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SSC Brownies
Ingredients
· Nonstick cooking spray or unsalted butter for greasing 

· 1 cup (2 sticks) cold unsalted butter, cut into small cubes 

· 2 cups semisweet chocolate chips
· 4 oz.  bittersweet chocolate, chopped 

· 3 large eggs 

· 1 cup sugar 

· 1 tbl. pure vanilla extract 

· 3/4 cup all-purpose flour 

· 1 tsp. baking powder 

· Scant 1/2 tsp. salt 
· 1 cup bittersweet chocolate chips
· 3/4 cup chopped walnuts (optional)

Directions
1.  Preheat the oven to 350° F.  Lightly spray or grease a 9x9 baking pan with cooking spray or butter.
2.  Combine the butter, the 2 cups chocolate chips, and the bittersweet chocolate in a metal bowl or the top pan of a double boiler and place over (not touching) simmering water. (I microwaved according to directions on back of chocolate bag.)  Heat, stirring, until all of the chocolate is melted and the mixture is smooth. Remove from the heat and let cool until still warm but not too hot to touch, about 5 minutes.
3.  In a large bowl, combine the eggs, sugar, and vanilla and stir until well blended.  Pour the egg mixture slowly into the warm chocolate mixture, stirring until thoroughly combined.  Let cool to room temperature, about 15 minutes.
4.  In a medium bowl, stir together the flour, baking powder, salt, the remaining 1 cup bittersweet chocolate chips, and the walnuts, if using.  Add to the cooled chocolate mixture and stir just until combined.  Be careful not to overmix.  Pour the batter into the prepared pan and smooth the top with a rubber spatula.
5.  Bake just until a toothpick inserted into the center comes out clean, about 35–40 minutes.  Be careful not to overbake.  Transfer to a wire rack and let cool completely in the pan, then refrigerate until well chilled, about 4 hours.  Do not skip the chilling step.  Cut into bars and serve.  Store leftover bars in an airtight container at room temperature for up to 3 days.
www.fransfavs.com 
[image: image2.png]


