4 cup half-and-half 
2-1⁄2 cups all-purpose flour 
1⁄2 cup coarse sugar (optional) 
3⁄4 cup whipping cream 
1 2/3 Cups (10 oz.) Ghirardelli 60% Cacao Chocolate Chips 
 
INSTRUCTIONS 
Preheat oven to 375°F. In a large bowl, beat butter with an electric mixer on medium to 
high speed for 1 minute. Add the 1/2 cup granulated sugar and the vanilla; beat until 
smooth. Beat in half-and-half until combined. Beat in as much of the flour as you can 
with the mixer. Stir in any remaining flour with a spatula or wooden spoon. 
On a lightly floured surface, pat dough into an 8x7-inch rectangle. Cut into 1-inch 
squares and shape each square into a 1-inch ball. If desired, roll balls in coarse sugar. 
Place balls 2 inches apart on ungreased cookie sheets. Using your thumb, make an 
indentation in the center of each ball. Bake for 8 to 10 minutes or until edges are lightly 
browned. (If an indentation puffs up during baking, re-press with the end of a wooden 
spoon.) Transfer to a wire rack; cool. 
Meanwhile, for ganache filling, in a medium saucepan, bring the whipping cream just to 
a boil over medium-high heat. Remove from heat. Add Ghirardelli® 60% Cacao 
Chocolate Chips; do not stir. Let stand for 5 minutes; stir until smooth. Cool for 15 
minutes before using. Spoon about 1/2 to 1 teaspoon of the filling in the center of each 
cookie.* 
Enjoy immediately, store in an airtight container at room temperature for up to 3 days, 
or freeze for up to 3 months. 
 
Bake: 8 to 10 minutes 

 



Chocolate Almond Cookies 
Yield: 24 cookies 
Prep Time: 15 minutes 
 
INGREDIENTS 
2-1⁄2 cups all-purpose flour 
1 cup slivered almonds, finely ground 
1⁄2 teaspoon salt 
8 tablespoons (1 stick) unsalted butter, room temperature 
2 cups confectioners’ sugar, divided 
1 large egg 
1 teaspoon vanilla extract 
1⁄4 cup heavy whipping cream 
2 ½ Cups  (15 oz.) Ghirardelli 60% Cacao Chocolate Chips 
 
INSTRUCTIONS 
For cookies: Preheat oven to 350°. In a small bowl, combine flour, almonds, and 
salt. In the bowl of an electric mixer with the paddle attachment, add butter and 1 
cup sugar and blend well. Add egg and vanilla and mix well. Gradually add flour 
mixture and mix until combined. Divide dough in half and wrap in plastic wrap. 
Refrigerate for 1 hour or for up to 3 days. 
Roll out 1 ball of dough on a lightly floured surface to 1/8-inch thick. Cut out 24 
circles with a 2-1/2 inch cookie cutter or glass (or heart-shaped cookie cutter). Cut 
out a 1 inch circle from 12 of the circles. You should end up with 24 “bottoms” (full 
circle) and 24 “tops” (ring). This should use up all of your dough (you can also reroll 
scraps). 
Bake 10 to 12 minutes or until pale golden brown. Cool on baking sheets for 3 
minutes and transfer to a wire rack to cool completely. 
For filling: Heat heavy cream over medium heat until near boil. Remove from heat 
and add Ghirardelli® 60% Cacao Chocolate Chips and cover. Let the mixture sit for 1 
minute and then whisk until smooth. Let sit for about 5 minutes until cooled and 
slightly thickened to a spreadable consistency. Spread 1 large teaspoon of 
chocolate filling over cookie “bottoms.” Dust “tops” with remaining confectioners’ 
sugar and place on top of chocolate filling to make cookie bites. 
Prep: 15 minutes 
Total time: 1 hour 15 minutes 

 



Chocolate Crackle Cookies 
Yield: 60 
Prep Time: 35 minutes 
 
INGREDIENTS 
1⁄2 cup all-purpose flour 
1⁄4 cup Ghirardelli Unsweetened Cocoa 
1 tablespoon instant espresso 
1 teaspoon baking powder 
1⁄8 teaspoon salt 
4 tablespoons unsalted butter 
2⁄3 cup packed dark-brown sugar 
1 large egg 
2/3 Cup (4 oz.)  Ghirardelli 60% Cacao Chocolate Chips, melted and cooled 
1 tablespoon milk 
1⁄2 cup confectioners' sugar, for coating 
 
INSTRUCTIONS 
In double boiler, melt Ghirardelli 60% Cacao Chocolate Chips, then cool 
slightly.  Stir together flour, Ghirardelli Unsweetened Cocoa, espresso, baking 
powder, and salt in a medium bowl. Beat butter and brown sugar with a mixer 
until light and fluffy, about 3 minutes. Beat in egg until well combined; mix in 
cooled Ghirardelli 60% Cacao Chocolate. Reduce speed to low, and gradually 
add flour mixture; beat in milk until just combined. Cover dough with plastic 
wrap. Freeze until firm, about 45 minutes. 
Preheat oven to 350°F. Line 2 baking sheets with parchment. Shape dough 
into 1/2-inch balls (exactly 1 teaspoon each). Pour confectioners' sugar into a 
medium bowl; working in batches, roll balls in sugar 2 times, letting them sit 
in sugar between coatings. 
Place on baking sheets, spacing each 2 inches apart. Bake until cookies have 
spread and coating is cracked, 10 to 12 minutes; cookies will still be soft to the 
touch. Let cookies cool on a wire rack, and coat with confectioners sugar. 
Prep: 35 minutes 
Total: 1 hour 45 minutes 

 
 



Decadence Cookies 
Yield: 24 cookies 
 
INGREDIENTS 
1 2/3 cups (10 oz.) Ghirardelli 60% Cacao Chocolate Chips  
2 large eggs at room temperature 
1/2 cup sugar 
2 teaspoons vanilla 
1/4 cup all purpose flour 
1/4 teaspoon baking powder 
1/8 teaspoon salt 
2 tablespoons unsalted butter 
1 1/2 cups walnut or pecan pieces 
 
INSTRUCTIONS 
Preheat the oven to 350F with a rack in the center. Line a 
cookie sheet with parchment. Whisk eggs, sugar and vanilla in 
a small bowl. Set the bowl in a larger bowl of hot tap water 
until needed. In another bowl, whisk the flour and baking 
powder together. Stirring frequently, melt butter with 1 cup of 
the chocolate in the top of a double boiler over barely 
simmering water. Off heat, whisk in the egg mixture. Stir in the 
flour, nuts and remaining chocolate. Scoop slightly rounded 
tablespoons of batter 1 1/2 inches apart on baking sheet. Bake 
until the surface of the cookie looks dry and faintly cracked, 
and the centers are still gooey, 10-12 minutes. Set the pan on 
a rack to cool. Store cookies in a tightly sealed container. 

 



Chocolate Checkerboard Cookies 
Yield: 13 dozen cookies 
 
INGREDIENTS 
2/3 cup (4 oz.) Ghirardelli 60% Cacao Chocolate Chips 
3 tablespoons Ghirardelli Unsweetened Cocoa  
3 cups all purpose flour 
1/2 teaspoon salt 
1/4 teaspoon baking soda 
1 1/4 cups unsalted butter, at room temperature 
1 1/4 cups white granulated sugar 
1 large egg 
1 1/2 teaspoons pure vanilla extract 
1 teaspoon instant espresso powder 
2 tablespoons boiling water 
 
INSTRUCTIONS 
Sift together the flour, salt, and baking soda. Set aside. Melt the 60% chocolate chips in the 
top of a double boiler or in a heatproof bowl, over barely simmering water, stirring 
occasionally until smooth. Set aside. In a large bowl, cream the butter with an electric mixer 
on medium-to-low speed until smooth, about 2 minutes. Mix in the sugar and beat for an 
additional 2 minutes. Add the egg and vanilla, mixing well until combined. Reduce the speed 
to low and add the flour mixture in two additions, mixing until just incorporated. Separate 
out 2 cups of the dough and set aside. Dissolve the espresso powder in the boiling water 
and set aside to cool. Once cool, mix the espresso and cocoa into the remaining dough until 
the dough is uniformly colored. On low speed, add in the melted chocolate, mixing until 
thoroughly combined. Divide the dough into four equal pieces, two of each flavor. Shape 
each of the four pieces into a rectangular log 10 inches long, 3 inches wide, and 3/4 inches 
thick. Wrap each log tightly in parchment paper and chill in the refrigerator for at least 30 
minutes. Cut each log into four quarters lengthwise, giving you 16 strips 10 inches long, 3/4 
inches wide, and 3/4 inches thick. To form a checkerboard rectangle, place a chocolate strip 
and a vanilla strip side by side, and then place another vanilla strip on top of the chocolate 
strip and another chocolate strip on top of the vanilla strip. The checkerboard log should be 
about 10 inches long, 1 1/2 inches wide, and 1 1/2 inches thick. Repeat with the other 12 
strips to make 3 more logs. Repeat until you have four checkerboard rectangles. Chill all the 
dough for at least 3 hours. Preheat oven to 350ºF. Line two cookie sheets with parchment 
paper. Make sure the dough is firm enough to slice, and use a sharp knife to slice each 
rectangle into 1/4-inch squares and place 1 inch apart on the prepared baking sheet. Bake 
for 12 to 13 minutes, making sure not to brown the edges too much. Remove the cookies 
from the oven, and let stand for 1 minute. Transfer to wire racks and let cool completely.  



