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Across your menu and infused into all day parts, 

Philly Cream Cheese is the premium brand 

that deliciously delights.



Steps:

Cream Cheese 
1. In upright mixing bowl beat together ingredients until combined. Store refrigerated 

until ready to use.

Toast
1. Whisk together eggs, milk, sugar, salt, vanilla, and spices.

For each serving: 
1. Briefly heat for 5-10 seconds in microwave 3 oz of cream cheese mixture until just 

softened. 
2. Soak two slices of bread in batter. Cook on 350°F greased griddle until browned and 

set. Cut sliced in half diagonally
3. Shingle French toast onto plate, placing a 1 oz scoop of cream cheese mixture 

between each slice.
4. Garnish with powdered sugar dusting and serve with maple syrup if desired.

Ras El-Hanout Spiced French Toast
Yields 12 servings | 20 min prep time | 5 min cook time

Ingredients:

Honey Almond Mango cream cheese
• 1 lb PHILADELPHIA Cream Cheese
• 2 oz slivered almonds
• 3 oz Honey
• ½ tsp ground cardamom
• ½ tsp Orange Zest
• 3 oz Mango jam

Spiced French Toast
• 12 ea Large eggs
• 2 cups milk
• ¾ cup sugar
• ¼ tsp salt
• 2 tsp vanilla extract
• 2 tsp Ras El Hanout Moroccan spice mix
• 24 slices Texas toast thick bread slices, dry
• As needed - Powdered sugar



Steps:

Spread
1. Beat together spread ingredients until combined. Store refrigerated.

Toast

1. For each serving
2. Brush bread slice with olive oil to coat and toast in hot pan or on griddle.
3. Top with 2 ounces of guava spread, 2 oz of sliced avocado, 1 oz of cucumber slices, ½ oz of pickled 

red onion. Season to taste with crushed sea salt flake and garnish as desired with micro greens or 
alfalfa sprouts

Avocado Toast & Guava Neuf Spread
Yields 12 servings | 15 min prep time | 2 min cook time

Ingredients:

Spread
• 18 oz PHILADELPHIA 
Neufchatel Cheese
• 6 oz Mexican Guava paste

Toast

• 12 slices Pumpernickel Rye 
bread loaf, sliced ½” 
• ¼ cup Extra-virgin olive oil
• 24 oz Avocado, sliced
• 12 oz Seedless Cucumber, 
thinly sliced
• 6 oz pickled red onion
• To taste Sea Salt flakes
• To taste Tajin Chili Lime 
Seasoning
• ¾ cup Micro Greens or 
Alfalfa sprouts



Steps:

1. Place the cream cheese and milk in a large saucepan and cook on low heat until the cream cheese 
is completely melted, stirring occasionally.

2. Add the artichokes, parmesan cheese, spinach and garlic powder and continue to cook until 
thoroughly heated.

3. Spoon ½ cup of the filling down the center of each crepe. Roll up and arrange on plate using 2 
crepes for each serving.

Artichoke Cream Cheese Crepes
20 Servings | 30 min prep time | 30 min cook time

Ingredients:

• 5 pounds PHILADELPHIA 
Cream Cheese
• 2-1/2 cups Whole Milk
• 5 cups Artichoke Hearts, 
chopped
• 2-1/2 cups Kraft Grated 
Parmesan Cheese
• 2-1/2 cups Spinach, chopped
• 2-1/2 teaspoons Garlic 
Powder
• 40 each Prepared Crepes



Steps:

1. Beat the cream cheese, coconut milk, ginger and whipped topping with an 

electric mixer for 1 minute or until well blended. Refrigerate until ready to 

use.

2. Combine the oranges, pineapple, mango and bananas and refrigerate.

3. Whisk the eggs, milk, vanilla, oil, coconut and pancake mix just until the large 

lumps are broken up. Do not over mix.

4. Heat a lightly oil pan on medium heat and spoon ¼ cup of pancake batter 

into the pan for each pancake and let spread to a 5” circle. Cook 2-3 minutes 

on each side or until golden brown. Repeat with remaining batter.

