
CHOCOLATE DESSERT

1111STSTSTST LAYER LAYER LAYER LAYER
1 CUP FLOUR1 CUP FLOUR1 CUP FLOUR1 CUP FLOUR
1 STICK MARGARINE1 STICK MARGARINE1 STICK MARGARINE1 STICK MARGARINE

½ CUP½ CUP½ CUP½ CUP    PECANSPECANSPECANSPECANS

***(MIX AND PRESS INTO 9X13 PAN***(MIX AND PRESS INTO 9X13 PAN***(MIX AND PRESS INTO 9X13 PAN***(MIX AND PRESS INTO 9X13 PAN)  BAKE @ 350 DEGREES 12-20 MINUTES – TIL GOLDEN.)  BAKE @ 350 DEGREES 12-20 MINUTES – TIL GOLDEN.)  BAKE @ 350 DEGREES 12-20 MINUTES – TIL GOLDEN.)  BAKE @ 350 DEGREES 12-20 MINUTES – TIL GOLDEN.
LET COOLLET COOLLET COOLLET COOL.***.***.***.***

2222NDNDNDND LAYER LAYER LAYER LAYER
1 PKG 8oz CREAM CHEESE1 PKG 8oz CREAM CHEESE1 PKG 8oz CREAM CHEESE1 PKG 8oz CREAM CHEESE
1 CUP POWDERED SUGAR1 CUP POWDERED SUGAR1 CUP POWDERED SUGAR1 CUP POWDERED SUGAR
1 CUP WHIP TOPPING (COOL WHIP)1 CUP WHIP TOPPING (COOL WHIP)1 CUP WHIP TOPPING (COOL WHIP)1 CUP WHIP TOPPING (COOL WHIP)

***BEAT CHEESE & SUGAR TOGETHER, ADD TOPPING AND SPREAD ON CRUST.***BEAT CHEESE & SUGAR TOGETHER, ADD TOPPING AND SPREAD ON CRUST.***BEAT CHEESE & SUGAR TOGETHER, ADD TOPPING AND SPREAD ON CRUST.***BEAT CHEESE & SUGAR TOGETHER, ADD TOPPING AND SPREAD ON CRUST.

3333RDRDRDRD    LAYERLAYERLAYERLAYER
2 2 2 2 Pkg (SMALL) INSTANT CHOCOLATE PUDDING Pkg (SMALL) INSTANT CHOCOLATE PUDDING Pkg (SMALL) INSTANT CHOCOLATE PUDDING Pkg (SMALL) INSTANT CHOCOLATE PUDDING (MAY USE ANY FLAVOR PUDDING FOR A CHANGE)(MAY USE ANY FLAVOR PUDDING FOR A CHANGE)(MAY USE ANY FLAVOR PUDDING FOR A CHANGE)(MAY USE ANY FLAVOR PUDDING FOR A CHANGE)
3 CUPS MILK3 CUPS MILK3 CUPS MILK3 CUPS MILK
1 1 1 1 TSP VANILLATSP VANILLATSP VANILLATSP VANILLA

*** MIX & PUT ON TOP OF 2*** MIX & PUT ON TOP OF 2*** MIX & PUT ON TOP OF 2*** MIX & PUT ON TOP OF 2NDNDNDND LAYER LAYER LAYER LAYER

4444THTHTHTH    LAYERLAYERLAYERLAYER

************SPREAD ON MORE WHIP TOPPING & SPRINKLE WITH NUTS OR PECANS.SPREAD ON MORE WHIP TOPPING & SPRINKLE WITH NUTS OR PECANS.SPREAD ON MORE WHIP TOPPING & SPRINKLE WITH NUTS OR PECANS.SPREAD ON MORE WHIP TOPPING & SPRINKLE WITH NUTS OR PECANS.
ENJOYENJOYENJOYENJOY!!!!!!!!!!!!




