Deedee Desserts
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Recipes and Ideas

What you will need:

1 Deedee Desserts Chocolate Mousse Cheesecake Mix
2- 8oz. packages Cream Cheese
2- 80oz. container Whipped Topping
1 tray prepared Brownies
1 cup crushed Butterfinger’s
Chocolate syrup
Caramel syrup
Trifle bowl

Directions:
1. Prepare Deedee Desserts Chocolate Mousse
Cheesecake mix as directed. Put filling aside.
2. Crush %2 of your tray of prepared brownies and
layer in the bottom of the trifle bowl.
3. Use 2 of Chocolate Mousse cheesecake filling to
place layer on top of crushed brownies.
4. Layer 1/3 cup of crushed Butterfingers to layer on
top of Chocolate Mousse.
5. Layer 1/2 container of whipped topping on top of
Butterfingers. :

6. Repeat steps 2-5, ending with layer of whipped | &
topping. O
7. Sprinkle top with remaining 1/3 cup of Butterfingers.
Drizzle with Chocolate and Caramel Syrup.
8. Serve chilled.