5. For each serving, place I pancake on a plate and spread with 1 tablespoon of 

the coconut ginger cream. 

6. Repeat with a second pancake and top with ½ cup of the fruit. Garnish with 1 

teaspoon of coconut and 1 teaspoon honey.

Tropical Island Pancakes
10 Servings | 30 min prep time | 10 min cook time

Ingredients:

• 1 1/4-cups PHILADELPHIA Cream Cheese, softened

• 2 1/4-tablespoons Coconut Milk

• 2 1/2-teaspoons Fresh Ginger, chopped

• 3/4-cup Whipped Topping

• 3 1/3-cups Fresh Orange Segments, diced

• 1 1/4-cups Pineapple, diced

• 1 1/4-cups Mango, diced

• 1 1/2-each Banana, sliced

• 5-each Eggs

• 2 1/2-cups Whole Milk

• 1 1/4-teaspoons Vanilla

• 3 1/2-tablespoons Vegetable Oil

• 2-teaspoons Shredded Coconut

• 3 1/3-cups Pancake mix

• 3 1/3-tablespoons Shredded Coconut 

• 3 1/3-tablespoons Honey

• 2 1/2-teaspoons Fresh Mint, chopped



Steps:

1. Preheat oven to 350°F.
2. To make the cream cheese filling, beat the cream cheese with the basil, garlic and black 

pepper until well blended. Hold until ready to assemble.
3. In a large bowl combine the biscuit mix and milk. Mix just until the dough comes together 

and then form into a ball.
4. Roll out the dough on a floured surface into a 28x14-inch rectangle.
5. Whisk together 6 of the eggs with the cream and cook in a skillet over medium heat for 3-4 

minutes or until the eggs are set.
6. Spread the dough rectangle with the cream cheese mixture leaving a 1-inch border of 

uncovered dough along one long side.
7. Top the cream cheese with the spinach, sausage, scrambled eggs, carrots and shredded 

cheeses.
8. Whisk the remaining egg with the water and brush the dough border with the egg wash. 

Roll up tightly, starting from the long side without the border and seal.
9. Cut the roll into 32 even slices . Place each slice cut side up onto parchment-lined sheet 

pans.
10. Brush with the remaining egg wash and bake in a 350°F convection oven for 22 minutes or 

until golden brown.  

Breakfast Biscuit Swirls
32 Servings | 35 min prep time | 22 min cook time

Ingredients:

• 1 pound PHILADELPHIA Cream 
Cheese, softened
• 1 tablespoon Fresh Basil, chopped
• 1 teaspoon Garlic, chopped
• ½ teaspoon  Ground Black Pepper
• 8 cups Dry Biscuit Mix
• 4-1/2 tablespoons Milk
• 7 each Eggs
• ½ cup Half & Half Cream
• 2 cups Fresh Spinach, chopped
• 2 cups Cooked Crumbled Breakfast 
Sausage
• 1/2 cup Carrot, shredded
• 2 cups Kraft ChedaSharp Shredded 
Cheese
• ½ cup Kraft Shredded Parmesan 
Cheese
• 1/4 cup Water 



Steps:

1. Pre-heat the char-grill to medium-high heat. 
2. Mix the Philadelphia Cream Cheese and A1 Steak Sauce until well blended. Refrigerate until 

ready to use.
3. Season the beef skirt steaks with salt and pepper. Grill steaks for 4 to 5 minutes on each side or 

until cooked to desired doneness. Let beef stand 2 minutes to rest. Cut the beef across the grain 
into thin slices.

