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Cheeky hits Fiji.... 
India next???
RSVP09 & Try our Delish Cheeky Choc Brownie Recipe!

"Bula" everyone! Cheeky landed in Fiji to create a 100% interactive cooking event for 80 conference delegates, seaside at the fabulous Sofitel FIJI.  Loads of fun - read all about it!
 
Our client's CEO had also joined me days before at Sydney’s CEO Sleepout for St Vinnies.  I went from sleeping on the Dodge 'Em Cars steel floor at Luna Park to five star luxury in just 24 hours. $600K was raised and not a standard 'charity auction' in sight...go Vinnies![image: image2.jpg]


 And special thanks to Peter Hearne and Luna Park for providing their venue.
 
"Pppstt" - Call 1300 785 365 and ask about our Charity Cheeky Cook-ups - a totally unique and different fund raiser!  FUN too.
 
RSVP09 - THE Events Showcase you MUST visit. PLAY & WIN with Cheeky Bingo and make some cute strawberry parfaits... complete with a show-stopper flambé! Say hello at Stand B30. We’re SO much more than your average cooking class.
 
AND WE'VE JUST HIT 30,000 COLLEAGUES COOKING WITH US ...What a ride since we launched cooking as a team building activity in 2002!
 
Cheers and keep warm with our Wicked Cheeky Brownie recipe below.  Yum!
Leona and the Cheeky Team. 

 



	 
CHEEKY CHOCOLATE  BROWNIES 
WITH KAHLUA MASCARPONE

How cold is it???  Stay indoors with this warm, delicious, oozy chocolate recipe.  ENJOY!
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Ingredients:                                                                        

225g butter, chopped

200g dark cooking chocolate, chopped 

2 cups brown sugar

4 eggs

1 ¼ tsp vanilla essence

1 ½ cups plain flour½ cup cocoa

1 ½ cups crushed walnuts

20 patty pan cases 

 

Topping:
250g Mascarpone cheese                   

1 punnet strawberries

2-3 tsp Kahlua 

 

Method: 

1.     Bring a ½ pot of water to the boil.

2.     Preheat oven to 180 degrees Celsius.

3.     Place the chopped butter and chocolate in a large stainless steel bowl.

4.     Remove pot from the heat, and place the bowl over the top so the steam gently melts the butter and chocolate till melted.  Keep stirring until melted.  (NB.  You might need to occasionally put the pot back on to boil again - but DO NOT leave the bowl on top when doing this, or the chocolate will get too hot and won't set properly).

5.     Add sugar to the chocolate mix and stir until well combined.

6.     Add the eggs, one at a time, beating well after each addition.

7.     Stir in vanilla essence, then GENTLY fold in sifted flour and cocoa. 

8.     Stir in walnuts (after crushing or chopping down to smaller pieces).

9.     Place the patty cases in the muffin tins. 3/4 fill each patty pan with the chocolate mixture.  Use two spoons to put the mix in the cases.

10.  Bake for 8 minutes, then rotate the trays.  Bake for 7 more minutes then test - they should be slightly cracked on top.  Unlike a cake, it should still be a bit 'wet' in the centre.  Remove from oven or replace for no more than 2-3 minutes. Leave to cool or place in fridge.

11.  Gently mix the mascarpone and just enough Kahlua to give it a light coffee flavour.

12.  Wash, trim and slice the strawberries into thin slivers.

13.  ONLY WHEN COOL place a small spoon of mascarpone on each brownie with a strawberry sliver on top.  

 

Makes 20

OPTION TO SERVE WARM - 

Put the brownie in a bowl and drizzle the mascarpone mix on top to melt and oooooze with a strawberry garnish.  
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