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White Chocolate Brownies
Ingredients
1/2 cup unsalted butter (1 stick)
8 oz. white chocolate chips, divided (I much prefer Ghirardelli)
2 eggs

Pinch of salt

1/2 cup sugar

1/2 tsp. vanilla

1/2 tsp. salt

1 cup flour

8 oz. semisweet chocolate chips

1/2 cup chopped walnuts, optional
Directions

Lightly grease 8” square pan.  Line with wax paper.  Grease wax paper.

Melt butter; remove pan from heat.  Add half (4 oz.) of white chocolate –do not stir.  Using mixer, beat eggs with pinch of salt.  Gradually add sugar and beat until pale yellow and slowly dissolving ribbons form.  Add butter/white chocolate mixture, vanilla, and 1/2 tsp. salt.  Mix until just combined.  Stir in chocolate chips and remaining 4 oz. of white chocolate chips.  Stir in walnuts if using.  Spoon mixture into prepared pan.  Smooth top.  

Bake at 350o F. for approx. 30 minutes.  Bake until tester comes out almost clean.  Cover if browning too quickly.
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