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Better Than Box Mix Brownies
Why make a box mix brownies when I'll bet you have everything on hand to make these? They

really are "Better Than Box Mix" brownies!

4.52 from 27 votes

15 minutes 30 minutes 45 minutes  15
366kcal

Ingredients

Instructions

Prep Time: Cook Time: Total Time: Servings: 
Calories: 

1 cup butter (2 sticks)
2 1/4 cups sugar
4 large eggs
1 1/4 cups cocoa powder
1 teaspoon salt
1 teaspoon baking powder
1 Tablespoon. vanilla
1 1/2 cups all purpose flour
1 cup chocolate chips I used Ghiradelli baking chips, per usual

1. Preheat oven to 350 degrees.

2. Line a 9×13 baking dish with foil, allowing it to hang over the edges. Spray foil with non-stick
spray and set aside.

3. In a small pot, melt butter over medium low heat. Once completely melted, add in the sugar
and stir together. Continue cooking for 1-2 minutes, stirring continually. Don’t let it boil.

4. Pour the butter/sugar mixture into a large bowl (or your stand mixer bowl). Add in cocoa
powder and mix to combine.

5. Add in eggs, salt, baking powder and vanilla. Beat until fully incorporated.

6. With the mixer on low, slowly add in flour until just combined.

https://amzn.to/2MWOuqa
https://amzn.to/2HPBOxb
https://amzn.to/2ZPQVws
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Notes
Adapted from King Arthur Flour

Nutrition
Serving: 1g | Calories: 366kcal | Carbohydrates: 52g | Protein: 4g | Fat: 17g | Saturated Fat: 10g |
Cholesterol: 77mg | Sodium: 290mg | Potassium: 169mg | Fiber: 3g | Sugar: 37g | Vitamin A: 470IU |
Vitamin C: 0.1mg | Calcium: 47mg | Iron: 2mg

Tried this recipe?
Tag @melissa_pplates or use #persnicketyplates!

7. Stir in chocolate chips and make sure they are evenly distributed.

8. Pour the batter into your prepared pan and bake for approximately 30 minutes, until a
toothpick comes out with moist crumbs attached.

9. Cool in the pan on a wire rack.

10. Once cool, lift the brownies out of the pan using the foil overhang. Peel back the foil and cut
into squares.

11. Store in an airtight container.
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