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Palmer House Brownies
Ingredients
1 cup cake flour

1 teaspoon baking powder

1/4 teaspoon salt

7 1/2 ounces 60% bittersweet chocolate (I used Ghirardelli)
1 1/2 oz. unsweetened chocolate

8 oz. (2 sticks) unsalted butter

1 cup plus 6 tbl. granulated sugar

2 large eggs

1/2 teaspoon vanilla

3/4 to 1 cup chopped walnuts or pecans

Directions

Preheat oven to 350 degrees F.  Line an 8-inch square metal pan with non-stick foil or line with foil and spray foil with cooking spray.

Stir together cake flour, baking powder and salt; set aside.

Melt butter in a saucepan set over medium heat.  Add chocolate.  Reduce heat to low and stir until chocolate is melted.  Remove from heat and let cool slightly.

Beat eggs and sugar together for about 40 seconds in a mixing bowl using high speed of an electric mixer.  Stir or whisk in the melted chocolate and vanilla.  Sprinkle the flour mixture over the chocolate batter and gently fold it in.  Spread batter into prepared pan.  

Sprinkle the nuts over the brownies.

Bake brownies for 40-45 minutes (mine were done right around 35 minutes) or until edges are raised and have begun to pull away from pan.  Note that you will probably need to loosely cover the top of the pan with aluminum foil for the last 10 minutes or so of baking in order to prevent the nuts from over browning.
Cool at room temperature for an hour then transfer to refrigerator to chill.  Lift from pan and cut into squares.
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