Fry’s Cocoa Brownies

preparation:
grease 9 x 13 cake pan




heat oven to 350 Fahrenheit

 small bowl:
1 1/3 cup flour



1 teas baking powder




½ teas salt




+1 cup grated nuts

medium pot:
1 cup butter, melt in pot, remove from heat

or 8 cup

1 cup cocoa

measuring cup
2 cups sugar




4 eggs




1 ½ teas vanilla

Add bowl to pot.  Pour batter into cake pan.  Bake 30 - 35 minutes.  Cool and frost.  If omitting the nuts, increase the flour a little.

Chocolate Icing

small pot:

melt:
1 cup chocolate chips





3 tbs. butter over low heat




add:
½  teas vanilla

icing sugar until ‘spreading’ stiff

hints:


if too stiff, add a bit of milk




if icing sticks to knife, dip knife into hot water

Vanilla Icing

1/3 cup buter

2 cups icing sugar

2 tbsp milk

¼ tsp vanilla




