holiday blondies
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You can totally mix and match these up for any holiday (Halloween, Thanksgiving, Christmas, St. Patrick’s Day, Easter)…and probably more!  Make a blondie and have it with your sweetheart.
INGREDIENTS:
1. 1½ Sticks Unsalted Butter, cut into 1-inch pieces

2. 1 c. Brown Sugar, packed

3. ¼ c. Granulated White Sugar

4. 1 Large Egg

5. 1 T. Pure Vanilla Extract

6. ¼ c. Heavy Whipping Cream

7. ¼ t. Salt

8. 1½ c. All-Purpose Flour

9. 1 c. Semi-Sweet Chocolate Chips

10. 1 c. Valentine M&M’s

DIRECTIONS:

1. Preheat oven to 350 degrees. Spray a 9×9 pan with nonstick cooking spray.

2. Heat butter in a saucepan over medium-low heat until it turns an amber color and begins to smell nutty. Brown bits will start to appear in the bottom of the pan.

3. In a large bowl, stir together the browned butter and sugars. With a wooden spoon, stir in the egg, vanilla, heavy whipping cream and salt. Stir in flour, semi-sweet chocolate chips and half of a cup of the M&M’s. Spread evenly into the pan and sprinkle with the remaining M&M’s. Gently press them into the batter.

4. Bake for 25-30 minutes (recommended 27 minutes). Let the blondies cool completely on a wire rack. Cut into squares and store in an air-tight container

Servings:  16 Bars
5
2

