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Every year for Christmas my father says, “I don’t think its fair that Santa gets all of my tostadas!! I think that you should make me some brownies.” So even though I know my father “plays” Santa, I make an extra pan of my famous chewy brownies just for him.

           In order to make these brownies, you will need an oven (duh), a square 8x8 pan, ¾ c. of butter or margarine, melted, 1 ½ c. of sugar, 3 eggs, ½ tsp. of baking powder, ½ tsp. of salt, ¾ c. of flour, and ½ c. of cocoa. 


First pre-heat the oven at 350 degrees. Make sure that you do this because if you don’t, there might be a small problem; the brownies will not cook!!  One year I forgot to pre-heat the oven. By the time I had finished the recipe the oven was as cold as ice. I ended up cooking late into the night and everyone had gone to bed.


For your next step, you will need to grease the pan. My family likes crunchy, chewy brownies so I put the batter in a muffin pan sprayed with no stick. This causes the brownies to crunchy on all sides & makes everyone feel like the got the “corner” brownie! My oldest sister, Alison, invented this technique.


Next, melt the butter in the microwave. Blend the butter, sugar, and vanilla in a medium-mixing bowl. Be sure to mix very well. Wait until the butter has cooled before adding the eggs. If you don’t cool the butter, the eggs will scramble right before your very eyes & you will have some pretty gross brownies with scrambled egg in them!! Combine the flour, cocoa, baking powder, and salt. To avoid a bad after taste, mix dry ingredients very well.


Finally, blend all ingredients together. Pour the batter into the pan, cook for approximately 40 minutes, or until batter pulls from sides. Cool for 5 minutes. These are usually better with Vanilla Ice cream, alamode. Every year my father gets my famous Crunchy Chewy Brownies and tostadas. This is a tradition I have shared with my father for many years. 
