KATHARINE HEPBURN’S BROWNIES 

4 to 6 large brownies for packaging 

1 stick (8 tablespoons) butter 

2 ounces unsweetened (or bittersweet) chocolate 

1 cup sugar 

2 eggs 

1/2 teaspoon vanilla 

1/4 cup all-purpose flour 

1/2 teaspoon salt 

1. Melt together 1 stick butter and the unsweetened chocolate and take the saucepan 

off the heat. 

2. Stir in 1 cup sugar, add 2 eggs and 1/2 teaspoon vanilla, and beat the mixture well 

with a wood spoon. 

3. Stir in 1/4 cup all-purpose flour and 1/4 teaspoon salt. (In the original recipe, 1 cup 

chopped walnuts is added here as well.) 

4. Bake the brownies in a buttered and floured 8-inch-square pan at 325°F for about 40 

minutes. 

To package: Bake the brownies inside cookie cutters. After baking and cooling, add 

any decoration, then trim off any extra edges, and then slip inside a clear plastic goodie 

bag and tie with a ribbon. Add a tag. 
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