Chocolate Brownies   - Paul Maurer  one of  “Mom’s Cookie Recipes”
 ¾ cup Cake Flour                                            ½ tsp. Baking Powder 

 ½ tsp. Salt                                                        ⅓ cup Butter 

 2 Squares Unsweetened Chocolate                  2 Eggs 

1 cup Granulated Sugar                                    1 tsp. Vanilla 

½ cup Chopped Walnuts 
Sift Flour once, sift three more times with baking powder and salt. 

Melt butter and chocolate and cool slightly. 

Beat eggs slightly and gradually add sugar. 

Add melted chocolate and butter mixture. 

Fold in sifted dry ingredients, vanilla and walnuts. 

Pour into a greased 8x8x2 inch pan. Bake in oven at 350 for about 40 minutes. Sprinkle with powdered sugar. 

Makes about 16 brownies. 
