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Rocco.E t or-cal Blot'nicr - contLnuad (Prgc 2)

Add the chocolate ayrup, sour cream, buuger, Truvia, and vanil-Ia.
Process until all of the ingredienla are cornbined, about I
minute ,

Pour the batter into the prepared baking dieh, and Emooth the top
wLth a spatula. Bake for 28 to 30 rninutea, turning the dieh
halfway through che bakj.ng time. A toothplck lnserted ln the
center will come oue wibh sof,t batter clinging to it.
IJe! che brownies cool completely in the baking dish on a wire
rack. Then cut into 12 aquareE and Eerve ' Refrigerate any
leftovers.
NOW YOU CAN EAT TIIIS I
Before After
Fag 709 1.59
Calorlea 1500 53
ProEein: 49 I carbohydrateE: 89 | CtloleEteroL: 4mg
Fiber: 39l sodium: 94ng

Food styled by Karen Pickus.
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