CHOCOLATE CHUNK BROWNIES 

YOU WILL NEED: 

3 STICKS OF BUTTER, PLUS MORE FOR PAN

1 POUND AND 2 OUNCES BITTERSWEET CHOCOLATE (LEFT WHOLE)

3/4POUND BITTERSWEET CHOCOLATE (CUT INTO SMALL CHUNKS)

4-1/2 CUPS SUGAR 

9 LARGE EGGS, LIGHTLY BEATEN

3/4CUP UNSWEETENED COCOA POWDER, SIFTED

1-1/2 TSP SALT

1-3/4 CUPS PLUS 2 TBS ALL PURPOSE FLOUR, SIFTED

DIRECTIONS:

PREHEAT OVEN TO 350 DEGREES. BUTTER A 12 X 17 X 1 INCH RIMMED BAKING SHEET AND LINE WITH PARCHMENT PAPER, LEVING AN OVERHANG FOLDED OVER EDGES.  BUTTER PARCHMENT.  

MELT BUTTER AND UNCUT CHOCOLATE IN A LARGE BOWL SET OVER A POT OF SIMMERING WATER.  STIR UNTIL SMOOTH.  REMOVE FROM HEAT. WHISK IN SUGAR, THEN EGGS, THEN COCOA POWDER AND SALT.  FOLD IN FLOUR UNTIL JUST COMBINED.  FOLD IN CHOCOLATE CHUNKS.

POUR BATTER INTO PAN.  BAKE, ROTATING HALFWAY THROUGH, UNTIL TOOTHPICK INSERTED INTO CENTER COMES OUT WITH VERY MOIST CRUMBS, APPROX 45 MINUTES.  LET COOL COMPLETELY, ABOUT 2 HOURS.  REMOVE FROM PAN AND CUT INTO 2 INCH SQUARES. 

CAN BE SERVED AS FINGER DESSERTS OR IN INDIVIDUAL CLEAR DRINKING GLASSES WITH WHIPPED CREAM, SHAVED CHOCOLATE AND A CHERRY.   OR MAKE BROWNIE SUNDAES.  

NEXT WEEK:  OLIVE AND HERB SAUCE

