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FOOD AND SHOP

Subject:  Cooking recipe.

Description: Chilean woman requesting a brownie recipe.

Helen: Hey Marta, how are you?

Marta: Fine, thanks.  I’m calling because I need a favor. Do you recall those brownies you gave us the other day, when you had us over to your house?

Helen: Of course, my secret recipe.

Marta: Secret?  OH NO! Could you still share it with me? My husband loved them and I wanted to surprise him tomorrow.

Helen: Sure, no problem. Do you have a pen and paper?

Marta: Yes, go ahead.

Helen: OK.

You will need the following ingredients:

    * 8- 1 ounce squares of unsweetened chocolate

    * 1 cup butter

    * 5 eggs

    * 3 cups sugar

    * 1 tablespoon vanilla

    * 1-1/2 cups flour

    * 1 teaspoon salt

    * and 2-1/2 cups chopped pecans or walnuts, toasted

Marta: Hmmm…I’m not sure where I can get pecans, but I can definitely find walnuts.

Helen: Now the directions:

Preheat the oven to 375 degrees Fahrenheit. 

Then, grease a 9 x 13 inch pan.

Melt the chocolate and butter in a saucepan over low heat; then, set aside. In a mixer, beat the eggs, sugar and vanilla at high speed for 10 minutes.

Blend in the chocolate mixture, and add the flour and salt until just mixed. Stir in the nuts. And pour into the prepared pan.  Then stick them it in the oven.

Bake them for 35-40 minutes. But, don't over-bake it!!!

Cool and frost if you want, but they don’t really need it.

Marta: That’s it?

Helen: Yes.  See, it’s easy. Of course, the real secret is in the cook! Hahahahahah.

Marta: Thanks! You’re the best.  I’ll call you tomorrow and let you know how they came out.
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