Jan’s Brownies

1 cup oil

2 cups sugar

2/3 cup baking cocoa
Y tsp baking powder
2 tsp vanilla

4 eggs

1 cup flour

Y tsp salt

Blend oil, sugar and vanilla. Add eggs. Beat well with spoon. Combine
flour, cocoa, baking powder and salt. Gradually add flour mixture to egg
mixture. Mix until well blended.

Bake at 350 degrees for about 27-30 minute (until brownie pulls away from
pan).

When, baking in ice cream cones, the baking time will be reduced by about
10 minutes — this varies depending on cone size and your oven.

Fill cones above fill line (higher than cupcakes); about halfway between line
and top of cone.

NOTE: These are yummmy when filled with the peanut butter cream filling!