4. For each serving:
1. Heat 1 Tbsp. of the reserved bacon fat in small skillet on medium-high heat.
2. Add two seasoned and beaten eggs to skillet and cook until fluffy, stirring occasionally.
3. Spread 1 tortilla with 2 Tbsp. of the cream cheese mixture
4. Top with cooked eggs, 2 Tbsp. Kraft ChedaSharp American Cheese shreds, 2 Tbsp. green 

onions and 2 Tbsp. diced tomatoes, 2 bacon slices and 2-1/2 oz. cooked and sliced steak. 
5. Roll stuffed tortilla tightly. Cut in half diagonally and serve immediately.

Steak & Egg Bacon Wrap
12 Servings | 35 min prep time | 45 min cook time

Ingredients:

• 1-1/3 cup PHILADELPHIA Original 
Cream Cheese, softened
• 4 Tbsp. A.1. Original Steak Sauce
• 24 slices Bacon, cooked, drain and 
reserve bacon fat
• 2 pounds Beef Skirt Steak
• TT Sea Salt
• TT Black pepper, ground
• 2 dozen Large Eggs
• 1 dozen Spinach Tortilla Wraps, 
12” rounds
• 1-1/2 cups Kraft ChedaSharp
American Cheese, Shredded
• 3 cups Green Onions, sliced • 1/4"
1-1/2 cups Plum Tomatoes, seeded, 
diced



Steps:

1. Combine hot sauce with whipped Philadelphia Cream Cheese.
2. Toss together cabbage and Lie Cilantro Dressing.
3. For each taco: Stack together and heat 2 corn tortillas on the griddle. Build the taco with 1 oz. of 

cream cheese mixture as the base. Top with ¼ cup of chorizo, 1 fried egg, 1 Tbsp. of cabbage 
mixture, 1 Tbsp. of pico de gallo, and 1 Tbsp. of crushed chicharrones.

4. Serve immediately.

Chorizo & Egg Breakfast Tacos
12 Servings | 25 min prep time | 15 min cook time

Ingredients:

• 12 oz. PHILADELPHIA 
Whipped Cream Cheese
• ½ cup Tapatio or any hot 
sauce of choice 
• ¾ cup Cabbage, chiffonade
• ¼ cup Kraft Lime Cilantro 
Dressing 
• 12 each Large Eggs, over-
easy or cooked as desired
• 24 oz. Chorizo Sausage, 
cooked and drained
• ¾ cup Chicharrones, small 
chopped
• ¾ cup Prepared Pico de 
Gallo
• 24 Small Corn Tortillas



Steps:

1. Puree Baba Ghanoush ingredients in food processor until well blended. 
Refrigerate until ready to serve.

2. For each appetizer, spoon 2 tbsp. each of Philadelphia Whipped Cream 
Cheese and Baba Ghanoush, side by side, into bottom of a 4 oz. Mason 
jar. 

3. Top with 2 tsp. each olives and peppers, and a dash of cumin and 
paprika. 

4. Serve with 8 pita triangles.

Baba Ghanoush & Philly Dip
32 Servings | 2 tbsp. dip and 4 pita chips each

Ingredients:

Baba Ghanoush
• 10 oz. Eggplant, fire-roasted then peeled and 
cut into 1 inch pieces
• 2 oz. Tahini
• 2 oz. Fresh lemon juice
• 1 oz. Extra-virgin olive oil
• Garlic clove
• Salt
• Ground cumin

Assembly
• 12 oz. PHILADELPHIA Whipped Cream Cheese
• 3.2 oz. Pitted Kalmata olives, chopped
• 2.9 oz. Pickled banana pepper rings, chopped
• Ground cumin
• Paprika
• 2 lbs. + 2 oz. Pita bread, grilled, each cut into 8 
triangles



Steps:

1. Preparation - Shape Philadelphia Original Cream Cheese into 48 small balls, using 
1-1/2 tbsp. for each. Dredge in flour, dip in eggs, then in breadcrumbs. Freeze 1 
hour.

