
frosted Peanut cbutter ^ownies
Stephanie Collins

1 Vz cups butter, divided 1 tsp. vanilla
V z c u p c o c o a 1 8 o z - c h u n k y P e a n u t b u t t e r
2 c u p s s u g a r 1 / a c u p m i l k
1 V z c u p s fl o u r 1 0 l a r 9 e m a r s h m a l l o w s
V z t s p . s a l t 1 / 4 c u p c o c o a
4 l a r g e e g g s 1 b o x P ° w d e r e d s u 9 a r

Preheat oven to 350°. Cook 1 cup butter and Vz cup cocoa in pan
over low heat until butter melts, stirring often. Remove from heat
and cool slightly. Combine sugar, flour, and salt in bowl. Add
chocolate mixture and beat until blended. Add eggs and vanilla,
and beat until blended. Spread into greased 15x10-inch cookie
sheet. Bake at 350° for 20 minutes. Remove lid from peanut
butter and microwave at 50% for 2 minutes, stirring once. Spread
over brownies. Chill 30 minutes.

Cook remaining Vz cup butter, milk, and marshmallows in pan
over medium heat, stirring often. Remove from heat and whisk in
Va cup cocoa. Gradually stir in powdered sugar. Spread over
peanut butter and chill 20 minutes. Cut into squares.
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