This is my favorite brownie recipe, but you would need to cut it in half for a 9x9 pan. Cook it less for gooie brownies, cook it longer for cake like brownies!.
 
 
Jaralee Wettstein
Layton High School
Family and Consumer Science
Layton High School 
 
Brownies 

½ c butter     ½ c brown sugar
  ½ c sugar     2 T cocoa
¾ t baking powder   1 ½ eggs
2 t vanilla     1 c flour
½ c nuts (opt)    pinch of salt 

Cream butter, sugars and egg.
Add cocoa, baking powder, salt, vanilla, and mix again.
Then stir in flour.
Stir in nuts.
Spread in greased and flour oblong pan.
Bake at 350 for 25-30 minutes. 

Icing 

1 ¼ c powdered sugar  1 T quick cocoa
2 T and 2 t butter   ½ t hershey’s cocoa
Pinch of salt    enough HOT water
 

 

 

 

 

We make our brownies in the microwave, the kids love them

--
Esther Washburn
Crescent View Middle School
 
BROWNIES
1 C sugar 
2/3 C flour 
1/2 tsp. baking powder 
1/4 C cocoa
1/4 tsp salt 
1/3 c melted margarine 
2 eggs
1 tsp vanilla 
 
Mix all ingredients together in a mixing bowl with a wooden spoon.  Grease a square glass dish with Pam.  Spread batter evenly in pan and place in the center of the microwave for 3 minutes.  To check brownies they should spring back when touched lightly on top.  If not done, add one minute at a time.  Let sit until cool.  
Sprinkle with powdered sugar with the sifter. 
 
*If you would like to bake brownies in the oven, bake at 350 for 30 minutes.
 
Chocolate Sour Cream Frosting
1/4 c. semisweet chocolate chips
1 T. margarine
2 T. sour cream
3/4 c. powdered sugar
 
In a bowl cook chocolate chips and margarine until melted, stirring every 30 seconds.  Cool 5 minutes.  Stir in sour cream.  Gradually add powdered sugar, beating till smooth.
From Valerie Shaw:
 
Brownies
½ c. butter
3 T. cocoa
1 c. sugar
2 eggs
¾ c. flour
¼ tsp. salt
1 tsp. vanilla
Combine butter, cocoa, and sugar; beat well.  Add eggs, one at a time.  Beat well.  Add vanilla.  Mix flour and salt together on wax paper.  Add to mixture, one-half of the amount at a time.  Grease a 9 x 9 inch pan.  Place batter in pan and smooth out evenly.  Bake 25-30 minutes at 375 degrees.  Cool, cut and eat.
 
I use the attached recipe, we make it during our  unit on measuring because we cut it in half and put it in a 9x9 glass pan….I also teach them to reduce the temp 25 degrees because it is glass.  It is BAD to the bone.  This recipe actually came from Mrs. Jeffs at Kearns High.  Diane Wilson, Matheson Jr. Granite School Dist.  
 
Brownies          Name______________
Full Recipe      Half Recipe
1 c. butter      ______butter
2 C. Sugar      ______ Sugar
1 tsp. vanilla     ______Vanilla
¼ tsp. salt      ______Salt
½ C. cocoa       ______Cocoa
4 eggs       ______eggs
1 ½ c. Flour      ______flour 

Directions:
Preheat oven to 350.  Grease 9 X 13 (______) inch pan.  Soften butter with mixer, add Sugar, cocoa, eggs and vanilla; cream together.  Put mixer away and stir in flour until smooth.  Pour into greased pan and bake for 45 (______) minutes.
Please double check ½  recipe with Mrs. Wilson.
