
Pumpkin Chocolate Chip Brownies  by  Lynn's Recipes

A great fall treat combining pumpkin and chocolate, which go great together.  This recipe comes
from Pinterest, Small Home Big Start.

Ingredients:

½ cup pumpkin puree
1 whole egg
2 egg whites
1 Tablespoon vegetable or canola oil
1 cup flour
1 teaspoon baking powder
1 teaspoon unsweetened cocoa powder
½ teaspoon ground cinnamon
½ teaspoon allspice
¼ ground nutmeg
¼ teaspoon salt
2/3 cup brown sugar, packed
½ cup semisweet chocolate chips

Preheat oven to 350°.  Line an 11" x 7" pan with parchment paper.

In a large bowl, combine pumpkin puree, eggs and oil until smooth.  Set aside.

In a separate medium bowl, mix together the flour, baking powder, spices, salt and brown
sugar.  Add to the wet ingredients and mix until thoroughly incorporated.  Stir in the chocolate
chips.
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Pumpkin Chocolate Chip Brownies  by  Lynn's Recipes

Pour into prepared pan and spread evenly.  Bake for 15-20 minutes or until a toothpick comes
out clean.  Cool completely before cutting.

Comment on this Recipe

Follow me on:
YouTube
Twitter
Facebook
Instagram

Lynn's Recipes: September 2012
www.lynnsrecipes.com

-------
Click here for a handy Conversion Chart

Powered by TCPDF (www.tcpdf.org)

www.lynnsrecipes.com    -    Page 2 / 2

http://www.youtube.com/watch?v=H83DpdP6caY
http://www.youtube.com/lynnsrecipes
http://twitter.com/LynnDMc
http://www.facebook.com/lynnsrecipes
http://web.stagram.com/n/lynndmc
http://www.lynnsrecipes.com/ccc
http://www.tcpdf.org
https://www.lynnsrecipes.com

