3 Keeb\etReduced-ht‘lan'\\\a\Nafers
1 ( packed brown Sugar ot bittersweet
chocolate, chopped

s ( ynsweetened (ocoapowder
(Dutch vmcessvwfetm\) 11 tspvanillaextract
L tsp comstarh \ Hmle“,wducet\-ht
1 largeedd whipped topeind:
| (an(\lol\ht-hee thawed ‘
waporatedm'\\k,d'\\l'\deduse

ithpalm ofhand, crush

Place wafers in p\astichaq.&ea\haq.w
~ intosmall pieces. 3t aside. In mediom pow!, whisk sugat (0008,
comstarch, eqg an 1C mitk until smooth.“eamma'm'mqm'\ in
gmall saucepan 0ver med'\umheatun\'\\ s\eam'mq.Wh'\sk'\nto bowl.
Return to saucepan and cook over mediom heat, whisking constantly,
until thickened, a out 2 minutes. Remove from heatand stirin
chocolateunti melted. KT invam\\a.(oo\\otoomtemperaturt,
stirring occasionally: Stirin whipped topping: Place plastic
wrap directly on surface of mousse and refrigerate until
sew'mq\'\me.\nl.\mﬁa'\tq\asses,\wer half of wafer mixture
1 half of mousse, renaining Water mixtore and remaining
TOUSSe: Garnish with additional whipped topping a
chocolate arls, if desired. Makes Iy servings.
monds © crushed wafers.

\ARIATIONS: Mmond: a2 € chopped, toasted ivered al

Raspberty: layer2 € freshraspberries in alternating {ayers with wafers and mousse:
Liqueur: Replace vanillawith 210 3 tablespoons 0T @ oo, almond-, raspberry-; f
\\m\nu\-ﬂavomd\'lqueur.
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