Hmount Measure Irmredisnt - Preparation Method

beronuries
L2 cup all-purpoze flour
1AME tesspoons sl cinnamon
L8 teaspoon =

B LIS semiswest chooolate - chopeed

4 oo unzalted butter - diced, room temp
4 lavos T

1 oo ELIDAT

12 teaspoons warilla exbract
i oup palrbs - choppead

oarnaEches

£ TS smamiswsst chooolate - ohopped
3 tablespoors ansalbted Dutber - coom beme
2 tablespoons !.!.fhl;:xmmg TS
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Fozition rack in center of oven and preheat to 358, Butter Sl
Flowr. Mix first 3 ingredients in 3 small bowl, Stiv chocolate and botber in fop of doubls
bodler seb over simmsrire satsr until melbsd and smooth. Tuen of T hest, Let stard owver

watsr,
Uzing slschrio mixer, beat ooz and suosr in laros bowl ordil misturs thickens ard falls in

ot ribbon when beaters are Hfted, about 5 ninutes, Beat invarnilla. Stiv in Ylour mixturs in
2 additions, blending well aft e Hvaduslly sdd warm chocolate to 2gg mixture, bheating
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urtil Just combined. Stir in m:slm T,
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aEbher into pan. Bake Drowmdes until top is set and tester comes out with modst orumbs
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tached, about 35 minutes. Cool completely in pan on rack.

For ganachs: bWhisk 211 in smaell ssucepan owver med-low heat until melted and smooth. Poure
svarly over hrownises in pan.

Chill umtil ganache iz set, aboub 2 howrs. Cut indo 18 squares.



