Brownies


Blend and beat together in larger mixer – for 2 minutes at speed #1




  

         -then 3 minutes at speed #2
X 1     (9 x 13 pan)                     X3
 (I large Sheet)





300 ml --------------------

900 ml----------- margarine* USE HALF 






MARGARINE AND HALF SHORTENING IF NOT  ENOUGH  





MARGARINE AVAILABLE.

500 ml ------------------ 

1500 ml---------- white sugar
175ml-------------------    

500ml-----------pasteurized eggs
10   ml-------------------

30     ml------------vanilla
sift together and add to above –mixing at speed #1
375 ml-------------------

700 -------------white flour 





325 -------------whole wheat flour
5     ml-------------------              15ml------------baking powder
3     ml-------------------  

10 ml-----------salt
175 ml-------------------

525ml-----------cocoa, sifted
Bake large sheet 30-33 min. at 335’F. Small recipe in 9X13”pan 350*F.
Frosting





Recipe x2 for sheet Brownie
250 ml margarine 




500 ml margarine
1     liter icing sugar



2 liters icing sugar
125 ml cocoa, sifted



250 ml cocoa, sifted
5     ml vanilla




10 ml vanilla
50   ml milk 





100 ml milk
1) Cream the fat in a counter top mixier bowl.

2) Sift the icing sugar and the cocoa together

3) Add the sugar gradually to the fats.

4) Beat in the vanilla.

5) Beat in the milk a little at a time until the mixture is smooth, creamy, and   

     spread able.

Cut into 48 squares and cello wrap.
