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2016 PA Farm Show
PA Preferred Choc Cookie

Brownie, Bar - 1% Place
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L Fac Show %
PA Praferrad Choe Cookis '
Brownis, Bar - 2nd Place

;

Caconut Macadamia Brownies

Brownies

1 cup butter

2 0z semi-sweet chocolate

% cup sugar

% cup brown sugar

% cup cocoa powder

Y tsp salt

Z eggs PA preferred, Giant brand
1 tsp vanilla

1 cup flour

Sacond tayer
7 cup brown sugar
% cup heavy cream

- ¥ cup butter

2 egg yolls

1 tspvanitla

1 cups coarsaly chopped macadamia nuts
1 cup faked, unswestenad coconut

Togping (optional)

¥ cup heavy cream
1 Thsp caramel sauce
2 Thsp brown sugar

tn medium saucepan over madium neat, melt L cup buttar and 2 0z semi-sweet chocolate, Remaove the
pan from heat and add the sugar, 3/4 cup brown sugar, cocoa powder, and salt. Stir until biended. Add
the eggs and 1 tsp vanilla and stic until smoaoth. Add 1 cup flour and white chips, stir. Spread batiar
evenly in 8 inch sguare gan coatad with cooking spray. Bake at 330 F 25 minutes or until browriz springs
back slightly when pressed with fingartip.

Meanwhile, in a saucepan, combine brown sugar, cream and butter. Bring to a boil over medium heat,
stirring to dissolve sugar. Remaove from heat. in a small bowl, whisk a small amount of hot mixture imfo
egg volks; return all to pan, whisking constantly, Cook 2-3 minutes or untii mixture thickens and a
thermometer reads 160°, stirring constantly. Remove from heat. Stir in coconut, macadamia nuts, and
vanilia; cool 10 minutes.

Outionat garnish: Combine heavy craam, caramel sauce, and 2 Thsp brown sugar; beat until soft peaks
form. Dellop or pipe on each piece then drizzle with chocolata syrup and sprinkle with toasted coconut.




2000 PA Farm Snow )
PA Prefarred Choe Cookle, _ P,

Brownie, Bar - 3rd Place /%
Recipe for PA Preferred Chocolate Bar Baking Contest

Brownie Caramel Pecan Bars

Y2 CUD sugar
2 tablespoons butter
2 tablespoons water
2 cups semi-sweet chocelate chips, divided
2 “PA Preferrect” Best Yel eggs
1 teaspoon vanilla extract
213 cup all-purnose flour
Ya teaspoon baking soda
Vi teaspoon salt
Caramal Topping (recipe below)
SUR pecan plecas

_'l“l

I

Heat oven to 350 dagraes F. Line a 3-inch square baking pan with foil, exdending
oit over edges of pan. Graass and flour foil,

—h

=

Combine sugar, butter, and water in madium saucapan. f"oek ovar low haat,

stirring constanty, untlt midure bolls. Remove from haat, Immediatsly add 1
cup chocolate ChiDS‘ stir until metted. Beatin eggs and \;"%"Hﬁ‘-‘z untit well blendad
Stir togethar flaur, baking soda and salt, stir into chocotate miviure. Soread

1-

batter intc crepar ed aan.

i

L

3. Baks !5 o 20 minutes or until brownies begin to pull away from sidss of pan.
:\!feanwhxie, prepare Caramet Topping. Remove brownies from cven;
immediately and carefully spread with preparad topping. Serinkle remaining 1
cup chips and pecans over topping. Cool compietely in pan on wire rack, being
careful not to disiurb chips while soft. Lift cut of pan. Cut into bars. Makes apout
16 bars.

Carame! Topping: Remove wrappers from 25 caramels candies. Combine 2
tablespoons butter, caramels, and ¥ tablespoon milk in meadium microwave-safe bowl.
Microwave at High (100%) 1 minute; stir. Microwave an additional 1 to 2 minutes,
stirring svery 30 seconds, or until caramels are meltad and mixiture is smooth when
stirred. Use immediately.



BmwmeS‘
cup semi-sweet chocolaxe chips
(/ 2 cup softenad butter
Y4 cup white sugar
Vi cup packed light braown suger
1 teaspoon vanilla extract
J2 agqs — PA Preferrad
1 cup ali-purpose flour — PA Praferred
1 tablespoon dark cocoa powder
J*l tablespoon instant espresso powder
J 1/2 teaspoon baking powder
1/4 teaspoon salt

Frosting:
2 teaspoons instant espressc powder
1 - 2 tablespoons Milic ~ PA Preferred
2 cups powdared sugar
1/8 teaspoon vanilla extract
% tablespoons softened butter
1 tablaspoon shonening

Oyizzie:

1/3 cup real semi-swaet chooolate chips
1/2 teaspoon shortening

Diractions

Far Brownies: Melt 1 cup choeclate chips and 1/2

g

2016 PA Farm Show
PA Preferred Choc Cookie,
Brownie, Bar - 4th Plarce

cup butter in the top of a double boiler over low heat,

stirring occasionally, 4-7 minutes or until smooth. Remove from heat; stir in the 2 types of sugar and vanilla
axtract. Add T egg at a time, mixing well after each addition. Add flour, bakmg powder COCOE, 8308550

powdsr, and salt; stir until well mixed.

away from sidas of pan. (Do not overbake.) Cool complately.

Spraad mixture into greased 8-inch square baking pan. Bake 32-36 minutes or until brownies just begin to pull

For Frasting: Combine 2 teaspoons espresso powder and 1 tablespoon milk in small bowl; stir to dissolve.
Add powdered sugar, vanilla extract, and shortening. Beat at low speed, scraping bow! often and adding more
milk if necessary to reach desired spreading consistency, Frost cooled brownies.

For Drizzle: Melt 1/3 cup chocolate chips and shortening in 1-quart saucepan over low heai, stirring

accasionally, until smoath,

Drizzle chocolate aver frosting; swirl with toothpick or knife for marbled effect.

For Garnish: Garnish with chocolate coverad esprassc beans if dasired.
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German Chocolate Cookies

2016 PA Farm Show s
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PA Preferred Chot Cookie, /j i

Chocofate Cookie Brownie, Bar —~ 5th Place

2 stick of butter softened

1 cup light brown sugar

1 cup granulated sugar

2 teaspoons vanilla

2 large eggs beaten - PA Preferred (Weis)
2 ¥ cup flour

¥ cup cocoa powder

1 teaspoon haking soda

Pinch of salt

1 teaspoon espresso powder

Praheat cven to 375 degree line baking sheat with parchment paper.

in a stand mixer blend the butter, brown sugar and granulated sugar until creamy add the eggs and vanilia. Stir
together the flour, cocoa, baking soda, salt and espresso powder. Gradually add the flour mixture to the butter
mixture and blend untit combine. Drop by tabiespoons onto the cookie sheet and bake for 8-10 minutes and

then cool.
Frosting

1 cup evaporated mifk

1 cup sugar

3 eggs yolks — PA preferrad (Weijs)

¥ cup butter

1 teaspoan vanilia

1 1/3 cup sweetened shradded coconut,
1 cup chopped pecans

Add evaporated milk, sugar, egg yolks, butter and vanilla to a sauce pan and place on stovetop over medium
heat. Stir so that it becomes well combine. Continue stirring until think this take approximately 12 minutes.
Once thickened remove from heat and add coconut and pecans and beat untit thick encugh to spread.

Spraad frosting over the teps of cooled cookies.

Decorate with drizzled chocolate and chocolate hearts