2. For each shared appetizer: Fry 3 bites in 325°F fryer 3 min. or until golden brown. 
Drain on paper towels. 

3. Garnish each bite with a pinch of salt. Serve with 3 tbsp. marinara sauce and a 
basil sprig.

Variation: mix chopped scallions into the cream cheese before shaping balls

Tangy Cream Cheese Bites
Yields 32 Servings, 1-1/2 pieces each

Ingredients:

• 2 lbs. + 4.8 oz. PHILADELPHIA 
Original Cream Cheese
• 6 oz. All-purpose flour
• 6.8 oz. Eggs, beaten
• 5.2 oz. Dry breadcrumbs
• Kosher salt
• 1.75 lbs. Marinara sauce, heated
• Fresh basil leaves



Steps:

1. In upright mixing bowl beat filling ingredients together until combined. Store refrigerated until 
ready to use.

2. Slit open each pepper along the body to form a cavity. Fill each pepper with approximately 1-1/2 
Tbsp filling. Keep stuffed peppers cold refrigerated until ready to fry.

3. To fry dip and coat each in tempura batter and fry in 350°F oil for 3-4 minutes or until set and very 
light brown.

4. Drain and serve immediately.

Shishito Poppers
Yields 12 servings (~3 peppers/serving) | 20 min prep | 5 min cook time

Ingredients:

Filling
• 16 oz PHILADELPHIA CREAM 
CHEESE
• 4 oz Manchego cheese, 
shredded
• 3 oz Small bacon pieces
• 6 oz Dates, finely chopped
• TT Salt and pepper
• 36 ea Large Shishito peppers
• 6 cups prepared tempura 
batter



Steps 

1. Preparation - Portion ¼ cup stuffing into center of a waffle maker. 
sprayed with cooking spray; close lid. Cook until crisp on both sides.

2. Continue with remaining stuffing. Keep warm until ready to serve.
3. Spicy Cranberry Honey - Combine ingredients. Set aside.
4. Sweet Potato Cream Cheese - Combine ingredients. Set aside.
5. Fried Turkey - Combine crushed onions and breadcrumbs. Dredge turkey 

in flour, dip in eggs, then in breadcrumb mixture. Fry in 350°F oil 2 min. 
or until crisp and golden brown. 

6. Assembly - Top 1 waffle with 1 fried turkey slice, 2 tbsp. sweet potato 
cream cheese, 2 tsp. spicy cranberry honey, 1 tsp. fried sweet potatoes, 
and 3 cranberries.

Stove Top Stuffing Waffles
Yields 16 Servings

Ingredients:

• 1.75 lbs. Prepared Stove Top Stuffing Mix, 
Flex Prep

Spicy Cranberry Honey
• 6 oz. Honey 
• 1 oz. Dried cranberries
• Crushed red pepper

Sweet Potato Cream Cheese
• 9 oz. Sweet potatoes, cooked and mashed
• 8.2 oz. PHILADELPHIA Original Cream Cheese, softened

Fried Turkey
• 2 oz. Crispy onion straws, crushed
• 4 oz. Panko breadcrumbs
• 1 lb. Cooked boneless, skinless turkey breast slices (1 oz.)
• 4.4 oz. All-purpose flour
• 6.8 oz. Eggs, beaten

Garnish
• 1/3 cup Sweet potatoes, julienned, fried crisp
• 48 dried cranberries



Steps:

1. Kalbi Steak Marinade - Mix ingredients until sugar is dissolved; pour over meat. 
Refrigerate at least 4 hours or overnight to marinate

2. Gochujang Philly Sauce - Whisk ingredients until blended. Pour into a squeeze 
bottle. Refrigerate until ready to use.

3. For each taco: Cook 2 oz. marinated steak on hot flat-top griddle, searing and 
turning until done.

4. Heat 2 tortillas on griddle. Stack tortillas, then fill with steak, 1 tbsp. each 
kimchi and Gochujang Philly sauce, 1 tsp. each scallions and cilantro, and 1 
tbsp. pork skins. Serve 2 tacos per serving.

