Amount Measurs Inovedient - Freparation Method

1458 cups ELIDET
LAE oup bt
et =alt

i 0%
L SR clutoh-pronsss cooos powcar
3 laroe B

R B R mluten fres Tlour
I teaspoon Daking powder
R choocolate ohips

E'{i

BEFAHIN

aEpoon wanills exbract

m

Fraehest owven bo 3538, Gresss sn BY sgusre pan or %Y round pane Pans should be st lesst 29

Flace the sugav, butter and =a3lt in & micvowave zafe bowl or saucepan. Hest over mediom
Feeat, stivving until the botter melts and the misture lohberns in oolor.

Blerd in warills and cooos o the suose and bubter misbore, then add the soos and mis until
=hir.

Blerd im the flour and the baeking powder. Stiv in the chooolats ohips.
Four the hatber in the pan, and spread o the edoss,

Bake the Drowrmdss for 35-38 minubes, unbil the top iz set and boothedck comss oot mostly

fi

L

s bt ore SeTwing.

P
0
i

Cool for 15 mirng



