
1 recipe of Delicious Fudge Brownies (Passover) or your favorite brownie recipe

1 & 1/2 cups chilled heavy cream
1/3 cup sour cream
3 tbsp sugar
2 tsp vanilla extract

2 cups assorted berries
Mini chocolate chips or cocoa powder, for garnish

Whipped Cream:

Make the Brownies per recipe.  Cool and cut into 1/2-inch cubes.

Make the Whipped Cream:
In the bowl of a stand mixer fitted with the whisk attachment, whisk the heavy cream, sour cream,
sugar and vanilla extract on high speed until soft peaks form.

Assemble the Cups:
Fill each serving dish with alternating layers of brownie croutons, whipped cream and berries. Garnish
each trifle with a sprinkle of mini chocolate chips or cocoa powder and serve immediately.

Chef's Notes:
To make this Kosher for Passover, use the recipe for Delicious Fudge Brownies.  They are phenomenal
and give you a fudgy dense cube which is perfect for this recipe.  Even if you don't observe Passover,
you will love this recipe!

If this is a non-dairy meal, substitute the whipped cream for non-dairy whipped topping.

Brownie & 
Berry Cups

Makes:  8 cups
Prep Time: 10 minutes Bake Time:  20 minutes
Total Time:  30 minutes plus cool time for brownies


