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Chocolate Chip Cookie Hearts

Prep: 20 minutes; Baking: 18 minutes
2 1/4 cups all-purpose flour
1 teaspoon baking soda
1 teaspoon salt
1 cup (2 sticks) butter, softened
3/4 cup granulated sugar
3/4 cup packed brown sugar
1  teaspoon vanilla extract
2 large eggs
2 cups (12-ounce package) Chocolate Morsels
1 cup chopped nuts

Metal or heat-safe heart cookie cutter(s)1 inch in height

PREHEAT oven to 375°F. Line 15 x 10-inch jelly-roll an
with foil; lightly grease.

COMBINE flour, baking soda and salt in small bowl.
Beat butter, granulated sugar, brown sugar and vanilla
extract in large mixer bowl until creamy. Add eggs, one at a
time, beating well after each addition. Gradually beat in
flour mixture. Stir in morsels and nuts. Spread dough into
prepared pan.

BAKE for 18 to 22 minutes or until golden brown. Cool
completely in pan on wire rack. Lift from pan with foil han-
dles to cutting board. Cut out hearts with cookie cutter(s).
Remove hearts while peeling away foil.

Chocolate Raspberry Pie
Prep: 15 minutes; Cooking: 5 minutes; Refrigerating: 2
1/2 hours; Yield: 8 servings
1 can (12 fluid ounces) Carnation Evaporated Milk
2 large egg yolks
cups (12-ounce package) Semi-Sweet Chocolate
Morsels

1 container (8 ounces) frozen whipped topping,
thawed, divided

1 container (6 ounces) or 1 1/3 cups fresh raspberries,
divided
1 prepared 9-inch (6 ounces) chocolate crumb crust

WHISK together evaporated milk and egg yolks in
medium saucepan.

HEAT over medium-low heat, stirring constantly, until
mixture is very hot and thickens slightly; do not boil.
Remove from heat; stir in morsels until completely
melted and mixture is smooth. Pour into large bowl.
Refrigerate for 30 minutes until cool. Gently stir in 2
cups whipped topping.

REFRIGERATE for 2 hours until thickened. Sprinkle 1
cup raspberries over crust.
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ATTENTION

The waitlists for Beacon Manor and
Powell Blvd Apartments are closed
as of February 7, 2011.

The waitlists are closed due to excessively long wait
times on all floor plans.

Please check our website at www.reachcdc.org period-
ically for updates and openings.

These building are managed by REACH CDC.
@ Equal Housing Opportunity
AT

11-24-10

Caldwell's, Hennessey, Goetsch
& McGee Funeral Home

Von D. Bailey

Funeral Director

20 NE 14th Avenue
Portland, OR 97232

503-232-4111
w Fax 503-231-1586
von.bailey@sci-us.com




