Death by Chocolate…is there a better way to go?
GOOEY CHOCOLATE BROWNIES

1 (15 oz.) pkg. fudge brownie mix (8" x 8" pan size)
1 Large egg
3 Tbsp. water
1/3 cup vegetable oil
1 (12oz.) jar caramel sauce (optional)


In a 6 1/4 cup Heat 'N Serve Container mix together first 4 ingredients
using a Saucy Silicone Spatula. Microwave uncovered on High for 5-6
minutes (rotate every 2 minutes if you don't have a turntable) until
toothpick tests clean. Cool slightly before scooping out of container;
serve warm with 2 Tbsp. of caramel sauce (optional) drizzled over each
brownie.

Chocolate Peanut Butter Clusters

12 oz. milk chocolate chips

12 oz. peanut butter chips

½ cup peanut butter

12 oz. salted peanuts

Place chocolate chips and peanut butter chips in Rock ‘N Serve Large Deep.  Microwave on 50% power for 2-3 minutes, stirring once.  Stir in peanut butter.  Microwave on 50% power for 2-3 more minutes.  Stir in peanuts.  Drop by teaspoons onto Silicone Wonder Mat.  Cool about 15 minutes or until firm.  Store cluster in Modulate Mate containers.
Easy Chocolate Cake

1 pkg. chocolate cake mix
1 (15 oz.) can pumpkin

1 tsp. Cinnamon-Vanilla Spice (provided by your consultant)

1 tub vanilla or other flavor frosting

Mix first 3 ingredients together in a Thatsa Bowl with a Saucy Silicone Spatula wunitl moistened.  Consistency will be very thick.  Spread batter in Base of Oval Microwave Cooker; cover and microwave on high for 8 – 10 minutes.  Cake will be very moist.  Ice cake with frosting and serve. 
