valentine brownies
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It's Valentine's Day! Still looking for sweets for your sweet?  These super-easy frosted brownies are fun to make and more fun to eat. Take your favorite brownies, cut out heart shapes, frost with a simple tinted buttercream, and enjoy.

Ingredients
1 (8- x 8- inch) pan recipe of brownies 
5 tablespoons unsalted butter, softened 

1 cup confectioners sugar 

Red food coloring, optional 

Sprinkles to decorate, optional 

INSTRUCTIONS:
Prepare your favorite brownie recipe in a foil-lined pan.  After removing from oven, cool pan on baking rack until cool.  Place brownies in freezer for 30 minutes before cutting. Use a heart-shaped cookie cutter to cut out brownie hearts.   If brownies become too soft to cut easily, put back in freezer for a few minutes more before cutting.  
Place butter in a large bowl or the bowl of a stand mixer. Use an electric hand mixer or stand mixer to beat the butter on medium until soft and workable. Add confectioners sugar and beat until fully combined and smooth. 

Frost the brownies from lightest to darkest, first working with the white frosting then adding drops of food coloring, if desired, and frosting brownies in progressively darker shades.  Decorate with sprinkles, if desired. 

Store in an airtight container for as long as they will last!

5
2

