SKELETON BROWNIEs
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Fudgy homemade Skeleton Brownies are spooky good!  Dark chocolate chewy brownies made fresh from scratch, and topped with Easy Royal Icing “bones”.  As much fun to make as they are to eat, and perfect for a Halloween party!  
INGREDIENTS:

BROWNIES:

· ½ cup unsalted butter
· 8 ounces chopped dark chocolate (I use Ghiradelli Dark bars)

· ¾ cup granulated sugar

· ¼ cup light brown sugar (packed)

· 2 large eggs (room temperature)

· 2 teaspoons pure vanilla extract
· 1 cup (125g) all-purpose flour

· ¾ cup dutch processed cocoa
· ½ teaspoon baking powder

· ½ teaspoon salt

EASY ROYAL ICING:
2 cups powdered sugar

2 tablespoons Wilton Meringue Powder

6-8 tablespoons water (room temperature)

HOW I MAKE THESE:
1. In a medium saucepan, melt the butter over medium heat. Remove from heat and stir in chopped chocolate, stirring constantly.  Pour into a large mixing bowl and allow to cool slightly for 10 minutes.
2. Preheat oven to 350 degrees and lower oven rack to lower third position.  I love using my Nordic Ware Spooky Skeleton Cakelet pan for this recipe – simply spray with non-stick baking spray, using a small pastry brush to evenly coat every nook and cranny of the pan, and you are good to go!  
3. Whisk the granulated and brown sugars into the cooled butter/chocolate mixture.  Add the eggs, one at a time, whisking until smooth after each addition.  Whisk in the vanilla.  

4. In a small bowl, whisk together the flour, cocoa powder, baking powder and salt.  

5. Gently fold half of the flour mixture into the chocolate mixture, stirring just until blended; repeat with remaining half.
6. Pour batter into prepared baking pan, filling each about ¾ full.  Gently tap pan on counter top to remove air bubbles.

7. Bake for 15-20 minutes or until a toothpick inserted into the center of the cakelets comes out clean.  Keep an eye on them and DO NOT OVERBAKE.

8. Allow brownies to cool for 8 minutes, then invert onto a parchment-paper covered baking sheet.  As soon as they reach room temperature, cover the pan with plastic wrap to retain moisture in the brownies until you can frost and decorate.
9. TO MAKE EASY ROYAL FROSTING:  In the bowl of a stand mixer fitted with a paddle attachment, add the powdered sugar, meringue powder and 6 tablespoons of room-temperature water and beat on high speed for 5 minutes. You may need to add a tablespoon or two more, depending on the weather and humidity.
10. After five minutes of beating, lift the paddle up off the icing - the icing should drizzle down in a ribbon and smooth out within 10-15 seconds with the frosting in the bowl. If it's too thick, add a little more water (a teaspoon at a time). If it's too thin, add a little more sifted confectioners' sugar (a tablespoon or two at a time).
11. If you haven’t made royal icing before, you maybe not be familiar that this icing crusts VERY quickly! When exposed to air icing forms a crust on the surface within 5-10 minutes.
12. To prevent this from happening, you need to cover royal icing when you’re not working directly with it - for the short term you can cover the bowl with a damp kitchen towel or damp paper towel. 
13. FROST & DECORATE!   Place Easy Royal Icing in a decorating bag filled with a small tip (1 or 2) and pipe skeleton outline onto each brownie.
14. Allow frosting to set and dry completely before storing – place each decorated brownie on parchment paper in a single layer until frosting is completely set and dry.  Place brownies in individual self-sealing bags or containers for easy freezing and serving.  
YIELD:  8 skeleton cakelets
© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected. All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.

5
2

[image: image1]