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Blondie Brownies
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We invite Re.314 students
ages 12 and up to enter

The Bethlehem Fair Region 14 Baking Contest

——

Bethlehem Fair Premium Book or
on our website www.bethlehemfair.com.
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Reaion |4 Bakinﬂ Contest - 2026

Ing redients:

* 2 cup all-purpose flour

o 2 tsp baking powder

e 1/4 tsp salt

e 1/2 cup butter or margarine
* 2 cups packed brown sugar
e 2 eggs

e 1 tsp vanilla

* 1 cup chopped walnuts

Blonde Brownies v,

Instructions:

10.
11.

Preheat oven to 350°.

. Grease a 13x9x2-inch bnking pan.
. Combine flour, ba.kinﬂ powder, and salt.
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Melt butter; remove from heat.

. Stir sugar into melted butter.
. Add egas and venilla to sugar

mixture; stir until blended.

Stir dr!j ingrﬂdiﬁnﬁ and walnuts

into sugar mixture.
Spre;a.d in pan.

Bake in a 350 oven for
20 to 25 minutes.

Cut into bars. Makes 48.

Armnge. six blondies on a dispnsaHa

paper Pla.{'e. in a ZiF|uc—5+3lﬂ. baﬁ.
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