
FOR A PINCH OF                                  FLAVOR...Seabra’s
Light and healthy full of fl avor and easy to do! 

PUMPKIN BROWNIES

SERVES: 16
PREP TIME: 15 min 
COOK TIME: 45 min

Recipe adapted from: https://www.lovefromtheoven.com/pumpkin-brownies/#wprm-recipe-container-34869

DIRECTIONS
Preheat oven to 350° F. Line a 9”x9” baking pan with foil or parchment paper. Spray bottom of lined pan with non-stick oil.
In a heavy pot on low heat, melt butter and chocolate, stirring until smooth and melted. Remove from heat and set aside.

With an electric mixer, combine sugar and eggs and beat until very well combined. Add in fl our, baking powder and salt and stir until combined, but to not overmix.
Divide egg, sugar and fl our mixture evenly into two bowls. To one bowl add melted chocolate mixture and stir until combined. In the other bowl, add pumpkin, oil and spices to the mixture and stir until combined.
Layer pumpkin and brownie batters into the 9”x9” pan, and use a knife to swirl the batters together. If adding chocolate chips to the top, sprinkle on top of the batter. Bake for approximately 40-45 minutes or until a toothpick inserted into the center comes out almost clean. Allow to cool on a wire rack prior to serving.
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INGREDIENTS
1/2 cup butter

6 oz semisweet or bittersweet chocolate chopped

2 cups all purpose fl our

1 tsp baking powder

1 tsp salt

1 1/2 cups sugar

4 large eggs at room temperature

1 1/4 cups pumpkin puree not pumpkin pie mix

1/4 cup vegetable oil

1 tsp cinnamon

1 tsp pumpkin pie spice

1/3 cup chocolate chips for top optional


