
GO-TO Brownies**

So, you know how you have your “go to” recipes?  They're the ones that you usually have the 
ingredients hanging around in the pantry for – when the sudden urge for something snack-like hits. 
Snickerdoodles come to mind here – and these brownies.  If you have baking chocolate squares 
(unsweetened work best), flour, sugar, eggs, butter and vanilla in the larder – and really if you don't 
you should have a medical reason why not – you can whip up a batch of these brownies on a whim. 
There are better brownie recipes out there.  Even some boxed brownie mixes are just as good – but if 
you don't have ingredients on hand for them (or the mix), and you feel like brownies – this recipe saves 
you a trip to the store.

The baking chocolate squares package says you can microwave the butter and chocolate squares to 
melt them.  I have TERRIBLE success* with this recipe if I do that.  So, I rig up a double-boiler using 
a medium size sauce pot with a vegetable steamer insert, and then a small pot set inside the steamer, put 
the butter and chocolate squares in it, and stir until they're melted.  THEN – sweet success 100% of the 
time.

*(Mind you – if you muff this recipe and it doesn't come out perfect in texture/consistency, just scoop it 
out of the cake pan into a bowl, and drop some really good quality vanilla ice cream on top of it – and 
eat it with a spoon.  That works too.  Trust me here!)  OK...so here's the method and ingredients.

You will need:

1  13 x 9 inch baking pan – or, if you want to make it in a 9 x 9 inch pan I've done that successfully 
but need to increase the baking time (see below).  Spray the bottom with Pam.



Oven set to 350ºF – preheat it.  I have an oven temperature gauge hanging from my oven rack, so I 
can tell when it's finished.  If you have a new stove – you likely dont need that, but if you're like me 
working with what comes with the rental – go to the discount store and invest in an oven thermometer 
and a timer.  Your baking will turn out much more successfully.

Baking Time:  30-35 minutes, or until a toothpick comes out with “fudgy crumbs” - do not overbake. 
It takes longer than this with the   smaller size baking pan  .  Use your timer at 5 minute increments and 
check until it passes the toothpick test.

Ingredients:
• 4 squares of unsweetened baking chocolate.
• ¾ cup (1 ½ sticks) butter – or margarine if you must – but ewe gross...why would you?
• 2 cups of sugar – I've been known to throw in a bit less and it still tastes great.
• 3 eggs (whisk these up a bit first)
• 1 tsp vanilla – the real stuff.
• 1 cup flour
• 1 cup coarsely chopped nuts [I like pecans] – or just leave them as halves if you want.

Melt butter and chocolate on the stove top in a double boiler – do NOT boil this mixture.  Just let it 
melt gently while stirring it constantly.

When it's all melted, stir in sugar, eggs and vanilla.  Add flour and nuts – or save the nuts out if you're 
just wanting to sprinkle them on top – your choice.

Spread into prepared pan (remember, you sprayed this already with Pam -  or a reasonable facsimile?) – 
and if you want to scatter pecan halves on top, now is the time – otherwise omit the nuts or you've 
already mixed them in with the recipe by now.

Bake. 30-35 minutes or until a toothpick comes out with fudgy crumbs (as above) – remember don't 
bake it too much, or you'll end up with chocolate flavored bricks.  This is not a good result.

Cool in pan on wire rack.  Cut into squares.  If you have leftovers, store them covered.  I actually think 
these taste better the next day, but ours often don't last that long.

**(Recipe courtesy of the inside of a Baker's Chocolate Squares package – with the modification that I 
don't use the microwave to melt things with.)

Shopping List
Unsweetened Baking Chocolate squares
Butter
Sugar
Eggs
Real Vanilla
Flour
Nuts (pecans or walnuts)


