r_:_!NA’S CAKEY BROWN!ES _
 Makes o 12:18nch holf sheet pan -

E ”:(No’fe from Ena Pmkney I never make a smeti pcn of cmythmg*
worth domg, usea Eerger pan so ¥ can freeze the remcun

:%Cup bo{fmg Water
con2houpssigar-s o

& i fabfespoon vaml!a extract or . 6 extra-large eggs
' - 10 ounces (2 cups plus 2 tabie~'-

- vanilla bean paste.
 Yiteaspoon bakmg so_da : RS spoons) all-purpose flour: _
- Yateaspoon salt S 12 ounces semisweet chocolate
8 ounces (2 st;cks) unsalted butter o chfps ' F

i 7 18 ounces sem#sweet chocolote
“finely chopped ST

S :,--fhe chopped choco!ete Gnd othier mgredxen’fs Letit 5|t for 2 3 mmutes then o
-~ stir gently until chocolate is melted and smooth and cools down a fittle,
: 4 Add eggs, one.at.a time, mixing until incorporated. Add ﬂour and mix

' unﬂi mosﬂy combined Foldin the choco!ofe ch:ps Pour mto the prepared o

ransferto e.refrsgerator and thoroughiy ch:Il n the pen Peei off the fcnl
'nd cut snto des;red suzes Freeze uneaten browmes for later. o




