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Mochaccino Brownies
pictured on page 157
PREP 25 minutes plus cooling
BAKE about 25 minutes
MAKES 24 brownies

Brownie
2 tablespoons instant coffee or
espresso powder
Y2 cup butter or margarine (1 stick)
8 ounces unsweetened chocolate

2 cups granulated sugar

4 large eggs, lightly beaten
1 teaspoon vanilla extract
1. cup all-purpose flour

14 teaspoon salt

Mochaccino Glaze
4 teaspoons instant coffee or
- espresso powder
2 tablespoons butter or margarine,
melted
2 cups confectioners’ sugar
3 tablespoons whole milk
1 teaspoon vanilla extract

1. Preheat oven to 350°F. Grease
13" by 9" metal baking pan.

2. Prepare Brownie: In cup, com-
bine instant coffee and 1 tablespoon
very hot water, stirring to dissolve;
set aside. In 3-quart saucepan, heat
butter and chocolate over medium-
low heat until melted, stirring fre-
quently. Remove saucepan from
heat; stir in sugar. Add eggs, vanil-
la, and coffee mixture; stir until well
mixed. Stir in flour and salt just un-
til blended. Spread batter in pan.
2 Rake brownie 25 to 30 minutes or

until toothpick inserted 2 inches
from edge comes out almost clean.
Cool in pan on wire rack.

4. When brownie is cool, prepare
Mochaccino Glaze: In medium
bowl, with wire whisk, stir instant
coffee and hot melted butter until
coffee dissolves. Stir in sugar, milk,
and vanilla until glaze is smooth.

5. Spread glaze over cooled brownie.
Cut lengthwise into 4 strips, then cut
each strip crosswise into 6 pieces.

B Fach brownie: About 230 calories, 3 g protein,

33 g carbohydrate, 11 g total fat (7 g saturated),
2 g fiber, 49 mg cholesterol, 90 mg sodium.





