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Another family favorite when growing up - we made and ate many a batch of these rich, nutty treats!  There was usually a tug of war over who would 'lick the pan' after mixing up a batch!  No one wanted to wait for the brownies to bake and cool before having this chocolate delight.
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Saucepan Brownies 

Heat in large saucepan:  

• 2/3 C Butter


• 2/3 C cocoa

When butter is melted, add:  

• 2 C sugar


• 1/2 C milk

Bring to boil.  Remove from heat, and add: 

• 2 C sifted flour

• 1/2 tsp baking powder

• 1/2 tsp salt

Add, blending well:  

• 3 eggs


• 2 tsp vanilla
• 2 C chopped walnuts
1.
Pour into greased pan (approx 9x12)

2.
Bake at 350° for 25-30 min. or until brownies begin to pull away from sides of pan and begin to crack slightly; do not under bake.  Cool completely in pan on wire rack; cut into bars with a plastic knife to prevent tearing bars.

For those true chocolate lovers - add 1+ cups of chocolate chips when you stir in the nuts!  Chocolate heaven!

