HOCUS p()cug SPELLBOOK BROWNIES *

INCREDIENTS:

« /2 UNSALTED BUTTER

* 314 ¢ SUCAR

* 3.TSP.UANILLA

* 2 LARCE ECCS ROOM TEMP . 7

» 3(4(C UNSWEETENED COCOA POWDER - o &=
(/2 C FLOUP CASTA
#1-2 TBSP INSTANT COFFEE CRANULES 7'~

« 'CONTAINER BLACK COOKIE ICINC

« [ CONTAI ARCE CANDY EUES

| DISPGSA NG BAC

« [ NUMBER 2 TIP

INSTRUCTIONS:

(. PREHEAT OUEN TO 350 DECREES.

2. LINE AN X8 BAKING DISH WITH PARCHMENT PAPER.

3.IN A STANDINCG MIXER CREAM TOCETHER THE BUTTER, SUCAR, UANILLA, AND ECCS IN A MEDIUM BOWL.
4.ADD THE COCOA POWDER, FLOUR AND COFFEE CRANULES, BEATING UNTIL COMBINED WITH THE BUTTER MIX
5. SPREAD THE BATTER INTO THE PREPPED BAKING DISH.

6. BAKE AT 350 DECPEES FOR 20-25 MINUTES.

7. PEMOUE THE BROWNIES FROM THE OUEN AND ALLOW THEM TO FULLY COOL.

8. ONCE COMPLETELY COOLED CUT INTO BARS.

DECORATING DIRECTIONS:

I. SQUEEZE THE BLACK COOKIE ICINC INTO THE PIPING BAC

2.PIPE A DOLLOP OF THE ICINC ONTO THE BACK OF AN EYE

3. PLACE EYE ONTO THE MIDDLE OF THE BROWNIE ALONG THE SIDE AS SHOWN IN THE IMACE

4. PIPE A BLACK CIRCLE AROUND THE EYE

5. PIPE A ZIC-ZAC DOWN ONE SIDE OF BROWNIE

6. PIPE A LINE STRAICHT DOWN NEXT TO THE Z1€ ZAC

7.@IPETITCUES ACROSS TUE LINE

8. HALF CIRCLE ON THE CORNERS OF THE BAR

9.ALLOW ICINC TO DRY FOR AN HOUR

Beaches Parks and Recreation Division
San Clemente Community Center - 100 N Calle Seville - (949)361-8264
San Clemente Aquatic Center - 987 Avenida Vista Hermosa - (949)429 -8797
Ole Hanson Beach Club - 105 Avenida Pico - (949)431-2959
www.san-clemente.org/recreation






