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Serving Size 1 piece
Servings Per Container 16

Amount Per Serving

Calories 260  Calories from Fat 120

L]
% Daily Value*

Total Fat 13g 20%
Saturated Fat 6g 32%
Cholesterol 55mg 19%
Sodium 180mg 7%
Total Carbohydrate 34g 1%
Dietary Fiber 2g 9%
Sugars 23g
Protein 4g
|
Vitamin A 6% . Vitamin C 0%
Calcium 4% . Iron 10%

*Percent Daily Values are based on a 2,000

calorie diet. Your daily values may be higher or

lower depending on your calorie needs:
Calories: 2,000 2,500

Total Fat Less than 65g 80g
Saturated Fat  Less than 20g 25¢g
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375¢g
Dietary Fiber 25¢g 30¢g

Calories per gram:
Fat9 « Carbohydrate 4 « Protein 4





“Sand Art Brownies”

Becky Low

Dairy Farmers of Utah

Sand Art Brownies make a delightful gift from your kitchen.  I made a slight adaptation to the recipe I received from Debra Proctor, Utah State University Cooperative Extension, 1998.  Recipe fills one quart jar with mix and will make a 9-inch pan of brownies, sixteen pieces.  Nutrition analysis was calculated for prepared brownies.  

[image: image2.jpg]



Ingredients:
2/3
teaspoon salt

1/2
cup flour, plus 2 tablespoons

1/3
cup cocoa

1/2
cup flour

2/3
cup brown sugar

2/3
cup sugar

1/2
cup chocolate chips, semi-sweet

1/2
cup white chocolate chips

1/2
cup chopped walnuts, or as needed to fill the jar

Method:
In a wide mouth quart jar, layer ingredients in the order listed.  Tamp ingredients down in jar.  Walnuts are last - add enough to finish filling the jar.  Place lid and ring on jar, decorate with ribbons.  Attach a tag with the following instructions:

TO MAKE:  

Preheat oven to 350 degrees.  Butter sides and bottom of 9x9 baking pan.

Combine contents of the jar with 1 teaspoon vanilla, 1/2 cup melted butter, and 3 eggs; mix.  Spread in prepared pan; bake 30-35 minutes.  Cut into 16 pieces, enjoy warm with a cold glass of milk.