Variation: substitute pork shoulder for the sirloin steaks

Kalbi Tacos
Yields 24 servings, 2 tacos each

Ingredients:

Kalbi Steak Marinade
• 1 cup Soy sauce
• ¾ cup Light brown sugar
• 6 tbsp. Hoisin sauce
• 6 tbsp. Red wine
• 3 tbsp. White vinegar
• 3 tbsp. Gingerroot, grated
• 3 tbsp. Garlic, chopped
• 6 lbs. Boneless beef sirloin steaks, thinly sliced, 
cut into 1/2 –inch pieces

Gochujang Philly Sauce
• 3 Cups PHILADELPHIA Whipped Cream Cheese
• ½ Cup + 1 tbsp. Milk
• 3 tbsp. Gochujang 

Assembly
• 96 Corn tortillas
• 3 cups Kimchi, drained, chopped 
• 1 cup Scallions, chopped
• 1 cup Fresh cilantro, chopped 
• 3 cups Fried pork skins, chopped



Steps:

Sauce
1. In saucepan heat together sauce ingredients until full combined. Let cool and store 

refrigerated until ready to use.

Pasta
1. In hot non-stick frypan toss and heat together pasta, sundried tomato, artichoke 

hearts, and chicken to warm. 
2. Add prepared alfredo sauce and continue heating to simmer, turning to combine.
3. Remove from heat, add peas and toss.
4. Arrange pasta on serving plate and garnish with chopped parsley

Alfredo Sauce: Papardelle with 

Chicken & Sundried Tomato
Yields 5 lbs. sauce / 6 oz. sauce per serving | 15 min prep time | 8 min cook time

Ingredients:

Alfredo Sauce

• 3 lbs/1 loaf PHILADELPHIA Cream Cheese

• 24 oz unsalted butter, softened
• ¼ cup garlic powder
• 3 Qts 2% Milk
• 1lb 4 oz KRAFT Grated Parmesan Cheese
• 1 tsp Ground black pepper

Papardelle Pasta (for each serving)

• 5 oz Papardelle Pasta, cooked
• 2 oz Sundried tomato in oil, julienne  
• 3 oz Marinated artichoke hearts
• 4 oz Roasted chicken breast, bias sliced 1” 
pieces
• 6 oz prepared Alfredo Sauce made with Philly
• 2 oz fresh or frozen green peas
• As needed: Parsley, finely chopped



Steps:

Spread

1. In saucepan heat together spread ingredients until full combined. Let cool and 
store refrigerated until ready to use.

For Each Pizza:

1. Stretch dough ball out to 12” diameter.
2. Spread with 4 ounces of garlic cream cheese spread which has been softened 

if necessary.
3. Top with 3 ounces mozzarella, 1-1/2 ounce of asiago, and five 1 oz dallops of 

ricotta cheese. Arrange 3 ounces of sliced pear over top.
4. Bake in Pizza oven and 6 minutes or until cheese is melted and crust is fully 

baked and crisp.
5. Remove from oven and finish topping with 2 ounces of chopped fig, 1 cup of 

arugula greens, and a drizzle of truffle oil.

White Pizza & Garlic Cream Cheese
Yields 40 servings (1/2 pizza per serving) | prep time 25 mins | cook time 7 mins

Ingredients:

Garlic Cream Cheese Spread: Yields 5 lbs of spread

• 3 lbs/1 loaf PHILADELPHIA Cream Cheese
• 8 oz unsalted butter, softened
• 3 Tbsp Crushed fresh garlic
• 12 oz KRAFT Grated Parmesan Cheese
• 1 cup Milk
• 1 tsp Nutmeg
• ½ tsp White Pepper

White Pizza: Yields 20 pizzas / ½ pizza per serving

• 20 ea Prepared pizza dough balls, 12 oz each
• 5 lbs Garlic cream cheese spread
• 3lb 12oz Polly O Whole Milk Mozzarella shreds
• 1lb 8oz Polly O Asiago shred
• 6lb 4oz Polly O NY Style Ricotta Cheese
• 3lb 12 oz Bartlett Pear, sliced 1/8”
• 2lbs 8 oz Chopped fig pieces
• 5 qts Arugula greens
• As needed - Truffle oil



Steps:

1. Crust – mix vanilla wafer crumbs and butter; press about 1-1/2 cups onto 
bottom of each of 2 (9-inch) springform pans.

