
Ultimate Brownies
{this recipe fits a 9x12 pan}
preheat oven to 350 degrees.

BOTTOM LAYER:
1/2 cup margarine (softened)
2 tbS cocoa
1 cup flour
1 cup sugar
1 tsp baking powder
1 tsp vanilla
2 eggs

mix together and put in greased cake pan.

NEXT LAYER:
6 oz cream cheese
1/4 cup margarine
1/2 cup sugar
1/2 tsp vanilla
1 egg
2 tbs flour
mix. than beat 1 min until smooth and fluffy. spread over bottom layer.
then you sprinkle with chocolate chips

and bake for 25 min. then cover the top with marshmallows and put back in oven until tops are
brown...

FROSTING:
2 oz cream cheese
1/4 cup milk
1/4 cup margarine
2 tbs cocoa
mix than add
3 cups powdered sugar....

spread over the brownies while still warm. Keep refrigerated.


