Batter Bowl Brownie Mix

1 1/3 cups sugar, divided

1 teaspoon ground cinnamon

½ teaspoon salt

½ teaspoon baking powder

1 ½ cups all-purpose flour, divided

½ cups unsweetened cocoa powder

1 cup mini M&Ms

½ cup white chocolate morsels

½ cup walnuts, coarsely chopped

In small bowl, combine 2/3 cups sugar and cinnamon, mix well and set aside. In Pampered Chef Small Batter Bowl, layer ingredients as follows, gently patting each layer before adding the next ingredient: salt, baking powder, ½ cup flour, cocoa powder, remaining 2/3 cup sugar, baking bits and remaining 1 cup flour. Top with reserved cinnamon-sugar mixture, chocolate morsels and walnuts. Cover with lid. Attach gift tag recipe, below.

Gift Tag Recipe

Batter Bowl Brownies

1 batch Batter Bowl Brownie Mix

½ cup vegetable oil

3 eggs

¼ cup water

1 teaspoon vanilla

Preheat oven to 350˚F. Lightly spray square brownie pan with vegetable oil. In large bowl, combine brownie mix, oil, eggs, water and vanilla; mix until well blended. Spread mixture into pan. Bake 35 minutes or until toothpick inserted in center comes out clean. Cool completely. Makes 20 brownies.

