Brownie Mix Wraps

How to Make: Print on 8.5x11-inch cardstock and cut along the
edges. Use double-sided tape to wrap around a quart-sized jar.

GIFT WITH: Red Baker’s Twine | Quart-Sized Jar | Brownie Mix

SCAN FOR
RECIPE

Personal Use Only: Redistribution for commercial use is strictly prohibited. This printable may not be
reposted or resold in any format, and may not be used on any item for sale. © www.designeatrepeat.com


https://amzn.to/4sL2hk6
https://www.designeatrepeat.com/best-fudgy-brownies/

Add:
+2eggs h e de Pour batter into greased light-colored aluminum metal pan, top with an
+1teaspoon vanilla extract om ma optional extra chocolate chips, and bake at 325°F according to pan size below:
+ V2 cup vegetable oil 9x9”: for 32-36 minutes.  9x13”: for 20-24 minutes
+ V4 cup water W/Z(/e&

+ Q:ggs homema de Pour batter into greased light-colored aluminum metal pan, top with an
+1teaspoon vanilla extract optional extra chocolate chips, and bake at 325°F according to pan size below:
+ 2 cup vegetable oil 9x9”: for 32-36 minutes.  9x13”: for 20-24 minutes
+ V4 cup water gwm

Add:
+2eggs h e de Pour batter into greased light-colored aluminum metal pan, top with an
+1teaspoon vanilla extract om ma optional extra chocolate chips, and bake at 325°F according to pan size below:
+ Y2 cup vegetable oil 9x9”: for 32-36 minutes.  9x13”: for 20-24 minutes
+ V4 cup water W/we&

Add:
+2eggs h e de Pour batter into greased light-colored aluminum metal pan, top with an
+1teaspoon vanilla extract om ma optional extra chocolate chips, and bake at 325°F according to pan size below:
+ V2 cup vegetable oil 9x9”: for 32-36 minutes.  9x13”: for 20-24 minutes
+ V4 cup water W/we&

Add:
+2eggs homema de Pour batter into greased light-colored aluminum metal pan, top with an
+1 teaspoon vanilla extract optional extra chocolate chips, and bake at 325°F according to pan size below:
+ Y2 cup vegetable oil 9x9”: for 32-36 minutes.  9x13”: for 20-24 minutes
+ V4 cup water W



