Brownie Pudding Cake
(Delightful Desserts...pg 61)

1 1/4 cups flour

1 1/2 cups granulated sugar, divided

1/2 cup unsweetened cocoa powder, divided

2 tsp baking powder

1/2 tsp salt

3/4 cup milk

3 Tbls butter or margarine, melted

1 1/2 tsp vanilla, divided

1 cup semi-sweet chocolate morsels

1 3/4 cup boiling water

1 Tbls powdered sugar

1. Preheat oven to 350F. Combine flour, 3/4 cup of the granulated sugar, 1/4 cup of the cocoa powder, baking powder and salt in Classic Batter Bowl. Add milk, melted butter and 1/2 teaspoon of the vanilla; stir until smooth. Stir in chocolate morsels. Spread batter evenly in Oval Baker. 

2. In Small Batter Bowl, whisk together remaining 3/4 cup granulated sugar and 1/4 cup cocoa, gradually stir in boiling water and remaining 1 teaspoon vanilla. Carefully pour mixture evenly over batter in Baker. 

3. Bake 30-35 minutes or until Cake Tester inserted in center comes out clean. Cool 15 minutes. Sprinkle with powdered sugar using Flour/Sugar Shaker. Spoon into dessert dishes. 

Makes 8 servings. 

Variation: Brownie Pudding Cake Sundaes: Top each serving with a scoop of fudge marble or vanilla ice cream, chopped peanuts, whipped topping and a maraschino cherry. 

