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Aunt Gen's Brownies
Ingredients
1 1/2 cups flour
1 tsp. baking powder
1/2 tsp. salt
1/2 cup (1 stick) unsalted butter

1/2 cup Crisco*
2 squares unsweetened baking chocolate
4 eggs

2 cups sugar

1 tsp. vanilla

1 cup chopped walnuts
*If you choose not to use the Crisco, you will need to increase the butter to two sticks.


Directions
Grease and flour a 9x13 baking pan.

In a medium bowl, whisk together the flour, baking powder, and salt.  Set aside.

Melt butter, Crisco (if using—if not, increase butter to two sticks), and chocolate together.  Set aside and let cool to lukewarm or room temperature.

Using a hand or stand mixer, beat the eggs.  Add sugar and beat until light and fluffy.
Next, add the cooled chocolate mixture and beat well to incorporate ingredients.  Add vanilla, followed by the whisked dry ingredients and mix well.  Stir in walnuts.

Spread the thick batter in prepared pan and bake at 350o F for approx. 40 to 45 minutes until a toothpick test comes up with a few tender crumbs clinging.
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