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Karen's brownies: Reward worth the effort 

	

	Karen Freeman picks some yellow bell peppers to go with her purple basil she grows in her back yard. Photos/Calvin Adkins 

	

	


Since this is my first article, I would like to share with you what I hope to accomplish.

This column will be a place for an exchange of ideas, tips and recipes. From time to time, I will feature local amateur chefs and others who submit their favorite or family recipes. 

For my first article, most of my friends and co-workers at Heritage Hospital have requested my brownie recipe. At least once a week I make brownies for some group or just to take to the Emergency Room for the midnight munchies.

I have found that even though many foods are a little easier if you make them "out of the box," they usually are so much better made from scratch. Surprisingly, they aren't that much harder to make. I promise the reward will be worth the effort.

Karen's Brownies

2 Sticks margarine 

	[image: image1.jpg]




	Karen Freeman puts up jams and jellies in season.


4 Eggs

2 Cups sugar

3/4 Cup cocoa

1 Tsp vanilla extract

1/4 Tsp salt

1/2 Tsp baking powder

1 Cup all-purpose flour

Preheat oven to 350. In a large bowl, melt the 2 sticks of margarine (in microwave). Add the 2 cups of sugar and the vanilla. Mix well with spoon or wire whisk. Add eggs one at a time, mixing well after each egg. Add cocoa, mix well (stir slowly so that it won't mushroom out of the bowl and cover you). Add salt and baking powder. Stir in the flour.

Spray a 9x13-inch baking pan with cooking spray. Pour batter into pan and bump pan on countertop to remove excess air bubbles. Bake for 30 to 35 minutes or until brownies begin to pull away from the sides of the pan.

Notes: If you use self-rising flour, omit the salt and baking powder. If you don't get most of the air bubbles out of the brownies, they will have hundreds of small craters on top. They will taste the same, but won't be as pretty.

Optional topping for the brownies:

€ Chocolate cake frosting (if you want double chocolate flavor)

€ Cream cheese and sweetened condensed milk. (Mix one can of sweetened condensed milk with one 8-ounce package of softened cream cheese, spread over warm brownies)

€ Glaze. 1 cup confectioners' sugar with 2 to 3 tablespoons of hot water. Mix and drizzle over brownies.

I hope you enjoy these treats as much as my family and friends do.

Karen's Kitchen is a weekly column about food by Karen Freeman of Tarboro. Contact Karen at:

karenskitchen@earthlink.net to exchange ideas, ask questions, submit recipes, tips or suggestions. 

