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Friday - Commons on Fire

April 8-12, 2019 g I
P ’ Culinary Competition
Ingredients
1/2 cup brown sugar 1/2 cup sweetened condensed milk
1/2 cup (1 stick) of butter, 1 tsp vanilla extract
softened 1/2 cup mini chocolate chips
1 cup flour Sprinkles

Instructions

Combine brown sugar and softened butter in a large bow! with a hand mixer until evenly blended.
Add in flour, condensed milk, and vanilla extract. Blend on med-high until you have a thick dough.
Fold in chocolate chips and sprinkles with a spoon or spatula.

Line a square baking pan with parchment paper, then spread dough out evenly in your pan.
*Make sure to press firmly all around the surface to get one uniformed layer.

Chill in the refrigerator for 1 hour.