Chocolate Sandwich Whoopie Pies 
Yield: 30 
Prep Time: 35 minutes 
 
INGREDIENTS 
1-3⁄4 cups all-purpose flour 
3⁄4 cup Ghirardelli Unsweetened Cocoa 
1-1⁄2 teaspoons baking soda 
1⁄2 teaspoon salt 
1⁄4 cup plus 1 tablespoon vegetable shortening 
1⁄2 cup granulated sugar 
1⁄2 cup packed dark-brown sugar 
1 large egg 
1 cup whole milk 
2 teaspoons pure vanilla extract 
For Filling 
1 1/3 cups (8 oz.) Ghirardelli 60% Cacao Chocolate Chips 
1 cup heavy cream 
1⁄8 teaspoon coarse salt 
 
INSTRUCTIONS 
Preheat oven to 375°F. Stir together flour, Ghirardelli Unsweetened Cocoa, baking soda, and salt 
in a medium bowl. 
Beat shortening and sugars with a mixer on high speed, until smooth, about 3 minutes. Add egg, 
and beat until mixture is pale and fluffy, about 2 minutes more. 
Reduce speed to low. Add flour mixture in 2 additions, alternating with milk and vanilla, 
beginning and ending with flour. 
Drop mounds of dough (about 2 teaspoons each) onto parchment-lined baking sheets, spacing 
each 2 inches apart. Bake until cookies spring back when lightly touched, 12 to 14 minutes. Let 
cool on sheets set on wire racks 10 minutes. Transfer cookies to racks, and let cool completely. 
Filling 
Bring cream just to a boil over medium-high heat. Pour over Ghirardelli  60% Cacao  Chocolate 
Chips and add salt. Let stand 10 minutes (do not stir; doing so will cool the ganache too quickly, 
making it grainy). 
Whisk ganache until smooth and shiny. Scrape dish with a rubber spatula to incorporate all of it. 
Chill ganache, stirring often, for 45 minutes to 1 hour. Beat with a mixer on medium-high speed 
until paler and fluffy, for 2 to 4 minutes. 
Transfer whipped ganache to a disposable pastry bag, and snip a 1/2-inch opening. Pipe ganache 
(2 to 2-1/2 teaspoons each) onto flat sides of half the cookies. Sandwich with remaining cookie, 
pressing gently. 
Total: 1 hour 55 minutes 
 
 



Dark Chocolate-Caramel Cream Puffs 
Yield: 42 Servings 
Prep Time: 25 minutes 
 
INGREDIENTS 
1 cup water 
1/2 cup butter 
1/4 teaspoon salt 
1 cup all-purpose flour 
4 eggs 
3/4 cup heavy or whipping cream 
1 2/3 cups (10 oz.) Ghirardelli  60% Cacao Chocolate Chips  
1/2 cup prepared caramel topping 
Chocolate Drizzle 
1/2 cup 3 oz.) Ghirardelli  60% Cacao Chocolate Chips 
1 teaspoon shortening 
 
INSTRUCTIONS 
Preheat oven to 400°F. For cream puff dough, in a medium saucepan, combine water, butter, and 
salt; bring to a boil. Add flour all at once, stirring vigorously. Cook and stir until mixture forms a 
ball; remove from heat. Cool for 10 minutes. Add eggs, one at a time, beating well after each 
addition. 
Drop dough by rounded teaspoon 2 inches apart onto 2 greased baking sheets. Bake one sheet at 
a time for 20 to 25 minutes (keep remaining dough covered while first batch bakes). Transfer to a 
wire rack; let cool for 15 minutes.* 
Meanwhile, for filling, in a medium saucepan, bring cream just to a boil over medium-high heat. 
Remove from heat. Add 10-ounce Ghirardelli 60% Cacao Chocolate Chips. Do not stir. Let stand 
for 5 minutes. Stir until smooth. Stir in caramel topping. Cool for 15 minutes. 
Using kitchen scissors, cut tops from cream puffs; remove any soft dough from inside. Spoon 
about 1 tablespoon filling into each cream puff. Replace tops. If desired, drizzle with additional 
prepared caramel topping and/or Chocolate Drizzle. 
For Chocolate Drizzle, melt 1/2 cup Ghirardelli 60% Cacao Chocolate  Chips  in a double boiler, 
add 1 teaspoon of shortening (optional). Stir until smooth. 
• To make ahead, prepare and bake dough as directed through Step 2; cover and store at room 

temperature for up to 24 hours or freeze for up to 3 months. 
 
Bake: 20 minutes per sheet 
Cool: 40 minutes 
 
 



Devil’s Food Cake With Sinful Chocolate Frosting 
Yield: 12 to 16 servings 
 
INGREDIENTS 
1 2/3 cups (10 oz.)  60% Cacao Chocolate Chips 
1 cup (6 oz.)  Milk Chocolate Chips 
1/4 cup Unsweetened Cocoa  
1/2 cup unsalted butter 
1/2 cup firmly packed light or dark brown sugar 
1 tablespoon light corn syrup 
1 cup all-purpose flour 
1/2 teaspoon baking soda 
2 large eggs, beaten 
1/2 teaspoon pure vanilla extract 
1/2 cup whole milk 
1 cup sour cream 
 
INSTRUCTIONS 
If you like a very tall layer cake, double all of the ingredients for four layers 
instead of two. Preheat the oven to 325°F. Butter the bottoms and sides of 
two 9 by 2-inch round cake pans, and line with parchment paper. To make the 
cake, in the top of a double boiler or in a heatproof bowl over barely 
simmering water, melt together 4 ounces of the 60% chocolate, butter, sugar, 
and corn syrup, stirring occasionally until smooth. Remove from the heat and 
set aside. In a medium bowl, sift together the flour, cocoa, and baking soda. 
Gently mix in the melted chocolate mixture. Add in the eggs, vanilla, and milk 
and beat with a spoon until well blended. Divide the mixture evenly between 
the two prepared pans. Bake for 25 to 29 minutes, until firm to the touch. 
Remove from the oven and cool on wire racks. When cool, turn out of the 
pans. While the cake is cooling, make the frosting. In the top of a double 
boiler, or in a heatproof bowl over barely simmering water, melt the 
remaining 6 ounces 60%  and milk chocolates, stirring occasionally until 
smooth. Remove from the heat. Beat in the sour cream. Spread one-third of 
the frosting on top of one cake layer, then set the second layer on top. Use the 
remaining frosting to spread over the top and sides of the cake. Let sit in a 
cool spot, but do not chill in the refrigerator.  



Chocolate Chocolate Chip Cake 
Yield: 8 to 10 servings 
 
INGREDIENTS 
1/2 cup Unsweetened Cocoa  
1/2 cup  (6 oz.) Semi-Sweet Chocolate Baking Chips (preferably 4,000 ct. Chips) 
1 cup all purpose flour 
1 cup plus 2 tablespoons sugar 
1/2 teaspoon baking soda 
1/2 teaspoon salt 
6 tablespoons butter, very soft but not melted 
2 tablespoons flavorless vegetable oil (such as canola or safflower) 
2 large eggs 
1 teaspoon vanilla extract 
1/2 cup cool water 
 
INSTRUCTIONS 
Position a rack in the lower third of the oven. Preheat the oven to 325 degrees. 
Grease the pan thoroughly. If using a round cake pan, line the bottom with a circle 
of parchment paper. In a large mixing bowl, thoroughly mix the flour, sugar, cocoa 
powder, baking soda, and salt for 60 seconds on low speed with the electric mixer. 
Add the butter, eggs, oil, vanilla, and 2 tablespoons of the water. Beat on low speed 
just until all of the dry ingredients are moist. Turn the mixer to medium speed and 
beat for 1 minute. Scrape the bottom and sides of the bowl. Add 3 tablespoons 
water and beat for 20 seconds on medium speed. Scrape the bowl and add the 
remaining 3 tablespoons water. Beat for 20-30 seconds until the batter is smooth. 
Fold in the chocolate chips. Scrape the batter into the pan and spread it evenly. Bake 
35-40 minutes (do not open the oven for the first 30 minutes) or until a toothpick 
inserted into a cakey place in the center of the cake comes out clean (except for 
melted chocolate chips). Set the pan on a rack to cool for ten minutes. Invert the 
cake onto rack (turn the round cake right side up) to cool completely. Serve plain or 
glaze with Ghirardelli Semisweet Chocolate Glaze or Ghirardelli Brown Sugar Cocoa 
Glaze (see next page for glaze recipe)  Store and serve at room temperature. 
 



