


Lezlie’s Famous Chocolate Marshmallow Brownies

1 1/2 cups Butter (Melted)
2/3 cups Cocoa

3 cups Sugar
6 Eggs

1 3/4 cups Flour
1 3/4 cups Chopped Nuts (optional)

3 tsp Vanilla
1 bag Miniature Marshmallows

Cream butter, cocoa, and sugar. 
Beat eggs and add one at a time. 

Mix with butter, cocoa, and sugar. 
Add flour, nuts, vanilla, and mix.

Bake at 350 degrees for 20 -25 minutes 
on a big cookie sheet with sides.

When done remove from oven and while still warm
 sprinkle with one bag of miniature marshmallows on the top 

and return to oven until the
marshmallows are lightly browned (watch closely). 

Cool and frost.
I usually use 2 tubs of Milk Chocolate frosting.

 I have also used a tub of Milk Chocolate and a tub of Cream
Cheese frosting and swirled them together;

 it is very good that way as well.

Enjoy!


