WESTERN WISCONSIN

Nutrition Facts
Serv!ng Size (1039).
BROWNIES (GLUTEN FREE) i e
Amount Per Serving
Calories 280  Calories from Fat 150
% Daily Value*
1 1/4 C. semisweet chocolate chips Total Fat 16g 25%
1 can garbanzo beans or chick peas, rinsed and ia‘“'a’;‘:ga‘ > 25%
. rans rat Jg
drained Cholesterol 20mg 7%
3 egg whites Sodium 160mg 7%
32 %
1 Wh0|e egg Total_l Carbqhydrate g 1"
. Dietary Fiber 5g 20%
2 T. canola oil Sugars 20g
1 1/2 tsp. vanilla Protein 7g
2 T. instant coffee granules, optional VitaminA0%  + Vitamin C 0%
1/4 C. brown sugar Calcium §% * lron 8% |
*Percent Daily Values are based on a 2.000 calorie
1/2 tsp. baking powder Gssenang onsout s nests.
Calories: 2,000 2,500
DaSh Of Salt Total Fat Lessthan 659 80g
Saturated Fat  Less than  20g 259
1/2 C_ Chopped nuts ghg!eslerol tessman 3040&89 ggoorgg
um n o 2,400m - 400m
Tr?tall':arbohyc!rateess . 300g s 3759 °
Dietary Fiber 25y 30y
Calcries per gram:
Fat 9 « Carbohydrale4 + Protein 4

Melt chocolate chips and cool slightly. Place garbanzo beans, egg whites,
egg, oil and vanilla in blender. Process until smooth. Combine brown sugar,
baking powder and salt and add to bean mixture. Cover and process. Add
melted chocolate chips and process. Pour into 9x9" pan and sprinkle with
walnuts. Bake at 350° for 30 to 35 minutes until toothpick inserted comes
out dotted with moisture crumbs. Do not overbake. Cool and serve.

NUTRITION FACTS: Serving size: 3x3 inch square per serving, 9 servings



