starbuck brownies
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Fudgy brownie and mellow mint – a match made in heaven!
Brownie Layer:  

4 cups sugar

3 cups flour

2  cups cocoa (dutch process)
1/2 teaspoon salt

5  sticks (2 1/2 cups) unsalted butter, melted  

8 eggs

2 tablespoons vanilla

Grease and flour a 12 x 18-inch baking sheet.  In a large mixing bowl combine sugar, flour and cocoa. Mix ingredients.  Pour in the melted butter and beat just until blended then add eggs and vanilla.  Mix thoroughly. Pour into prepared pan and bake at 350 degrees for 30-35 minutes.  Cool completely.

Mint Layer:

2 sticks (1 cups) butter, softened

4 cups powder sugar

1 tablespoon milk

¼ teaspoon peppermint extract

Few drops of green food coloring 
Blend all ingredients until smooth and spread over cooled brownies.

Chocolate layer:

12 oz. package semi-sweet chocolate chips

¼ cup butter

Put chocolate chips and butter in a bowl and microwave for 70 seconds. Stir to blend.  Spread over mint layer.  Refrigerate until set.  
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