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Reply-To: Ihjkitchen@Ih).com

To: "LHJ Recipe Email" <Ihjrecipe@lists lyris. net>
Subject: CAPPUCCINO BLONDIES FROM LH
Date Fri, 10 Sep 1999 8.16.14

Due to technical problems, yesterday's RecipE-mail was not delivered; you
will receive two today. We apologize for any inconvenience.

CAPPUCCINO BLONDIES FROM LHJ ONLINE http://www.lhj.com

Take your next coffee break with these buttery brown-sugar fingers, studded
Wwith chocolate chips, macadamia nuts and a shot of espresso for great mocha

taste.

Prep time: 20 minutes plus standing and chilling
Baking time: 35 to 40 minutes

Degree of difficulty: easy

Microwave used

1 1/4 cups all-purpose flour

4 teaspoons instant espresso powder

l teaspoon baking powder

1/4 teaspoon salt

1/4 teaspoon cinnamon

1/2 cup butter or margarine, softened
3/4 cup firmly packed brown sugar

1/2 cup granulated sugar

2 large eggs

1 teaspoon vanilla extract

1/2 cup chopped macadamia nuts

1/3 cup semisweet chocolate chips
CHOCOLATE GLAZE

1/3 cup heavy or whipping cream

3 ounces semisweet chocolate squares, chopped
2 tablespoons granulated sugar

1. Heat oven to 350 degrees. Line a 9-inch Square baking pan with foil:
lightly grease foil.

2. Combine flour, espresso powder, baking powder, salt and cinnamon in
medium bowl. Set aside.

3. Beat butter and sugars in large mixer bowl on medium speed until creamy.
Beat 1n eggs and vanilla. Gradually beat in dry ingredients until blended.
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Stir in nuts and chips. Spread batter into Prepared pan. Bake 35 to 40
minutes until toothpick inserted in center comes out clean.

4. Cool in Pan on wire rack. Invert pan onto rack; peel off foil. Invert
brownie dadaln onto Cutting board

S, Hake'Chucmlate Glaze: Meanwhile, combine cream, chocolate and sugar in
Small Mlcrowaveproof bow]. Microwave on Medium ] mlnute; stir. Microwave 30

Seconds more, stirring until smooth, Refrigerate, stirring OCcasionally, 20
minutes until slightly thickened.

©. Spread Chocolate Glaze Over top of brownies. Let stand 30 minutes for
glaze to set. cCut 1Nto 2x2 1/2-inch bars. (Can be made ahead. Cover and
freeze up to 1 month). Makes 12 brownies,

PER BROWNIE
Calories 340

Total Fat 19 g
Saturated Fat 9 g
Cholesterol 65 mqg
Sodium 184 mg
Carbohydrates 43 g
Protein 4 g

DAILY GOAL

Calories 2,000 (F), 2,500 (M)

Total Fat 60 g or less (F), 70 g or less (M)
Saturated Fat 20 g or less (F), 23 g or less (M)
Cholesterol 300 mg or less

Sodium 2, 400 mg or less

Carbohydrates 250 g Or more

Protein 55 g to 90 g

FROM LHJ ONLINE http:ffwww.lhl,cam
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When you registered on the Ladies' Home Journal Web site at Qﬁtp:i/www.lh;.ccm, you
receive our RecipE-mail each weekday.

You are currently subscribed to lhjrecipe as: vbardin@HOTMAIL.COM

To unsubscribe send a blank email to lEaUE*lhjrEG£EE*£29EBBEY@llStS.lyrlE.net.

If you ever need to contact our staff (if you have trouble unsubscribing, or have qn
about the list itself) send an email to <sSupport@lhj.com>.
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Get notified when you have new Hotmail or when your friends are on-line. Send Instant messages.
Click here to get your FREE download of MSN Messenger Service!
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