2. Cheesecake – beat Philadelphia Cream Cheese, sugar, and vanilla in bowl of 
mixer fitted with paddle attachment until well blended. Add eggs, 1 at a time, 
mixing on medium-low speed after each just until blended. Pour over crusts.

3. Bake in 325°F standard oven 50-55 min. or until centers are almost set. Run 
knife around rims of pans to loosen cakes.

4. Cool completely and remove rims.
5. Arrange 24 whole wafers over top of each cheesecake, brush with Dark Roast 

coffee.
6. Tiramisu Cream – Beat Philadelphia Cream Cheese with mixer until creamy. 

Gradually add milk, then Dark Roast coffee; mixing well after each addition. 
Add dry Jell-O Vanilla Pudding & Pie Filling; mix well. Fold in whipped topping. 
Spread about 3 cups Tiramisu Cream over each cheesecake; sprinkle with 
chocolate.

7. Refrigerate at least 4 hours or overnight.

Layered Tiramisu Cheesecake
Yields 32 servings

Ingredients:

Crust
• 3 cups Vanilla wafers, finely crushed
• 6 tbsp. Butter, melted

Cheesecake
• 3 lbs. PHILADELPHIA Cream Cheese, softened
• 1-1/2 cups Sugar
• 2 tbsp. Vanilla
• 6 each Eggs
• 48 each Vanilla wafers
• ¼ cup Dark Roast coffee, chilled

Tiramisu Cream
• 1 lb. PHILADELPHIA Cream Cheese, softened
• 1 cup Milk
• 2/3 cup Dark Roast coffee, chilled
• 1 cup JELL-O Vanilla Pudding & Pie Filling
• 3 cups Prepared whipped topping
• 1 oz. Semi-sweet chocolate chunks, coarsely grated



Steps:

Frosting

1. In upright mixing bowl beat together ingredients until combined. Load frosting into piping 
bags for decorating

Cupcakes

1. In upright mixer bowl, paddle together the Ube Halaya, sugar, oil, eggs, and flavoring.
2. Fold cake flour, baking powder, and salt into mixture just until combined. Avoid overbeating.
3. Portion out into mini cupcake cups filling each to ¾ full or approximately 1-1/2 Tbsp each.
4. Bake at 350°F in standard oven for 10-12 minutes or until set in the center.
5. Let cool on rack completely before decorating. Pipe rosettes on tops using 1 Tbsp frosting per 

cupcake. 

Ube Purple Yam Mini Cupcakes
Yields 12 servings (3 mini cupcakes/serving) | 35 min prep | 12 min cook time

Ingredients:

Coconut cream cheese frosting

• 1 lb PHILADELPHIA Cream Cheese
• 4 oz Unsalted butter, room 
temperature
• 3 cups powdered sugar
• ½ cup Cream of coconut
• 1 tsp Vanilla extract
• ½ tsp coconut extract flavor

Ube cupcakes

• 1 cup Ube Halaya, defrosted
• ¾ cup sugar
• ½ cup vegetable oil
• 2 ea large eggs
• 1-1/2 tsp Ube extract flavoring
• 1 cup Cake Flour
• 1 tsp baking powder
• ½ tsp salt



Steps:

1. Chop 1 lb. chocolate finely. Bring 2 cups heavy cream and PHILADELPHIA Cream Cheese to boil in 
medium saucepan on medium heat, stirring frequently. 

2. Remove from heat. Add chopped chocolate; whisk until completely melted. Refrigerate overnight.
3. Meanwhile, pour cake batter into parchment paper – lined and sprayed full sheet pan; bake until 

toothpick inserted in center comes out clean. Cool overnight.
4. Beat remaining cream in 6-qt. mixer on high speed until soft peaks form. Spoon white chocolate 

ganache into separate 6-qt. mixer bowl. Beat 1 min. or until mixture holds a peak. Fold in ¼ of the 
whipped cream until well blended; fold in remaining whipped cream.

