
Ingredients:

1 egg

125mL White sugar




Topping:
7.5mL Vanilla



125mL Mini marshmallows

60mL Margarine, melted

60mL Chocolate Chips
60mL All-Purpose Flour

40mL Cocoa

1mL Baking Powder

Instructions:

1. Preheat oven to 350F, position oven racks in the middle.

2. Grease a loaf pan, line with wax paper and grease again.
3. Combine egg, sugar, vanilla and melted margarine in a large bowl. Beat with a wooden spoon until well blended.

4. Sift flour, cocoa and baking powder into a medium bowl.

5. Add flour mixture to sugar mixture and mix well.

6. Pour batter into prepared loaf pan and bake for 20 minutes.

7. While brownie is baking, combine chocolate chips and marshmallows. Set aside. 

8. Sprinkle chocolate chip marshmallow mixture on top and bake for another 10 minutes. 

9. Place on cooling rack and cool completely before cutting.

 Demo Questions:

1)
What are 2 reasons for sifting the dry ingredients?

2)
Why do we grease and line the pan for this recipe?

3)
How many people from each unit are allowed at the supply table at one time?

Unit Duties:

DW ________

DD ________

HK ________

SD ________

Tray Equipment:

