Mmount Measures Irrecisnt - Preparation Method
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AN rsusstersd chooolate - finely chopped
LA salted butter - malbad
ighd breowr suser - packed
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TEHEEROOrE warillas sxtract
LI all-purposs Flour
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LI mini choocolate chips
ki doush
S8 o salbad bubber - room bems
2 oup light brown susar - packed
2 oup white suoar
3 tablespoons milk
14 tesspoons warilla extract
1i5E ocups all-purposs Flour
1A5E cups mini choocolate chips
12 cup samizwest chocolate chips
1 bEssooon shorbaning

=5 a3 dmch pan with nonstick serad. Inos nediom alass bowl, melt
chocolate in short bursts of 38 =ssconds: stir after each burst and renove from micronasve
when malted arnd smooth. Set aside to cool slishtly, Inoa l
the butter arnd brown suosr. Hodd the egos and wanills sxtract and whisk those in oo, i
im melted chocolate, bhick in the T rcd mis until dust combdnes, Stiv in chooolate chips.
Spread hatber in pan. Bake 25535 minutes. Let cool completely,

Freheat owven bo 325, Sprag a

aros mixing bowl, whisk toosther
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Irv m medivm bowl, wse an elechrio mixer o comnbdins butber, browr ard white sugse. Mg inomilk
arwd wanilla, Mg in Floor unbil .Ju-f.i: combdined. Stiv in chooolate ohips,

Spread cookis douoh over the cooled browsniss, Befrioerats until fivm.

Coptiorall Melt 152 cup chocolate ohips with 4 tepn shorbening in miovonses: stiv ontil smooths
Sooop inko Ziploo bao ardd ool covrnev. Sousers o odrizels over bop.
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