Brown Sugar Cocoa Frosting Or Glaze 
Yield: 1.25 cup 
 

INGREDIENTS 
1/2 cup Ghirardelli Unsweetened Cocoa 
5 tablespoons unsalted butter 
3/4 cups packed brown sugar, light or dark 
1/4 teaspoons salt (scant) 
1/2 cups heavy whipping cream 
1 teaspoons pure vanilla extract 
 
INSTRUCTIONS 
In a medium saucepan, melt the butter. Stir in the sugar, 
cocoa, and salt. Over low to medium heat, gradually stir in 
the cream. Continue to stir until the mixture is very hot and 
glossy. As soon as it starts to simmer at the edges, turn the 
heat down immediately and stir constantly without 
simmering for about 2 minutes. Remove from heat and stir 
in the vanilla. 
For frosting, cool until spreadable. Reheat as necessary by 
setting the containing in a bowl of hot water. 
For glaze or sauce, cool until thickened but still pourable. 
Put the sauce in the fridge for 5 minutes to speed up 



Individual Chocolate Lava Cakes 
Yield: 6 Servings 
 
INGREDIENTS 
1/2 cup (4 oz.)  60% Cacao Chocolate Chips (for cake) 
1/3 cup (2 oz.) 60% Cacao Chocolate Chips (for center filling) 
2 eggs 
1/4 cup heavy cream 
8 tablespoons (1 stick) unsalted butter 
2 egg yolks 
1/3 cup sugar 
1/2 teaspoon vanilla extract 
1/4 cup cake flour 
 
INSTRUCTIONS 
To make centers, melt 1/3 cup (2 oz.) of chocolate and cream in 
double boiler. Whisk gently to blend. Refrigerate about 2 hours 
or until firm. Form into 6 balls; refrigerate until needed. To 
make cake, heat oven to 400°F. Spray six 4-ounce ramekins or 
custard cups with cooking spray. Melt 1/2 cup(4 oz.) of 
chocolate and butter in double boiler; whisk gently to blend. 
With an electric mixer, whisk eggs, yolks, sugar, and vanilla on 
high speed about 5 minutes or until thick and light. Fold melted 
chocolate mixture and flour into egg mixture just until 
combined. Spoon cake batter into ramekins. Place a chocolate 
ball in the middle of each ramekin. Bake about 15 minutes or 
until cake is firm to the touch. Let it sit out of the oven for 
about 5 minutes. Run a small, sharp knife around inside of each 
ramekin, place a plate on top, invert and remove ramekin. 
Garnish with raspberries and a dollop of whipped cream. 



Individual Chocolate Souffles 
Yield: 2 large or 4 small servings 
 
INGREDIENTS 
1/3 cup (2 oz.) 60% Cacao Chocolate Chips 
2 teaspoons unsalted butter, melted 
2 tablespoons plus 2 teaspoons granulated sugar, divided 
2 tablespoons plus two teaspoons milk 
1 egg yolk 
2 egg whites 
 
INSTRUCTIONS 
Heat oven to 350 F. Brush two 1 1/2-cup or four 1/2-cup 
ovenproof ramekins with butter; dust bottom and sides with 
1 tablespoon granulated sugar. In double boiler over hot 
water, melt chocolate with milk and 1 tablespoon sugar. Cool 
for 5 minutes. Whisk egg yolk into chocolate mixture. In 
large bowl with electric mixer, beat egg whites until soft 
peaks form; add remaining 2 teaspoons granulated sugar 
and beat until stiff but not dry. With rubber spatula, fold 
one-fourth of egg whites into chocolate mixture, then fold in 
remaining egg whites. Divide between prepared ramekins. 
(Soufflés may be prepared ahead up to this point and 
refrigerated for up to 2 hours. Bake straight from 
refrigerator, adding 3 minutes to baking time.) Bake 20 
minutes for large ramekins and 15 minutes for small 
ramekins. Remove from oven; dust tops of soufflés with 
powdered sugar, using heart-shaped stencil if desired. 

 



Individual Chocolate-Amaretto Lava Cakes 
Yield: 6 cakes 
Prep Time: 20 minutes 
 
INGREDIENTS 
1 cup (6 oz.) Ghirardelli 60% Cacao Chocolate Chips 
1/4 cup heavy or whipping cream 
3 tablespoons amaretto 
1/2 cup butter  
2 eggs plus 2 egg yolks 
1/3 cup sugar 
1/4 cup cake flour 
 
INSTRUCTIONS 
For cake centers, in a saucepan, melt 1/3 cup  (2 oz.) of the Ghirardelli 60% Cacao 
Chocolate Chips and 1/4 cup cream over low heat. Remove from heat. Whisk 
gently to blend. Stir in 1 tablespoon of the amaretto. Freeze for 1 hour or until 
firm. Form into 6 balls; refrigerate until needed. 
For the cake, preheat oven to 400°F. Spray six 6-ounce ramekins or custard cups 
with nonstick cooking spray; set aside. In a double boiler, melt the remaining 2/3 
cup (4 oz.) Ghirardelli  60% Cacao Chocolate Chips and butter over low heat. 
Remove from heat. Whisk gently to blend. Stir in remaining 2 tablespoons 
amaretto; set aside. 
In a large bowl, beat eggs, egg yolks and sugar with an electric mixer on high speed 
for 5 minutes or until thick and light. Fold melted chocolate mixture and flour into 
egg mixture just until combined. Spoon cake batter into prepared ramekins. Gently 
press a chocolate ball into center of cake batter in each ramekin. 
Bake for 15 minutes or until cake is firm to the touch. Let ramekins stand on a wire 
rack for 5 minutes. Run a small, sharp knife around inside of each ramekin. One at 
a time, place a small plate on top of each ramekin, invert and remove ramekin. If 
desired, top each cake with a dollop of whipped cream and chopped toasted 
almonds*. 
* To toast almonds, preheat oven to 350°F. Spread almonds in a shallow baking 
pan. Bake for 5 to 10 minutes or until light brown, watching carefully and shaking 
pan once or twice. 
Freeze: 1 hour 
Bake: 15 minutes 

Stand: 5 minutes 

 
 



Individual Soft Center Cakes 
Yield: 4 servings 
 
INGREDIENTS 
2/3cup (4 oz.) 60% Cacao Chocolate Chips 
8 tablespoons unsalted butter (1 stick) 
2 whole eggs 
2 egg yolks 
1/3 cup sugar 
1/2 teaspoon vanilla extract 
1 tablespoon cake flour 
 
INSTRUCTIONS 
Melt butter and 60% chocolate in double boiler. Whip eggs, 
yolks, sugar, and vanilla with a mixer for about 10 minutes 
on high speed. Fold melted chocolate and butter into the 
egg mixture. Fold in flour just until combined. Butter and 
sugar four 6-ounce ramekins, then spoon mixture into 
ramekins. Bake at 450°F for about 9–10 minutes. The center 
will be quite soft, but the top and sides will be set. Let sit 
out of the oven for about 5 minutes, then unmold onto a 
plate. Serve with a few raspberries and a dollop of whipped 
cream. 

 
 



Lemon Kissed Brownie Bites 
Yield: 14 brownies 
Prep Time: 25 minutes 
 
INGREDIENTS 
For Brownies: 
1⁄2 cup (3 oz.) Ghirardelli® 60% Cacao Chocolate Chips 
1⁄4 cup unsalted butter 
1⁄3 cup granulated sugar 
1 large egg 
1 teaspoon vanilla extract 
1⁄2 cup all-purpose flour 
1⁄2 teaspoon finely shredded lemon zest (divided) 
1⁄4 teaspoon baking powder 
For Lemon Frosting: 
2 tablespoons unsalted butter, softened 
1⁄4 teaspoon finely shredded lemon zest 
1-1⁄3 cups powdered sugar 
3 to 4 teaspoons fresh lemon juice (divided) 
For Chocolate Glaze 
1⁄3 cup  (2 oz.) Ghirardelli® 60% Cacao Chocolate Chips 
1 tablespoon unsalted butter 
2 teaspoons light-color corn syrup 
Additional lemon zest for topping (optional) 
 
