
ISLE ROYALE MINT BROWNIES
MAKES A JELLY ROLL PAN

1ST LAYER

1 cup and 1 tablespoon flour
1 cup sugar
4 eggs
1 stick softened butter
½ teaspoon baking powder
1 can hershey’s chocolate syrup

MIX TOGETHER AND BAKE 25 MINUTES AT 350 DEGREES

MINT FILLING

¾ cup butter (softened, not melted)
1 ½ cup powdered sugar
1 teaspoon peppermint extract
A few drops of green food color

BEAT TOGETHER AND PUT ON COOLED BROWNIES

FROSTING

1 ½ CUPS OR 1 PKG SEMI-SWEET CHOCOLATE CHIPS
1 stick butter

MELT IN DOUBLE BOILER AND SPREAD ON MINT LAYER.  CHILL IN REFRIGERATOR.  CUT AND
ENJOY.


