Brownie Mix Recipes
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	COOKS’ CHOICE FIRST PLACE AWARD
Banana Split Brownies

You will need:

1 package of brownie mix; use ingredients listed on package to make brownies 

2 small ripe bananas                      1 (6 oz.) container of Cool Whip        1/4 cup chocolate syrup

Maraschino cherries for garnish

Instructions:

· Preheat oven to 350 degrees F.  Grease 13 x 9 inch pan.

· Prepare brownie mix according to package instructions.  Cool brownies completely.

· Peel bananas and place very thin slices on top of brownies.

· Cover bananas with whipped topping, spreading evenly.  Drizzle chocolate syrup over topping

· Garnish with Maraschino cherries.  Chill and then cut into squares.  Refrigerate all leftovers.
· Make smaller individual servings by cutting brownies into 3” squares and then adding toppings. 
· Serve immediately.


	Brownie Crackle Cookies
You will need:

1 package of brownie mix (13 x 9 inch pan size)          1 cup all-purpose flour                               1 egg                                                         

½ cup water                                                                ¼ cup canola oil                 
1 cup (6 oz.) semisweet chocolate chips                      ½ cup confectioners’ sugar 

Instructions:

· In a large bowl, beat brownie mix, flour, egg, water and oil until well blended.  Stir in chocolate chips.

· Refrigerate brownie mixture for about 2 hours.

· Place confectioners’ sugar in a shallow dish.  Drop dough by tablespoonfuls into sugar; roll to coat.

· Place 2 inches apart on greased baking sheets.

· Bake at 350 degrees F for 8 – 10 minutes or until set.  Remove from pan to wire racks to cool.  


	Peanut Butter Cup Brownie Cupcakes
You will need:

1 package of brownie mix; use ingredients listed on package to make brownies       
1 bag peanut butter cup candies            12 paper cup cake liners
Instructions:

· Preheat oven to 325 degrees F. 

· Prepare brownie mix according to package instructions.  

· Fill lightly greased or paper-lined standard-size muffin cups slightly about 2/3 full.

· Press one (0.6 oz.) peanut butter cup candy into center of each muffin cup.

· Bake at 325 degrees for 25 – 30 minutes.

· Chop twelve additional peanut butter cup candies and sprinkle over cupcakes.

· Cool thoroughly before removing from pan.


	Cheesecake Brownies

You will need:

1 package of brownie mix (13 x 9 inch pan size); use ingredients listed on package to make brownies       

1 egg                                                          1 (8 ounce) package cream cheese                                                  1/3 cup white sugar

Instructions:

· Prepare the brownie mix as directed by the manufacturer.  

· Preheat oven to temperature indicated on box.  Grease 9 x 13 inch pan.

· Spread brownie batter evenly into the prepared pan.  

· Using an electric mixer beat together the cream cheese, egg and sugar until smooth.

· Dollop the cream cheese mixture on top of the brownie mix.  Swirl together using a knife or a skewer.

· Bake according to manufacturer’s instructions.  Brownies will be done when toothpick comes out clean.

· Cool the pan, then cut into bars and serve.



	S’mores Brownies

You will need:

1 package of brownie mix; use ingredients listed on package to make brownies 

2 cups miniature marshmallows                                              4 graham crackers, broken into small pieces          2 Hershey’s milk chocolate candy bars, break into 1” bits                

Instructions:

· Heat oven to 350 degrees F.  Make brownies as directed.

· After removing pan from oven, set oven to broil.

· Immediately sprinkle marshmallows and graham crackers over warm brownies. 

· Broil about 4 to 5 inches from heat 30 – 60 seconds or until marshmallows are golden brown.  

· Watch carefully - the marshmallows will brown quickly.

· Sprinkle with chocolate candy.  Cool about 30 minutes.




	Brownies and Berries Pizza

You will need:

1 box of brownie mix along with all ingredients called for on the brownie mix box
1 (8 oz.) package cream cheese, softened                1/3 cup sugar                         ½ teaspoon vanilla

2 cups sliced fresh strawberries                             1 cup fresh blueberries          ½ cup apple jelly (optional)                  

1 cup fresh raspberries or any other seasonal fruits

Instructions:

· Heat oven to 350 degrees F.   Grease bottom only of 12” pizza pan.  

· You could also use two 8” round cake pans to make two smaller pizzas.

· Make brownies as directed on box.  Bake 26 to 30 minutes or until toothpick inserted in center comes out almost clean.  Cool completely, about 1 hour.

· In small bowl, beat cream cheese, sugar and vanilla with electric mixer on medium speed until smooth.

· Carefully spread mixture evenly over brownie base.

· Arrange berries over cream cheese mixture.

· Stir jelly until smooth; brush over berries.  This is optional.  

· Refrigerate about 1 hour or until chilled.  Cut into wedges.  Store covered in refrigerator.