INSTRUCTIONS 
Preheat oven to 350°F. Line fourteen 1-1/4-inch muffin cups with paper bake cups; set aside. In a medium saucepan, heat and stir the 1/2 cup  (3 oz.) Ghirardelli 60% 
Cacao Chocolate Chips and the 1/4 cup butter over very low heat until melted and smooth. Remove from heat. Stir in sugar. Add egg, beating with a wooden spoon until 
just combined. Stir in vanilla. In a small bowl, stir together flour, the 1/2 teaspoon lemon zest, and the baking powder. Add flour mixture to chocolate mixture; stir just 
until combined. Drop a rounded teaspoon of batter into each prepared muffin cup. 
Bake for 9 to 11 minutes or until a wooden toothpick inserted in centers of brownies comes out clean. Cool in pan for 5 minutes. Carefully transfer brownies to a wire 
rack; cool. 
For the lemon frosting, in a small bowl, beat the 2 tablespoons softened butter and the 1/4 teaspoon lemon zest with an electric mixer on medium speed for 30 
seconds. Add powdered sugar and 2 teaspoons of the lemon juice. Beat until combined. Beat in enough of the remaining lemon juice, 1 teaspoon at a time, to make a 
thick frosting. Using a pastry bag fitted with a star tip, pipe frosting onto each brownie. (Or spoon into a small self-sealing plastic bag. Snip off corner. Pipe frosting onto 
each brownie.) Chill for 30 minutes. 
For the chocolate glaze, in a small saucepan, combine the 1/3 cup  (2 oz.) Ghirardelli 60% Cacao Chocolate Chips and the 1 tablespoon butter. Heat and stir over very low 
heat until melted and smooth. Remove from heat; stir in the corn syrup. Let cool for 10 minutes. Spoon glaze over tops of chilled brownies. If desired, top with strips of 
lemon zest. 
Let stand at room temperature for 1 hour or until glaze is set. Enjoy immediately, refrigerate in an airtight container for up to 3 days, or freeze for up to 3 months. 
Bake: 9 minutes 
Chill: 30 minutes 
Stand: 1 hour 

 
 



Flourless Chocolate Walnut Torte 
Yield: 12 servings 
 
INGREDIENTS 
1 cup (6 oz.) 60% Cacao Chocolate Chips  
1 1/3 cups walnut pieces 
2 tablespoons brown rice flour 
10 tablespoons unsalted butter, cut into pieces 
1/8 teaspoon salt, rounded 
4 large cold eggs 
1/2 cup sugar + 2 tablespoons 
1/4 cup Confectioner's sugar, optional for sprinkling 
 
INSTRUCTIONS 
Preheat oven to 375 degrees. Line the bottom of the pan with 
parchment paper and grease the sides. In a food processor, pulse the 
walnuts, rice flour, and 2 tablespoons of the sugar until the nuts are 
medium finely ground. Set aside. Melt chocolate, butter and salt over 
double boiler, stirring occasionally, until smooth. Set aside until barely 
lukewarm (if the chocolate is too warm the batter won’t thicken 
properly when the cold eggs are beaten in). Stir in the remaining sugar. 
Beat in the eggs one by one. With a hand-held mixer, beat at high 
speed (or medium speed in a heavy-duty mixer) for 2 to 3 minutes, or 
until the batter is lightened in color, and holds a shape like fluffy 
chocolate frosting. Add the nut mixture and beat on low speed or mix 
by hand just until blended. Scrape the batter into the pan and spread it 
evenly. Bake until the surface of springs back slightly when gently 
pressed with your finger and a toothpick inserted in the center comes 
out clean or with a few gooey crumbs clinging to it, 20 to 25 minutes. 
Set the pan on a rack to cool completely before serving. To serve, slide 
a slim knife around the insides of the pan to detach the cake. Remove 
the pan sides. Use a fine strainer to dust the torte with confectioner’s 
sugar, if desired. Store and serve at room temperature. 

 
 



Chocolate Tweed Torte 
Yield: 1 Torte 
 
INGREDIENTS 
1 ½ cups (10 oz.) Ghirardelli 60% Cacao Chocolate Chips  
1 cup almonds 
1/8 teaspoon salt 
1/2 cup + 2 tbsp sugar 
8 large egg whites 
1/4 teaspoon cream of tartar 
 
INSTRUCTIONS 
Preheat oven to 350°F with rack in lower third. Grease sides 
and line bottom of 9-inch spring form pan with parchment. 
In a food processor, pulse chocolate, nuts, salt, orange zest 
and 2 Tbsp of sugar to consistency of crumbs. Beat egg 
whites and cream of tartar until it holds a soft shape. 
Gradually beat in ½ cup sugar until eggs whites are glossy 
and stiff but not dry. Transfer to larger bowl. Fold in 
chocolate mixture. Scrape batter into prepared pan and 
spread evenly. Bake until torte is puffed and golden and 
springs back when gently pressed, 25-30 mins: toothpick 
inserted in center will emerge moist and stained melted 
chocolate, but not thickly coated with batter. Cool on rack. 
Remove pan sides. Invert and remove pan liner. Serve right 
side up garnished with whipped cream and berries.  



Triple Chocolate Truffle Cake 
Yield: 1 Cake 
 
INGREDIENTS 
3 cups (18 oz.)  Semi-Sweet Chocolate Chips  
1 cup (6 oz.) Milk Chocolate Chips 
1/3 cup (2 oz.)  White Chocolate Chips 
2 sticks unsalted butter, softened, plus additional for pan 
8 large eggs, cold 
1/4 teaspoon salt 
1/2 cup heavy cream 
 
INSTRUCTIONS 
Preheat oven to 325° degrees F. Arrange rack in center of oven. Butter 
the bottom and sides of a 9 by 2-inch round cake pan and line the 
bottom with parchment paper. Melt butter and semi-sweet chocolate 
chips over double boiler until smooth; cool slightly. Meanwhile, with a 
hand mixer or in the bowl of an electric mixer fitted with the whip 
attachment, whip eggs and salt on medium speed until doubled in 
volume, about 5 minutes. Gently fold, in thirds, whipped eggs into 
melted chocolate. Pour batter into prepared cake pan and place pan in 
water bath. Bake until the cake pulls away from the sides of the pan 
and is set in the center, about 40 minutes. Remove pan from water 
bath to a cooling rack and cool cake completely in pan. Cover with 
plastic wrap and refrigerate overnight. To remove cake, dip the bottom 
and halfway up the sides of the pan in warm water and run a thin 
metal spatula around the inside of the pan. Invert onto a plate to 
unmold, remove parchment paper. To prepare ganache, bring heavy 
cream to a simmer and pour over milk chocolate chips. Stir gently until 
smooth; cool slightly. Pour ganache over top of cake and spread with 
an offset spatula to evenly cover. (There will be some ganache 
leftover.) Chill cake until ganache sets, about 30 minutes. Chop white 
chips in to smaller pieces, garnish,with chopped white chocolate chips 
on top of cake. 



Coconut Almond Torte With Chocolate Chips 
Yield: 10 to 12 Servings 
 
INGREDIENTS 
1 1/3 cups  (8 oz.) Ghirardelli Mini Semi-Sweet Chocolate Chips  
1 1/4 cups whole almonds 
1 1/2 cups unsweetened shredded coconut 
1/2 teaspoon salt 
3/4 cup sugar 
8 large egg whites 
1 teaspoon vanilla 
1/4 teaspoon cream of tartar 
1 cup heavy whipping cream 
2 teaspoon(s) sugar, or more to taste 
 
INSTRUCTIONS 
Position a rack in the lower third of the oven. Preheat the oven to 350 
degrees. Grease the bottom and sides of a 9-inch spring form pan. In a 
food processor, pulse the almonds, salt, and 1/4 cup of the sugar to 
the consistency of crumbs. Set aside. Beat egg whites, vanilla, and 
cream of tarter at high speed until they hold a soft shape. Gradually 
beat in the remaining 1/2 cup sugar until eggs whites are stiff but not 
dry. Transfer to a large bowl. Fold in the almond mixture. Set aside 1/4 
cup of the chocolate chips to sprinkle on top of the torte. Fold the 
remaining chocolate chips and the coconut into the batter. Scrape the 
batter into the prepared pan and spread it evenly. Sprinkle with the 
reserved chocolate chips. Bake 25 to 30 minutes, or until the torte is 
puffed and golden, and the edges are starting to shrink from the sides 
of the pan. Cool on a rack. To serve, whip cream with vanilla and sugar. 
Remove the sides of the pan and transfer the cake to a serving platter. 
Serve torte slices with whipped cream and ripe berries, if desired. 



Chocolate Chip Cheesecake  
Yield: 8 servings  
 
INGREDIENTS 
1 cup (6 oz.) Semi-Sweet Chocolate Chips  
1 tablespoon Sunrise Unsweetened Cocoa  
2/3 cup(s) crushed graham crackers  
1/4 cup(s) granulate white sugar  
1/3 cup(s) (2/3 stick) unsalted butter, melted  
2 1/4 cup(s) cream cheese, at room temperature  
1 teaspoon(s) pure vanilla extract  
2/3 cup(s) granulated white sugar  
3 large eggs  
1 cup(s) sour cream  
 
DIRECTIONS 
Preheat the oven to 350°F. Grease 9-inch springform cake pan. To make the 
crust, in a small bowl, mix together the crushed graham crackers, cocoa, and 
sugar. Stir in the butter. Spoon the mixture into the prepared pan. Press firmly to 
distribute the crust mixture onto the bottom and halfway up the sides of the 
pan. Chill the crust while making the filling. To make the filling, in a medium-size 
bowl, beat the cream cheese, vanilla, and sugar with an electric mixer at low 
speed until smooth. Gradually beat in the eggs, increasing the speed slightly as 
the mixture softens. Beat in the sour cream. Finally, stir in the chocolate chips 
with a large spoon.  
Pour the filling into the chilled crust and set the pan on a baking tray. Bake for 75 
minutes, or until firm. The cheesecake may deflate and crack as it cools, so turn 
off the oven and let cool slowly in the oven for about 1 hour with the oven door 
open.  
Remove from the oven and let cool completely. Cover and chill in the refrigerator 
overnight before removing from the pan. Sprinkle the top with grated white 
chocolate. This cheesecake is best if eaten within 3 days of baking.  

