BROWNIES RECIPE

AiaBaoce Tn ouvrayn Tou Akn MeTpeTlikn yia uypo KEIK COKOAATAG KAl
oupTTANpwoe Tn cuvrayrn ota AyyAikd!
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Odnyiegg Instructions
1.Baloupe tn ookoAdata kai To Boutupo SR S D -
O€ £va UTTOA Kal avakateuoupe peExpl va | and the butter in a bowl and ..................
AlWOOUV. until they melt.
2.MpooBEToupe 01O PTTOA TN LAXAPN, TA | ovvreeeeiiieeeeeeeenienns in the bowl sugar,
apyd, 10 GAEUPI KAI TO KAKAO KAl | eveveeeerievnnnnnen. e and
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avokateuoupe kKaAG well.

3. BAJOUME TO PIYHA OE TAWI KAI | coeereieeieiieneeeeernnnnenns the mixture in a tray

WrVoupe aTo @oupvo yia 30-35 AeTrTa and .................... in the oven for 30-35
minutes

4. ZepPBipoupe HE AEUKN OOKOAATA | cooeeiiiiiiiinene W oo chocolate
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