
Double Chocolate Brownies

PROVIDED BY ALISSA JAVAUX - PLEASANT RIDGE GRANGE

Ingredients

Instructions: 
Preheat oven to 350 and grease 13 x 9 pan.

Melt Morsels and butter in a Large heavy Sauce Pan over low heat.  Stir until smooth. 
 Remove from heat.  Stir in eggs, stir in flour, sugar, vanilla, and baking soda.  Stir in
remaining morsels.  Spread into prepared pan.  

Bake for 18-22 Minutes or until toothpick or knife inserted comes out slightly sticky. 

2 Cups Semi-Sweet or Milk Chocolate Chips, Divided
3 Eggs
1/2 Cup Butter
1 1/4 Cups All-Purpose Flour
1 cup Granulated Sugar
1 teaspoon Vanilla
1/4 teaspoon Baking Soda

aka Alissa's Brownies, From the "Cookie Bible"