 
  



Cherry Almond Cheesecake On A Stick 
Yield: 16 servings 
Prep Time: 30 minutes 
 
INGREDIENTS 
1⁄3 cup chopped dried tart red cherries 
2 tablespoons Kirsch (cherry-flavor brandy) or apple juice 
2 8-ounce packages cream cheese, softened 
3⁄4 cup granulated sugar 
2 tablespoons all-purpose flour 
1⁄2 teaspoon almond extract 
2 large eggs, slightly beaten 
1⁄4 cup coarsely crushed graham cracker pieces 
16 round paper lollipop or wooden craft sticks 
3 ¼ cups (20 oz.)  Ghirardelli  60% Cacao Chocolate Chips 
1 cup coarsely chopped sliced almonds, toasted* 
 
INSTRUCTIONS 
In a small bowl, combine dried cherries and Kirsch. Let stand while preparing cheesecake filling. Line the bottom 
and sides of an 8x8x2-inch square baking pan with foil, making the foil as smooth as possible. 
Preheat oven to 325°F. For cheesecake filling, in a large bowl, combine cream cheese, sugar, flour, and almond 
extract; beat with an electric mixer on medium speed until combined. Using a spatula or wooden spoon, stir in eggs 
(do not over mix). Stir in the cherries, Kirsch, and graham cracker pieces. 
Pour filling into prepared pan. Bake on the middle oven rack for 35 to 40 minutes or until the center appears set 
when gently shaken. 
Cool cheesecake in the pan on a wire rack for 1 hour. Cover and freeze cheesecake for 2 hours or until firm. 
Line a large tray or plate with parchment paper or waxed paper; set aside. Remove cheesecake from pan. Peel away 
foil. Using a sharp knife dipped in warm water, cut the cheesecake into 16 small squares. Insert a stick into the side 
of each piece of cheesecake. Lay on the prepared tray. 
In a double boiler, melt the Ghirardelli 60% Cacao Chocolate Chips. Stir until smooth, do not overheat as chocolat 
can schorch.  Place almonds in a shallow dish. 
Carefully hold a cheesecake by the stick over the bowl and spoon melted chocolate over the cheesecake pieces, 
spreading with the back of a spoon to evenly coat. Dip one end of coated pieces into chopped almonds. Return to 
the prepared tray. If necessary, refrigerate before serving to set. Enjoy immediately or refrigerate in an airtight 
container for up to 2 days. 
*To toast nuts, preheat oven to 350°F. Spread nuts in a shallow baking pan. Bake for 5 to 10 minutes or until light 
brown, watching carefully and shaking once or twice. 
 
Bake: 35 to 40 minutes 
Cool: 1 hour 
Freeze: 2 hours 



Chocolate Roulade With Apricot Cream 
Yield: 1 large Roulade 
 
INGREDIENTS 
1 2/3 cups (10 oz.)  Ghirardelli 60% Cacao Chocolate Chips  
2 1/4 cups heavy cream, divided 
8 egg whites, room temperature 
1/4 cup granulated sugar 
2 tablespoons confectioners’ sugar 
1/2 teaspoon vanilla extract 
1 cup apricot preserves 
 
INSTRUCTIONS 
Position rack in middle of oven and heat to 350°F. Spray an 11- x 17-inch jelly-
roll pan or a 12- x 17 1/2-inch sheet pan with cooking spray; line with 
parchment paper. In small saucepan, heat 1 1/4 cups of the cream to a simmer. 
Add chocolate; reduce heat and whisk until chocolate is melted. Remove from 
heat; let cool for a few minutes. In mixer with whisk, whip egg whites with 
granulated sugar to stiff, glossy peaks. Whisk one-fourth of the egg whites into 
chocolate mixture. Fold remaining egg whites into chocolate mixture until no 
streaks remain. Pour into prepared pan; spread evenly with spatula. Bake 10 to 
12 minutes or until set and puffy. Transfer to wire rack; cool to room 
temperature. Lift parchment paper to remove cake from pan; set it on work 
surface with long side facing edge of table. For apricot cream, whisk remaining 
1 cup cream with confectioner’s sugar and vanilla until stiff; whisk in apricot 
preserves. Spread evenly over entire surface of cake. Roll cake starting from the 
long side facing you. Gently peel parchment paper off as cake layer rolls away. 
Tuck parchment paper around the roll so it is well wrapped and can be moved 
easily. Place in freezer for at least 2 hours or overnight. To serve, remove 
parchment paper, gently rolling cake so that seam is on bottom. (If roll has 
slumped or twisted, lay a piece of plastic over top and sides and reshape with 
hands.) Trim ends crosswise or on a diagonal. Dust with confectioners’ sugar 
and cocoa powder. Cut into 1-inch-thick slices, lay flat on dessert plates and 
garnish with sliced apricots. 



Chocolate Orange Cheesecake 
Yield: 19" cake 
 
INGREDIENTS 
1 3/4 cups ( 10.5 oz.) Ghirardelli 60% Cacao Chocolate Chips  
6 ounces shortbread cookies, crushed 
1/4 cup butter, melted 
16 ounces cream cheese (for filling) 
1 3/4 cups sugar (for filling) 
1/3 cup orange juice concentrate (for filling) 
3 large eggs (for filling)  
1 1/2 cups sour cream (for topping) 
6 tablespoons sugar (for topping) 
2 tablespoons orange juice concentrate (for topping) 
 
INSTRUCTIONS 
Crust: Preheat oven to 325°F. Combine cookies and butter with a fork. 
Press into bottom of a 9-inch springform pan and slightly up the sides. 
Bake 15 minutes. Cool. Filling: Melt 1 ½ cups chocolate chips at 30-
second intervals, stirring after every 30 seconds until melted. Cool. Beat 
cream cheese and 1-3/4 cups sugar until smooth. Add the melted 
chocolate chips, 1/3 cup orange juice, and eggs, one at a time. Pour into 
crust, and bake 50 minutes. Cool 10 minutes. Topping: Mix sour cream, 6 
tablespoons sugar and 2 tablespoons orange juice concentrate together. 
Spread over cake. Melt remaining 1/4 cup chocolate chips  and drizzle 
over top of cake.   Bake 5 minutes. Turn off heat, and cool in the oven 
with the door slightly open for 30 minutes. Place in refrigerator 
overnight. 

 
 



Chocolate Pecan Pie 
Yield: 8 servings (1 pie)  
 
INGREDIENTS 
2/3 cup (4 oz.) Ghirardelli Semi-Sweet Chocolate Chips 
2 tablespoons unsalted butter 
3 eggs 
1 cup light corn syrup 
1/2 cup light brown sugar, packed 
1 teaspoon(s) vanilla extract 
1/8 teaspoon salt 
1 1/2 cups pecan halves 
1 (9-inch) unbaked pie crust, store-bought or homemade 
 
INSTRUCTIONS 
Heat oven to 325F. In double boiler over hot water, melt chocolate and 
butter. In large bowl with electric mixer or whisk, beat eggs, corn 
syrup, sugar, vanilla and salt until blended; beat in chocolate mixture. 
Stir in pecans; pour into pie crust. Place pie on baking sheet on middle 
rack of oven; bake about 55 minutes or until filling is set. Cool 
completely at room temperature. Cut pie into 8 wedges; serve with 
whipped cream or vanilla ice cream. For homemade piecrust, in large 
bowl, stir together 1 cup all-purpose flour and 1/2 teaspoon salt. Add 
6 tablespoons cold unsalted butter, cut into small pieces. With 2 knives 
or pastry cutter, cut butter into flour until it is the size of small peas. 
Add 2 tablespoons very cold water; stir quickly with fork until dough 
comes together, adding up to 2 more tablespoons water if dough looks 
too dry. (Be careful not to add too much water, or dough will be 
tough.) Form into ball, flatten slightly and wrap in plastic wrap. 
Refrigerate at least 1 hour before rolling. On lightly floured surface, roll 
dough into 14-inch circle. Line 9-inch pie pan with dough, cut away 
excess dough and crimp edge of pie crust. Prick bottom of pie crust all 
over with fork.  



