DEEP-DISH BROWNIES
1½ 
cups white sugar

¾ 
cup butter, melted

1½
 teaspoons vanilla extract

3 
large eggs

¾ 
cup all-purpose flour

½ 
cup unsweetened cocoa powder

½ 
teaspoon baking powder

½ 
teaspoon salt
1 
Cup Dark chocolate chips, vegan(mini preferably)

2 
Cups Strawberries, quartered

Preheat the oven to 350 degrees F (175 degrees C). Grease an 8-inch square pan.

Blend sugar, melted butter, and vanilla in a large bowl. Beat in eggs one at a time, mixing well after each addition. Combine flour, cocoa, baking powder, and salt in a medium bowl. Gradually mix into egg mixture until combined. Spread into the prepared pan.

Bake in the preheated oven until brownies begin pulling away from the sides of the pan, 40 to 45 minutes. Let brownies cool, then cut into squares.

These 8x8-inch pan brownies are my all-time favorite made-from-scratch recipe.
SERVES: 9 






Biz McMahon  February 3, 2023

From rabbits and wolves:  

Then, pour ½ a cup of chocolate chips into the batter and fold them in.

Add the remaining 1 tablespoon of coconut oil to the melted chocolate and stir until it melts in and is fully incorporated.

Pour about half the chocolate on top of the brownies and smooth out evenly.

Place the sliced strawberries on to the chocolate all over the top. Then drizzle with the remaining chocolate. I like to sprinkle extra salt on top of the chocolate, but that is optional.
Lauren Boehme Hartmann

