First Parish Classic Brownies
Adapted* from Cook’s lllustrated
Makes twelve 3 x 4-inch brownies (approx.)

*Ours our BIG! And they have no nuts.

1-1/4 cups (5 0z.) cake flour

1/2 teaspoon salt

3/4 teaspoon baking powder

6 0z. unsweetened chocolate, chopped fine

12 tablespoons unsalted butter, cut into 1-inch pieces
2-1/4 cups (15-3/4 ounces) sugar

4 large eggs

1 tablespoon vanilla extract

Aluminum foil
13 x 9-inch baking dish

1. Adjust oven rack to middle position. Heat oven to 325 degrees. Cut 18-inch length foil and fold
lengthwise to 8-inch width. Fit foil into length of 13 by 9 baking dish, pushing it into corners and up
sides of pan; allow excess to overhang pan edges. Cut 14-inch length foil and, if using extra-wide
foil, fold lengthwise to 12-inch width. Fit into width of baking pan in same manner, perpendicular to
first sheet. Spray foil-lined pan with nonstick cooking spray.

2. Whisk to combine flour, salt, and baking powder in medium bowl; set aside.

3. Melt chocolate and butter in large heatproof bowl! set over saucepan of almost-simmering
water, stirring occasionally, until smooth. (Alternatively, in microwave, heat butter and chocolate in
large microwave-safe bowl on high for 45 seconds, then stir and heat for 30 seconds more. Stir
again, and, if necessary, repeat in 15-second increments; do not let the chocolate burn.) When
chocolate mixture is completely smooth, remove bowl from saucepan and gradually whisk in sugar.
Add eggs one at a time, whisking after each addition until thoroughly combined. Whisk in vanilla.
Add flour mixture in three additions, folding with rubber spatula until batter is completely smooth
and homogeneous.

4. Transfer batter to prepared pan. Using spatula, spread batter into corners of pan and smooth
surface. Bake until toothpick or wooden skewer inserted into center of brownies comes out with few
moist crumbs attached, 30 or 35 minutes. Cool on rack to room temperature, about two hours, then
remove brownies from pan by lifting the foil overhang. Cut brownies into twelve 3 x 4-inch
rectangles and cover in an airtight storage container or under plastic wrap.

5. Please bring to the First Parish booth at Grotonfest on Saturday, September 11.



