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Blonde Brownies 
Re9ion 1'f 

In~re.die.nts: InstrtActions: 
==-- ............. ' Bo.ki~~ Conte.st 
• 2 cup llll-purpose. flour 1. Pre.he.Cl+ove.n to 350 °. 

• 2 tsp bllkin9 powder 2. Gre.llse.o. 13x<lx2-inch bllkin9 plln. 

• 1/4 tsp Slllt 3. Combine. flour, bllkin9 powde.r, llnd Slllt. .....,..londie 
• 1/2 cup bu+te.r or mo.r90.rine. .lf. Me.It bu+te.r; re.move. from he.Cl+. 

• 2 cups po.eked brown su90.r 5. Stir su9<lr into me.lte.d bu+te.r. " We invite. Re914 stv.cie.nts 
G,. Add e.5~1, and veni llo. to su91lro.9e.s 12 o.nci v.p to e.nte.r • 2 e.99s 

mixture.; stir unti I ble.nde.d.The Bethlehem Fo.ir Re.9ion 1'f Bo.kin9 Conte.st 
• 1 tsp vo.nillo. 

1. Stir drj in9re.die.nts o.nd walnuts 
• 1 cup chopped wo.lnuts into su9<lr mixture.. Find the. ru.le.s o.nd e.ntr~ forms in the. 

8. $pre.ad in plln.Bethlehem Fo.ir Pre.miu.m Book or 
on ov.r website www.be.thle.he.mfo.ir.com. Cf. Bake. in o. 350 • ove.n for 

20 to 25 minutes. 

10. Cut into bllrS. Mo.ke.s48. 

-------- ----

- 11. Arro.n9e. six blondie.s on o. disposo.ble. 

......... po.pe.r plo.te. in o. Ziploc.-s+jle. bo.9. ' 
/ 
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