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Ingredients (Brownieg)
1 cup undalted butten melted, and cooled
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Instructions (Ice cream)

ll Step. 1. warm the milk, Sugah peanut butter, 1 cup af heasy, cheam and
- the - Salt-in- a1 ediumy Saucepar, axen medium-lois heat, Stining, untib the

dugar (8 disdolued and, the peanut butter had meltea. ‘Continue cacking,
until, the mixdure comes te a Slight Simmen, bubbling ahound the edges f

- Step 2T THearwihile. poun the nemaining 1-cup. heaisy, cheam. into. a. large
bowd, ana, place @ fine-mesh Siewe on tap. Uhidk the egg yolks in a
whisking cendtantlly. Schape the mirture back inta. the daucepan

| Step. 3. Place. the. Sauce pan. ouen medium, heat and, 8t condtantly, with @
bben dpatula, being sune to. Schape the battom o the pan as yow St

| wntil the minture thickend and coats the back of the Spatuta;  few
mirnutes. JThe mixtune Should, negister, 170 to. 175 deghees & on an

Step. 4. Poun the custand thraugh the fine-mesh Siewe and Stin it into: the
Stir accadionally, until the misture i caol. Couer, and tandfen the
' custand, to. the nepigenaton untih completely, chilled, at least 8 haund ox
QUENNUGNL.
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—Step & Fheere - the- mirdune-in 4o ice- cheams maken according to. the
manyfactunery & (NSTUCLiond. AS yaw remoue the ice cheam . @, freeden-
| lce cheam and, brownie chunks. Cnee all, af the knife to. gently Swint the
' mitune, Stone the ice cheam in the freesen
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g Instructions ( Brownies)

Sten. 1. preheat oven ta 375 F
Sten 2. Lightly grease an 8 by, 12 inch baking pan” with casking od dpray. ine with
panchment papen ( on baking papen,) : 8¢t adide

Step. 3. combine melted, butten. oil, and dugans tagether (i a medium-Sired boau,
whisks well, to. combine. Add the eggs and, vanilla; beat until, lighte in calon  (anathen
minute

Sten. 4. Sift in, flown, cocoa powder and Salt. Gently, fald the any, inghedients in the uet
ngedients until, just cambined, ( do 7ot auer beat, as daing S well affect the tedune
youn bhownies )

Step 0. Fald in Y4 of the chacelate pieces

Step ©. pawy batter infe. prepared, pan. dmecthing the tep autb evenly, and top with the

Step. 7. Bake for 25~ 30 mirudes for, just under-done. bhauinied oh until the. centen gf.
the brownies no. longen, jiggles and, is Just 8¢t to. the touch
O 35-40-minitesd if - yau like youn-brounied well. Set-and, firm.
TIOTE. Brownies wil, continue baking and, 8t in the hat pan out of the ouen. )
tedtings with: a toathpick,the-teathpick Shoul, come-oub—ainity, fon fudgetexdtihed,
bhauinies

Step 8. After, 15-20 minutes, carglully, nemowe them, aut g the pan and allous te casl
to: e, tempenatune before Slicing, inte 10~ trownies . chen set white they coat,
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