5. Cut cake into 36 (3-inch) rounds. Discard trimmings or reserve for another use. Place 1 cake round 
in each of 18 (3-inch) cake rings, cover each with 1-1/2 oz. ganache. Repeat layers. Refrigerate 1 to 
2 hours or until ganache is firm. Shave remaining white chocolate.

6. Dip pairing knife in warm water; run around edge of each cake. Carefully remove cakes from rings. 
Top each cake with 3 tbsp. shaved chocolate. Refrigerate until ready to serve

Make Ahead: Cool, then wrap tightly and freeze up to 2 weeks. Thaw in refrigerator before cutting into 
rounds and using as directed. White chocolate ganache can be stored in refrigerator up to 2 days before 
using as directed. 

Red Velvet Cake 
Yields 18 mini layer cakes

Ingredients:

• 22 oz. White chocolate, 
divided
• 3-1/4 cups Heavy cream, 
divided
• 1 lb. PHILADELPHIA Cream 
Cheese, cubed, softened
• 4 lbs. Red velvet cake batter



Steps:

1. Heat half-and-half, Philadelphia Cream Cheese and 8 oz. sugar until cream cheese is melted and 
mixture is thoroughly combined, stirring frequently. 

2. Mix remaining sugar, egg yolks, coffee, cocoa, cardamom, and vanilla.
3. Gradually whisk into cream cheese mixture; cook on medium heat until thickened.
4. Cool mixture to 38°F. Transfer to ice cream maker; process until frozen. Store in freezer.
5. Prepare brownie mix as directed on package, adding an additional 4 oz. water. 
6. Divide batter between 4 half-sheet pans lined with buttered parchment paper. 
7. Bake in 375F oven 10 min. or until center is done. Cool slightly. Freeze until completely frozen.
8. Spread 2 half-sheet pans of brownies with ice cream; top each with remaining brownie layers. 
9. Press down with sheet pan to flatten to an even thickness. Freeze 1 hour.
10. Cut into 40 (4x5 inch) sandwiches.

Dark Chocolate Espresso Ice Cream 

Sandwiches
Yields 40 servings

Ingredients:

• 2 qts. Half-and-half
• 4 lbs. PHILADELPHIA Cream 
Cheese
• 2 lbs. Sugar, divided
• 16 each Egg yolks
• 1-1/2 cups Instant coffee or 
espresso powder
• 1-1/3 cups Unsweetened 
cocoa powder
• ¼ cup Ground cardamom
• 2 tbsp. Vanilla
• 2.5 lbs. Brownie mix



Steps:

1. Bring cream and sugar to boil in saucepan. Add chocolate and vanilla; stir gently until chocolate is 
melted. Remove from heat.

2. Beat cream cheese with electric mixer fitted with paddle attachment on medium speed 3 min. 
Reduce speed to low and pour in chocolate mixture. Scrape down side of bowl; mix until smooth.

3. While still warm, spoon into a whipped cream canister. Charge and shake canister thoroughly 
(about 20 shakes).

4. Place ¼ oz. nuts into serving glass. Invert canister and dispense 1-1/4 oz. mousse.
5. Top with ¼ oz. nuts, 6 berries, and another 1-1/4 oz. mousse.
6. Garnish with a sprinkle of powdered sugar.

Dark Chocolate Mousse 
Yields 24 servings

Ingredients:

• 2 cups Heavy cream
• 9 tbsp. Sugar
• 1 lb. Dark chocolate bars, 
chopped
• 2 tbsp. Vanilla
• 2 lbs. PHILADELPHIA Cream 
Cheese, softened
• 3 cups Planters Pecan 
Halves, toasted, chopped
• Fresh raspberries
• 2 oz. Powdered sugar