Caffé Mocha Pie 
Yield: 1 Pie (8 slices)  
 
INGREDIENTS 
2/3 cup (4 oz.)  100% Cacao Unsweetened Natural Liquor Wafers 
1/2 cup granulated sugar 
1/4 cup cornstarch 
3/4 teaspoon salt 
4 egg yolks 
2 1/2 cups milk 
1 tablespoon +1/2 teaspoon espresso powder, divided 
1 nine-inch graham cracker crust 
1 cup heavy cream 
3 tablespoons confectioners’ sugar 
1 teaspoon vanilla extract or 1 tablespoon rum or brandy 
 
INSTRUCTIONS 
In bowl, whisk together granulated sugar, cornstarch, salt and egg 
yolks. In saucepan, heat milk with 1 tablespoon of the espresso 
powder to just under a simmer, whisk into egg yolk mixture. Pour 
back into saucepan; cook, whisking constantly, until thick. Add 
chocolate; whisk until chocolate is melted and mixture is smooth. 
Pour into crust and press plastic wrap onto surface of filling; 
refrigerate at least 1 hour or until set. Just before serving, whisk 
cream with confectioners’ sugar, vanilla and remaining 1/2 
teaspoon espresso powder until soft peaks form. Cut pie into 8 
slices; top each slice with a dollop of the whipped cream. (If you 
prefer, mound the whipped cream on top of the pie and spread it 
with a spatula before cutting.) 

 
 



Dark Chocolate Cupcakes 
Yield: 12 Cupcakes 
 
INGREDIENTS 
1/4 cup Ghirardelli Unsweetened Cocoa  
1 1/8 cups all-purpose flour 
1 1/4 teaspoon baking soda 
1/4 teaspoon salt 
1 large egg 
1/2 cup firmly packed light brown sugar 
1/2 cup granulated white sugar 
5/8 cup whole milk 
1/3 cup strong brewed coffee or espresso 
1/2 cup (or 1 stick) unsalted butter 
For Frosting: 
1 cup (6 oz. ) Ghirardelli Semi-Sweet Chocolate Chips 
3/4 cup heavy cream 
3 tablespoons unsalted butter 
For Garnish: 
1 cup (6 oz.) Ghirardelli Milk or Ghirardelli Semi-Sweet Chocolate  Chips (for garnish) 
 
INSTRUCTIONS 
Preheat the oven to 350°F. Line 12 cupcake molds or muffin tins with paper liners or 
spray with nonstick spray. To make the cupcakes, sift together the flour, cocoa, 
baking soda and salt. In a medium bowl, whisk together the egg, brown sugar, and 
white sugar. Whisk in the milk, coffee, and melted butter. Whisk in the dry 
ingredients. Divide the batter evenly among the cupcake molds, filling them about 
three-quarters full. Bake for 15 minutes, or until a tester inserted in the middle of 
the cupcakes comes out clean. Cool for 10 minutes. Using a small spatula or knife, 
remove the cupcakes from the pan. Continue to cool on a wire rack to room 
temperature. To make the frosting, melt the chocolate in the top of a double boiler, 
or in a heatproof bowl, over barely simmering water, stirring occasionally until 
smooth. Heat the cream until hot. Remove from the heat and whisk in the 
chocolate. Transfer to a bowl and cool to just warm. Whisk in the butter until 
smooth. Let sit until it reaches a spreading consistency, about 1 hour. Spread the 
frosting on top of the cupcakes. Sprinkle them with chocolate chips.  

 
 



Mini Chip White Cupcakes 
Yield: 24 cupcakes 
 
INGREDIENTS 
1 1/4 cups (7.5 oz) Mini Semi-Sweet Chocolate Chips  
1 3/4 cups +2 tbsp. all-purpose flour 
3/4 teaspoon baking powder 
1/4 teaspoon salt 
3/4 cup (1-1/2 sticks) unsalted butter, room temperature 
1 1/2 cups granulated white sugar 
3 large eggs 
3/4 cup whole milk 
3/4 teaspoon fresh lemon juice 
1/2 teaspoon pure vanilla extract 
 
INSTRUCTIONS 
Preheat the oven to 325°F. Paper line or grease 24 mini cupcake 
molds. Sift together the flour, baking powder, and salt. On 
medium speed, beat the butter and sugar in large bowl until light. 
Add the eggs, one at a time, beating well after each addition. Stir 
together the milk, lemon juice and the vanilla. On low speed, add 
half the milk mixture. Mix until well incorporated. Add the 
remaining milk mixture and the dry ingredients in the same 
manner. Add 1 cup mini chocolate chips to the batter and stir. Fill 
each cavity to the top. Bake on the middle oven rack for about 20-
22 minutes or until a tester inserted in the center of the cupcakes 
comes out clean. Cool cupcakes in their pans for 10 minutes. Then 
unmold and cool on a wire rack. Frost the top of each cupcake 
and sprinkle them with the remaining ¼ cup mini chocolate chips. 



Rocky Road Cupcakes 
Yield: 12 servings 
 
INGREDIENTS 
2 cups  (12 oz.) 60% Cacao Chocolate Chips  
8 tablespoons (1 stick) unsalted butter, cut into pieces 
1/2 cup plus 2 tablespoons all purpose flour 
1/4 teaspoon baking powder 
3 large eggs 
3/4 cup sugar 
1/4 teaspoon salt 
1 cup coarsely chopped walnuts 
1 cup mini marshmallows 
 
INSTRUCTIONS 
Preheat the oven to 350 degrees with a rack in the lower third. Grease or 
spray the top surface of the pan with nonstick spray and line the cups 
with paper liners. In the top of a double boiler or in a heatproof bowl 
over barely simmering water, melt 1 1/4 cups of the chocolate chips with 
the butter, stirring frequently until melted and smooth. Remove the 
chocolate from the heat and let it cool to lukewarm. Meanwhile, in a 
small bowl, whisk the flour and baking powder together thoroughly. In a 
large bowl, beat the eggs, sugar, and salt with an electric mixer on high 
speed for 2 to 3 minutes until the mixture is very pale and thick. Scrape 
the warm chocolate over the egg mixture and fold it in with a large 
rubber spatula. Sprinkle the flour into the bowl with half of the remaining 
chocolate chips and half of the walnuts. Fold just until the ingredients are 
blended. Divide the batter evenly among the lined cups. Sprinkle the tops 
with marshmallows followed by the remaining walnuts and the 
remaining chocolate chips. Bake 18 to 20 minutes until the 
marshmallows are golden brown. Set the pan on a rack to cool for 5 
minutes. Run the tip of a table knife around the top of each cupcake to 
detach any melted marshmallow or chocolate from the pan. Let the 
cupcakes cool until firm enough to remove from the pan. Serve warm or 
at room temperature. 

 



Mini Chocolate Cupcakes With Pumpkin Frosting 
Yield: 32 cupcakes 
Prep Time: 15 minutes 
 
INGREDIENTS 
For Cupcakes 
3⁄4 cup Ghirardelli  Unsweetened Cocoa 
3⁄4 cup all-purpose flour 
1⁄2 teaspoon baking powder 
1⁄2 teaspoon ground nutmeg 
1⁄4 teaspoon salt 
3⁄4 cup (1-1/2 sticks) unsalted butter, room temperature 
1 cup sugar 
3 large eggs 
1⁄2 cup sour cream 
For Frosting 
8 ounces cream cheese, softened 
4 tablespoons canned pumpkin puree 
4 cups confectioners’ sugar 
 
 INSTRUCTIONS 
For cupcakes: Preheat oven to 350°. Line a mini-muffin pan with mini cupcake liners. 
In a medium bowl, combine Ghirardelli Cocoa, flour, baking powder, nutmeg and salt. 
Whisk together and set aside. In the bowl of a stand mixer fitted with the paddle 
attachment, beat the butter and sugar until pale and fluffy, about 2 minutes. Add eggs 
one at a time, making sure each is fully incorporated before adding the next. 
Beat in half of cocoa powder mixture, then sour cream, then remaining cocoa powder 
mixture. Fill each mini muffin cup 3/4 full with batter. Bake 20 to 25 minutes until a 
toothpick inserted in the center comes out clean, 20 to 25 minutes. 
Cool in the pan 5 minutes before transferring cupcakes to a wire rack to cool completely. 
For frosting: In the bowl of an electric mixer, fitted with the paddle attachment, beat 
together the cream cheese, and pumpkin puree until combined. Add sugar and beat for 
five minutes until light and fluffy. 
Frost mini cupcakes and serve immediately. 
 
Total Time: 1 hour 15 minutes 
 
 



Chocolate Waffles 
Yield: 6 servings 
 
INGREDIENTS 
1 1/2 cups (10 oz.) Ghirardelli Semi-Sweet Chocolate Chips 
1 cup Ghirardelli Unsweetened Cocoa 
2 cups all-purpose flour 
1 tablespoon baking powder 
2 tablespoons granulated white sugar 
1/2 teaspoon salt 
4 large eggs, separated 
4 tablespoons canola oil 
2 cups whole milk 
 
INSTRUCTIONS 
Preheat a waffle iron according to the manufacturer's 
directions. Sift the flour, cocoa, and baking powder into a 
bowl. Add the sugar and salt and whisk to thoroughly mix. In 
another bowl, whisky together the milk, egg yolks, and oil. 
Add to the flour and whisk gently until just combined. In 
clean, dry bowl, beat the egg whites with an electric beater 
at medium speed until they form soft peaks. Fold into the 
batter and mix in the chocolate chips. Ladle one-third of the 
batter onto the center of the waffle iron. Close the top and 
cook until the waffle is crispy on both sides. Follow the 
manufacturer's instructions for cooking time. Serve 
immediately. 



