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Chocolate Zucchini Walnut Brownies
These brownies are absolutely magical — moist with a gorgeous sweet crunchy top. Recipe and photo
created by The Novice Chef.

Ingredients

1 (16 oz) bag Pamela's Chocolate Brownie Mix
½ teaspoon cinnamon, divided
½ cup vegetable oil
2 tablespoons water
1 large egg
1½ cups shredded zucchini, strained to remove excess moisture
⅓ cup dark chocolate chips
⅓ cup chopped walnuts
2 tablespoons granulated sugar

Directions

Preheat oven to 350°F. Grease a 8x8 inch square pan with non-stick spray and line with
parchment paper. Set aside.

In a large bowl, whisk together Pamela's Chocolate Brownie Mix, 1/4 teaspoon cinnamon,
vegetable oil, water and egg. Fold in zucchini, chocolate chips and walnuts.

Pour brownie batter into prepared pan and spread into an even layer.

Sprinkle top of brownie batter with remaining cinnamon and granulated sugar. If you would like,
you can add extra walnuts and dark chocolate chips on top too.

Bake for 20 to 22 minutes, until a toothpick inserted in the center comes out clean. Let cool
completely.

Brownies are best if you let them rest for 24 hours before eating, but can absolutely be eaten as
soon as they cool! Store brownies in an airtight container for up to 4 days.

http://www.thenovicechefblog.com
http://magento-513015-1628136.cloudwaysapps.com/products/baking-mixes/pamelas-chocolate-brownie-mix/

