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fabulous fudge brownies

Our premium mixes make delicious
baking fast and simple. We’ve chosen
the best ingredients and done the measuring for you. So all you have to do is
mix, bake, and in minutes enjoy homemade treats fresh from the oven with
family and friends.

We love what we do, and
it shows.

you will need:
for cake-type brownies
1/2 cup melted butter
2 tablespoons water
3 large eggs

At King Arthur Flour, we believe we
have the best job in the world—sharing
the joy and fun of baking with people
everywhere. It’s a job we’ve been happy
to do for over 200 years.

1. preheat oven to 325°F. Grease an 8" x 8" pan.

But it’s not a job, really. Because we
love what we do. How we do it. And
who we do it for. As a 100% employeeowned B Corporation, we get to put
that love to work our way, every day,
for the people, communities, and causes
that matter most to us and our customers.

for fudgy brownies
1/3 cup vegetable oil
1/4 cup hot water
2 large eggs

2. whisk together oil or butter, water, and eggs. Add

brownie mix and blend vigorously until shiny. Stir in
1 cup chocolate chips or chopped nuts, if desired.

3. spread batter evenly in the prepared pan.
4. bake for 38 to 42 minutes, until set. A cake tester

inserted into the center will have a few moist crumbs
for fudgy texture, or should come out clean for caketype texture. Let cool before cutting.
Yield: 16 brownies (2" x 2" each).
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deep-dark chocolate,
ultra-moist & delicious

Homemade–made easy.

Find out more at
kingarthurflour.com/about.
100% employee owned.
100% committed to quality.
Printed on 100% recycled (minimum 35%
post-consumer) content. PLEASE RECYCLE.

INGREDIENTS: cane sugar, King arthur unbleached
enriched Flour (wheat Flour, malted barley Flour,
niacin, reduced iron, thiamin mononitrate, riboFlavin,
Folic acid), cocoa (processed with alKali), salt, baKing
powder (monocalcium phosphate, baKing soda, cornstarch). CoNTaINS: wheat.

We keep the best interests of our employees,
our community, and the environment top of
mind in everything we do.

Find our complete assortment of mixes, ingredients, pans,
baking tools, and delicious recipes online: kingarthurflour.com.

NET WT 16
NETOZ
WT(118LB)
oZ 454g
(1 LB 2 oZ) 510g

Best if used by:
3510M403D

King arthur Flour
norwich, vermont 05055
800.827.6836 • kingarthurflour.com
produced on equipment that also processes eggs, soy, milk,
almonds, hazelnuts, pecans, and coconut.
do not eat raw mix, dough or batter.