Frosted Peppermint Mini Bites 
Yield: 66 Bites 
Prep Time: 15 minutes 
 
INGREDIENTS 
For Bites 
3⁄4 cup Ghirardelli Unsweetened Cocoa 
1-1⁄2 cups all-purpose flour 
1-1⁄2 cups sugar 
1-1⁄2 teaspoons baking soda 
3⁄4 teaspoon baking powder 
3⁄4 teaspoon salt 
2 large eggs 
3⁄4 cup warm water 
3⁄4 cup buttermilk 
3 tablespoons sunflower oil 
1 teaspoon pure peppermint extract 
Peppermint candies coarsely chopped, for garnish 
For Frosting 
3 sticks (12 ounces) unsalted butter, softened 
1 pound confectioners sugar, sifted 
1 teaspoon pure vanilla extract 
 
INSTRUCTIONS 
For Bites: Line mini-muffin tins with mini-paper liners. Mix all ingredients 
to create a chocolate batter. Divide batter among muffin cups, filling each 
2/3 full. Bake until a toothpick inserted into centers comes out clean, 
about 10 minutes. Let cool in tins on wire racks. 
For Frosting: Beat butter with a mixer on medium-high speed until pale 
and creamy, about 2 minutes. Reduce speed to medium. Add sugar, 1/2 
cup at a time, beating after each addition, about 5 minutes. Add vanilla, 
and beat until buttercream is smooth. 
Frost each mini bite with buttercream frosting and garnish with 
peppermint candy. 
 
Total time: 1 hour 10 minutes 

 
 



Hot Chocolate Pudding Cups 
Yield: 6 servings 
 
INGREDIENTS 
1 2/3 cups (10 oz.) Ghirardelli 60% Cacao Chocolate Chips 
6 tablespoons (3/4 stick) unsalted butter, cut into cubes 
4 large eggs 
1/4 cup granulated sugar 
 
INSTRUCTIONS 
Position rack in middle of oven and heat to 350° F. Arrange 6 
oven-proof six-ounce coffee cups or mugs in a baking or 
roasting pan. Melt chocolate and butter in bowl set over 
simmering water, whisking occasionally until mixture is 
smooth. Remove from heat. Stir eggs and sugar together in 
separate bowl over simmering water until warm to the touch. 
With hand held electric beater, beat 3 to 5 minutes or until 
light and fluffy. With spatula, fold eggs into chocolate mixture 
until light and smooth. Spoon batter into cups. Add enough 
very hot water to the baking pan to come halfway up sides of 
cups. Bake 20 to 25 minutes or until tops of puddings are no 
longer shiny. Serve warm, topped with a dollop of whipped 
cream. 



Tiramisu  
Yield: 15 servings  
1/2 cup Sweet Ground Chocolate and Cocoa  
1/2 teaspoon Sweet Ground Chocolate and Cocoa  
1/3 cup(s) confectioners' sugar  
1/2 cup(s) coffee-flavored liqueur  
1 1/2 teaspoon(s) pure vanilla extract  
1/2 teaspoon(s) salt (optional)  
1 1/2 cup(s) heavy whipping cream  
2 tablespoon(s) water  
2 teaspoon(s) powdered instant espresso coffee  
6 ounce(s) ladyfingers, halved (about 2 dozen)  
12 ounce(s) mascarpone cheese  
 
Directions In a large mixing bowl, beat the mascarpone, 6 tablespoons of the ground 
chocolate, 1/4 cup of the confectioners’ sugar, 1/4 cup of the liqueur, 1 teaspoon of 
the vanilla extract, and the salt with a wire whisk. Set aside. In a small bowl beat 1 cup 
of the whipping cream until stiff peaks form. Fold the whipped cream into the 
mascarpone mixture. In another small bowl, combine the remaining 1/4 cup liqueur, 
the remaining 1/2 teaspoon of vanilla extract, the water, and the espresso powder. 
Line a 2 1/2-quart glass or crystal bowl with one fourth of the ladyfingers; brush with 2 
tablespoons of the espresso mixture. Spoon one third of the mascarpone mixture over 
the ladyfingers. Repeat, making 2 more layers of ladyfingers brushed with the espresso 
mixture and topped with the mascarpone mixture. Top with the remaining ladyfingers, 
gently pressing them into the cheese mixture. Brush the ladyfingers with the remaining 
espresso mixture. Sprinkle 1 tablespoon of ground chocolate over the top. In a small 
mixing bowl, beat the remaining 1/2 cup whipping cream and the remaining 
confectioners’ sugar until stiff peaks form. Spoon the whipped cream into a decorating 
bag with a large star-shaped tip. Pipe large rosettes on top of the dessert. Sprinkle the 
remaining 2 tablespoons of ground chocolate on the rosettes. Chill at least 2 hours.  
If you cannot find mascarpone cheese, substitute 16 ounces of softened cream cheese 
and 3 tablespoons of milk. Beat on medium until smooth and fluffy. Add 6 tablespoons 
of the ground chocolate, 1/2 cup confectioners’ sugar, 3 tablespoons coffee-flavored 
liqueur, 1 teaspoon pure vanilla extract, and omit the salt; set aside. Continue as the 
recipe directs.   



Chocolate Mousse 
Yield: 8 to 10 servings 
 
INGREDIENTS 
1 2/3 cups (10 oz.) Ghirardelli 60% Cacao Chocolate Chips 
2 cups heavy cream 
1/4 cup coffee, hot 
4 eggs, room temperature 
2 tablespoons sugar 
 
INSTRUCTIONS 
Whip the cream to form light peaks. Set aside in the 
refrigerator. Melt the chocolate chips in a large mixing bowl 
set over barely simmering water. Meanwhile, whip the eggs 
with the sugar until very fluffy and thick, about 10 minutes. 
Stir the hot coffee into the melted chocolate chips. The 
mixture will start to thicken, so work quickly. Quickly stir in 
the beaten eggs, then fold in the whipped cream. Pour or 
spoon mixture into cups or bowls, and chill until firm, about 
2 hours. 



White Mousse 
Yield: 6 servings 
 
INGREDIENTS 
1 1/3 cups (8 oz.) Ghirardelli Classic White Chips 
4 tablespoons orange liqueur, such as Grand Marnier 
2 tablespoons water 
1 1/4 cups heavy cream 
2 egg whites 
 
INSTRUCTIONS 
In double boiler over hot water, melt white chips with liqueur 
and water; stir gently to blend. Cool until melted white chips 
mixture no longer feels warm to the touch. In large bowl with 
electric mixer, beat cream until soft peaks form; fold cream into 
melted white chip mixture. In large bowl with clean mixer, 
whisk egg whites until soft peaks form. With rubber spatula, 
fold egg whites into white chips mixture. Divide mousse among 
6 dessert bowls or glasses. Chill at least 1 hour.  
Tips:  
1) Garnish mousse with fresh blueberries and raspberries, 
canned mandarin orange sections, or fresh strawberries. 2) 
Instead of orange liqueur, use 4 tablespoons raspberry, mint or 
coffee liqueur, or 4 tablespoons water and 1 teaspoon vanilla 
extract. 3) Serve mousse in Chocolate Dessert Cups. 4) Fold 2 
tablespoons chopped crystallized ginger or 20 crushed 
gingersnaps or chocolate wafer cookies into mousse along with 
egg whites. 

 



Dark Chocolate-Cherry Crème Brûlée 
Yield: 6 servings 
Prep Time: 10 minutes 
 
INGREDIENTS 
1 3/4 cups half-and-half 
1 cup (6 oz. ) Ghirardelli 60% Cacao Chocolate Chips 
5 egg yolks, lightly beaten 
1/3 cup sugar 
1 tablespoon kirsch or 1 teaspoon vanilla 
1/8 teaspoon salt 
1/2 cup chopped dried tart cherries 
2 tablespoons sugar 
 
INSTRUCTIONS 
Preheat oven to 325°F. In a small heavy saucepan, cook and stir 1/2 cup of the 
half-and-half and Ghirardelli 60% Cacao Chocolate Chips over low heat just until 
chocolate is melted. Gradually whisk in the remaining 1 1/4 cups half-and-half. 
Bring to simmering. Remove from heat. 
Meanwhile, in a medium bowl, whisk together egg yolks, the 1/3 cup sugar, 
kirsch or vanilla, and salt just until combined. Slowly whisk hot chocolate mixture 
into egg mixture. 
Place six 5 to 6 ounce broiler-proof ramekins in a 3-quart rectangular baking dish. 
Divide cherries and the chocolate mixture evenly among ramekins. Place baking 
dish on oven rack. Pour enough boiling water into baking dish to reach halfway 
up sides of ramekins. 
Bake for 35 to 40 minutes or until mixture is set (centers will shake slightly). 
Carefully remove ramekins from water; cool on a wire rack for 30 minutes. Cover 
and chill for at least 2 hours or up to 24 hours. 
Let custards stand at room temperature for 20 minutes. Sprinkle tops of custards 
with the 2 tablespoons sugar. Using a culinary blow torch, heat until sugar is 
melted. (Or, if you don't have a torch, broil 3 to 4 inches from the heat for 4 to 5 
minutes or just until sugar begins to melt; watch carefully so the sugar does not 
burn). Serve immediately. 
 
