February 2010 Dark Chocolate featured items
February 1st – Chili 

Add unsweetened dark chocolate to the chili.  Approximately 4 oz per 50 servings.  (doesn’t have to be completely unsweetened but don’t use anything less than a 72%)  
February 4th – Dark Chocolate Tartlet

Ordered from Simply Sweet White Linen Catering  

February 10th – Chocolate Bread Pudding w/Orange-Kissed Custard Sauce

Follow your bread pudding recipe except substitute dark chocolate chips for the raisins and reduce cinnamon by at least half.  Another option would be to add the chips to the scalded milk before adding the eggs.  This would allow the chips to melt giving a more even chocolate flavor.
Orange-kissed custard sauce:  (makes 1 gallon or 256 tablespoons) 
2 cups granulated sugar
7 tablespoons cornstarch

½ teaspoon salt

2 cup cold milk

3 quarts scalded milk, hot but removed from heat

10 egg yolks, beaten

2 tablespoons orange juice

Zest of 1 orange

Mix sugar, cornstarch and salt.  Add cold milk and mix until smooth.  Add cold mixture to hot milk gradually while stirring.  Add egg yolks very slowly, stirring with whisk.  Once eggs are added, cook over low to medium low heat until mixture thickens (double boiler is ideal).  Remove from heat, add orange juice and zest.  Chill before serving.  

February 16th – Dark Chocolate Pudding

Thought hard about this one because it didn’t seem practical to make pudding from scratch for this many people.  This is what I came up with...Swirl a bittersweet chocolate sauce into the usual chocolate pudding we use.  Use a sugar free pudding for diabetic diets, but swirl in the same chocolate sauce.  Chocolate sauce recipe is attached.
February 22nd – Dark Chocolate Brownie

Prepare brownie mix.  Stir in coarsely chopped bittersweet chocolate pieces and bake as directed.   SYSCO  sugar free product is 4836740 (6-20 oz boxes Golden Choice Brownie Fudge mix sugar free with splenda)
February 26th – Double Chocolate Cupcakes

Sorry, but this will also have to be a scratch recipe for the same reason.  I’ve attached a recipe that is also lower in fat and carbohydrate than most chocolate cupcakes.  
