GIFT THANK YOU TAG

000000000000000000000000000000000000 .

DIRECTIONS
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DIRECTIONS

1. Please print this document
onto a very thick paper stock.

2. Cut out the card below along
the dotted lines.

Chocolate Brownies by The Coopers SHOPPING

The most delicious Chocolate Brownies on earth. A secret family recipe from the - )

baking extraordinaire duo, Mrs Sharon Cooper & Miss Melissa Cooper.

(INGREDIENT)
No. 1 Melt, {butter & cocoa together} COCOA
) EGGS

No. 2 Beat, {eggs, sugar and vanilla essence} SUGAR

Sift, {flour & a pinch of salt} - add chopped nuts (optional) VANILLA ESSENCE
N 3 Mix the dry ingredients into the egg mixture. : FLOUR

0. .
Add the butter mixture to the flour & egg mixture. SALT

N 4 Pour the brownie mixture into a rectangular baking dish, sprayed with
[ .
“Spray & Cook”. Bake in a preheated oven for 25 to 30 min at 180°C v
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DIRECTIONS

1. Please print this document
onto a very thick paper stock.

2. Cut out the card below along
the dotted lines.

Choc-Fudge Topping by The Coopers SHOPPING

To make those Chocolate Brownies extra naughty pour this topping over the

baked goods. Also yummy served with vanilla ice-cream.

(INGREDIENT)

No 1 Combine, {sugar & evaporated milk} in a saucepan & stir frequently

EVAPORATED MILK
CHOCOLATE
BUTTER

VANILLA ESSENCE

until the sugar is dissolved.

No. 2: Bring the mixture to the boil & allow to simmer for 6 min, (no stirring).

N 3 Take off of the heat & add, {chocolate- broken in pieces}.
° Add the butter & the vanilla essence.

- 4 Allow the mixture to cool for a couple of hours, until it has thickened
0.
and it is at a spreadable consistency. Spread onto the baked brownies. \
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