Bake: 35 minutes 
Cool: 30 minutes 
Chill: 2 hours 
Stand: 20 minutes 

 



Classic White Crème Brûlée 
Yield: 4 servings 
 
INGREDIENTS 
½ cup (3 oz. ) Ghirardelli Classic White Chips 
4 large egg yolks, at room temperature 
1/3 cup sugar 
2 cups whipping cream 
1/2 teaspoon vanilla extract 
 
INSTRUCTIONS 
Preheat oven to 300°F. In medium bowl, whisk egg yolks with 
sugar until smooth. In 2-quart saucepan, bring whipping cream 
to a simmer over medium-high heat. Add white chips to 
simmering whipping cream. Turn off heat and whisk until 
white chocolate is melted. Add white chocolate mixture to egg 
yolk mixture one tablespoon at a time, whisking continuously 
to prevent eggs from scrambling. Whisk until smooth. Add 
vanilla. Pour into four ramekins or custard cups. Place cups in 
13" x 9" baking pan or broiler pan. Add enough water so cups 
sit in 1 to 1 1/2 inch of water. Bake until set, about 45 minutes. 
Serve warm, at room temperature, or refrigerate overnight. 
For a delicious crunchy surface: Sprinkle the tops of the crème 
brûlée with 1 teaspoon of sugar and place under broiler until 
caramelized, or use culinary blow torch 

 



Mini Dark Chocolate Pudding Cakes 
Yield: 6 servings 
Prep Time: 20 minutes 
 
INGREDIENTS 
1/2 cup all-purpose flour 
3/4 cup sugar 
1 teaspoon baking powder 
1/4 teaspoon salt 
1/3 cup half-and-half 
1/4 cup chocolate-hazelnut spread 
1/2 cup (3 oz. ) Ghirardelli 60% Cacao Chocolate Chips 
1/4 cup Ghirardelli  Unsweetened Cocoa Powder 
3/4 cup boiling water 
 
INSTRUCTIONS 
Preheat oven to 350°F. In a medium bowl, combine flour, 1/4 cup of 
the sugar, the baking powder, and salt. Add half-and-half. Whisk until 
smooth. Stir in chocolate-hazelnut spread and Ghirardelli 60% Cacao 
Chocolate  Chips. 
Divide batter evenly among six 5- to 6-ounce oven-safe ramekins or 
bowls. Place in a 15x10x1-inch baking pan. Set aside. In a small bowl, 
stir together the remaining 1/2 cup sugar and the Ghirardelli  
Unsweetened Cocoa Powder. Gradually stir in boiling water. Pour 
evenly over batter in ramekins. 
Bake, uncovered, for 20 to 25 minutes or until a wooden toothpick 
inserted into cake portion comes out clean. Centers will indent slightly 
when done. If desired, top each cake with a small scoop of vanilla ice 
cream, fresh raspberries, and/or chopped toasted* hazelnuts. 
 
Bake 20 minutes 

 



Mocha Pots De Creme 
Yield: 6 servings 
 
INGREDIENTS 
1 cup (6 oz.)  Ghirardelli 100% Cacao Natural Liquor Wafers 
2 cups heavy cream 
1 cup granulated white sugar 
2 teaspoons pure vanilla extract or 1 vanilla bean, split 
6 large egg yolks 
1/2 cup very strong brewed espresso coffee 
 
INSTRUCTIONS 
Bring the cream, sugar, and vanilla to a boil in a saucepan. 
Whisk the yolks in a bowl. Whisk about a third of the boiling 
cream into the yolks. Return the remaining cream to a boil 
and whisk in the yolk mixture. Continue to cook, whisking 
constantly, for another 15 to 20 seconds, until slightly 
thickened. Strain the cream into a bowl and add the 
chocolate. Whisk until smooth. Whisk in the coffee. Pour 
into four 5-ounce to 6-ounce pot de creme cups or ramekins. 
Refrigerate until cooled. 



Raspberry Chocolate Parfaits 
Yield: Eight 6-ounce servings 
Prep Time: 45 minutes 
 
INGREDIENTS 
3 cups heavy whipping cream, separated 
4 large egg yolks 
3 tablespoons granulated sugar 
2 tablespoons Chambord or favorite liqueur (or 1 teaspoon vanilla extract) 
1 cup (6 oz.) Ghirardelli 60% Cacao Chocolate Chips 
3 tablespoons confectioners’ sugar 
1 cup raspberry jam 
1 pint raspberries for garnish (optional) 
 
INSTRUCTIONS 
Make custard: Heat 3/4 cup cream in a saucepan until hot. Whisk together yolks and 
sugar in a metal bowl until combined. Add hot cream in a slow stream, whisking until 
combined. Return mixture to saucepan and cook over moderately low heat, stirring 
constantly, until the temperature reaches 160° on a candy thermometer. If you don’t 
have a candy thermometer, cook approximately 10 minutes until the mixture reaches 
the thickness and consistency of custard. Stir in Chambord or vanilla extract and set 
aside. 
Place Ghirardelli  60% Cacao Chocolate Chips in a double boiler and melt until smooth, 
then remove from heat. Whisk custard into chocolate until smooth. Refrigerate to cool 
for 30 minutes, stirring occasionally. 
Beat 1 1/4 cups cream in a bowl with an electric mixer until it just holds stiff peaks. 
Whisk one fourth of beaten cream into the chocolate custard to lighten, and then fold 
in remaining cream. 
Spoon mousse into eight 6-ounce stemmed glasses or ramekins. Gently tap the dish on 
a folded kitchen towel to force our air bubbles so the mousse will settle in the dish. 
Cover and chill for at least 1 hour. 
Whip remaining cup of heavy cream and confectioners’ sugar to stiff peaks. Spread 
about 2 tablespoons raspberry jam on top of chocolate mousse and top with whipped 
cream. Garnish with fresh raspberries. 
 
Bake: 15 minutes 
Chill: 1 hour 30 minutes 



Milk Chocolate Truffle Cream Pie 
Yield: 6 to 8 servings 
 
INGREDIENTS 
1 1/3 cups (8 oz.) Milk Chocolate Chips 
1 cup pecans 
1 cup whipping cream 
3 tablespoons brown Crème de Cacao 
 
INSTRUCTIONS 
Crust: Combine 4 ounces of chocolate and pecans in bowl of 
food processor or blender. Process until mixture looks like a 
crumb crust. Press crumbs into 8-inch pie plate, or 4 
individual custard cups, or fancy stemmed sherbet glasses. 
Filling: In small heavy saucepan, melt remaining 4 ounces of 
chocolate with cream on low heat, stirring constantly until 
smooth. (Do not boil.) Add Crème de Cacao. Chill at least 2 
hours or until very cold. Beat until thick and creamy. Spread 
into crust. Chill 1 hour. Garnish with additional whipped 
cream around edge and grated milk chocolate, if desired. 



Luscious Chocolate Ice Cream 
Yield: 1 quart 
 
INGREDIENTS 
¼ cup (1.5 oz.) 60% Cacao Chocolate Chips 
3 large egg yolks 
1/4 cup granulated white sugar 
1 1/2 cups heavy cream 
1/2 cup whole milk 
1/2 teasoon pure vanilla extract 
 
INSTRUCTIONS 
In a medium bowl, whisk together the egg yolks and sugar; set 
aside. In a medium saucepan, heat the cream, milk, and 
chocolate over medium heat, whisking frequently, until the 
chocolate melts and the mixture is hot but not boiling. Pour this 
hot mixture into the egg yolk mixture whisking constantly, then 
return the mixture to the pan. Heat over low heat to 170°F, or 
until the mixture coats a spoon, stirring constantly. Immediately 
strain into a bowl and whisk in the vanilla. Cool the mixture in 
the refrigerator or cool by setting in a bowl of ice, whisking 
frequently. Freeze in an ice-cream freezer according to the 
manufacturer's directions until the ice cream has the 
consistency of whipped cream. Transfer to a plastic container 
and store in the freezer. This ice cream is best if eaten the same 
day it is made. If it is frozen, let soften in the refrigerator for 
about 20 minutes before serving. 

 
 


