Chocolate Nut Tartlets
Cut into 18 circles using a 2 ½ inch round cutter (or open end of a drinking glass).

Gently press circles into bottom and sides of mini-muffin cups:


Prepared-refrigerated pie crust
Place even portions into each muffin cup:


3 Tb semisweet chocolate chips


3 Tb chopped walnuts or pecans, toasted

Combine in a small bowl.   Whisk together and pour evenly over mini-muffin cups:


2 ½ Tb sugar


3 ½ Tb light corn syrup


1 Tb egg substitute


1 Tb bourbon whiskey


1 tea flour


½ tea vanilla


Dash salt

Bake 375° for 15 minutes or until pastry is lightly browned.  Remove from muffin pan.   
