MARBLED BROWNIES

YOU WILL NEED:  

1 BAG OF M&M’S FOR THE HOLIDAYS

1/3 CUP SUGAR 

8 OUNCES CREAM CHEESE 

1 EGG 

1/8 CUP HEAVY CREAM

½ TSP VANILLA EXTRACT

1 PACKAGE BROWNIE MIX (CHOOSE DIRECTIONS FOR CAKE STYLE BROWNIES)

PARCHMENT PAPER 

IN A MIXING BOWL, BEAT THE CREAM CHEESE AND SUGAR.  ADD THE EGG, HEAVY CREAM AND VANILLA.  MIX WELL AND SET ASIDE. 

PREPARE THE BROWNIE MIX ACCORDING TO PACKAGE DIRECTIONS (CAKE STYLE).  SPOON 2/3 OF THE BATTER INTO A PARCHMENT LINED 9X13 BAKING PAN.  COVER THE BATTER WITH 1-1/2 CUPS OF M&M’S.  SPOON THE CREAM CHEESE MIXTURE OVER THE CANDIES.  SWIRL THE REMAINING BROWNIE BATTER OVER AND THRU THE CREAM CHEESE FOR THE MARBLED EFFECT.  PRESS THE REMAINING CANDIES INTO THE BATTER.  BAKE FOR 45 TO 50 MINUTES AT 350 DEGREES UNTIL SLIGHTLY MOIST IN CENTER.  COOL BEFORE CUTTING. 

THIS RECIPE IS FROM LISTENERS KEVIN AND MARGE PARKINSON

NEXT WEEK:  BRUNCH CASSEROLE

