@ecépe: paspl)erpq TPul[ﬂe Brownie Cups Ep. 148 m

Ingredients:
* )¢ IDUHQP, soﬂenecl
*) V5H¢ chocolaie cllips

*7) eggs

* 3 ¢ IDPOWI'I sugar

* | fsp instant coﬂee

L% fsp l)(]Linq powc]er
* 3 ¢ ﬂour

* & 0z cream cheese

* V4 c powc]ere(J sugar

* ]/3 c Paspl)erpq jam

* | fsp sllor’ieninq

Directions:

Me“ 14 ¢ chocolafe chips. Ac]cl IJUHGP, mix we”. Dissolve
coffee in 2 Ths water. Add coffee & brown sugar to chocolaie,
mix we”. Bea]l eqgs, (](J(J (JI’IC] mix we”. A(Jd ﬂOUP ancl ljakinq
powder, mix un]lil jusf IJlenc]ec]. Scoop IJlJ —”)sp info quase(J
mini mu](](in tin. BaLe l(or 10 minufes at 350°I:. Cool in pan.

Wlﬂle [)Pownies are sfi” a |iHIe warm, use sfomper’ fo press

(Jown cenlers V4 incl\. pemove fo wire P(]Cl< fo ](inisll coolinq.
Me“ 1c cl\ocolafe chips Mix foqeﬂ\ep me"ec] chocolafe, soﬁ

cream CIIGQSG, POWCIGPGC] sugare, (]I'ICI P(]SP[)QFP[J jClm. Dlpe info

IJr’ownie cups. Me“ Vi ¢ chocolaie cl\ips. Mix in shorieninq.

Dpizzle on fop ol( l(i”e(J I)Pownie cups. Sfope in Pe](r’iqer’afon




