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Valentine's Cooking - Chocolate Fudge Brownies
(15t & 2nd year club members - last half of 3™ term)
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Y2 Cup Water 1 Tablespoon Yegetable Oil

1 Egg
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"R\ 1. Heat the oven to 325 degrees Fahrenheit (175 degrees
" Celsius). Grease the bottom of the pan.

2. Stir the brownie mix, water, oil, and egg into a medium
size bowl. Spread into the pan.

3. Bake for 26-28 minutes. The pan size must be 13 inches
by 9 inches (20~23cm ® & 7 l?’gﬁ).
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[For the club teachers ONLY and the Home Economic teacher]

How to make Chocolate Fudge Browniesl!!
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Have fun cooking!!

* Please have the Home Economics teacher be presence with the English Club in the cooking room.
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[Japanese Translation]



