

















	Text4: 1. Preheat oven to 300°. Grease a 9- by 13-in. baking pan; set aside. Sift together flour, cocoa, salt, and baking powder into a bowl.2. Microwave butter and bittersweet chocolate in a medium glass bowl, stirring often, until melted and smooth, about 1 1/2 minutes.3. Whisk together sugar and eggs in a large bowl until blended. Add extracts and whisk to blend. Stir melted chocolate mixture into egg mixture. Gently fold in flour mixture with a plastic spatula until no streaks remain. Pour batter into prepared pan and spread evenly.4. Bake brownies until a toothpick inserted 2 in. from edge comes out with a few crumbs sticking to it, 25 to 30 minutes. Cool to room temperature, about 45 minutes.5. Put dark chocolate in a resealable plastic bag, snip off a small corner tip, and drizzle over brownies. Let cool until chocolate sets, 25 minutes, then cut into squares.
	Text3: • 1/2 cups flour• 3/4 cup unsweetened  cocoa powder• 1/2 tsp salt• 1/4 tsp baking powder• 1 cup unsalted butter• 6 ounces bittersweet  chocolate, finely chopped• 1 1/2 tsp vanilla extract• 1/2cups sugar• 5 large eggs• 1 tsp peppermint extract• 5 ounces dark chocolate,  finely chopped and melted
	Text1: Peppermint Brownies
	Text2: Marissa Meyers
	Text6: Lily Johnson
	Text7: • 2 cups flour• 3/4 tsp salt• 8 ounces (2 sticks) unsalted   butter, room temperature• 1/2 cup confectioners'   sugar• 1 tsp pure vanilla extract
	Text8: 1. Line 2 rimmed baking sheets with parchment. Wisk together flour and salt. In the bowl of a mixer fitted with the paddle attachment, beat butter until fluffy, 3 to 5 minutes. Add sugar, and continue to beat until pale and fluffy, occasionally scraping down the sides of bowl, about 2 minutes more. Beat in vanilla. Add flour mixture, and mix on low speed, scraping sides if necessary, until flour is just incorporated and dough sticks together when squeezed with fingers.2. Turn out dough, forming into 2 disks; wrap each in plastic. Refrigerate until firm, at least 1 hour.3. Preheat oven to 325 degrees. Roll out 1 disk to a 1/4-inch thickness. Cut out shapes using desired cookie cutter, and transfer to prepared baking sheets. Reroll scraps. Repeat with remaining disk. Indent cookies with desired stamps. Refrigerate until firm, at least 30 minutes. Bake until firm and golden, 13 to 15 minutes. Let cool completely on a wire rack.
	Text9: DEC
	Text10: 20
	Text11: Saturday at 2 o'clock in the afternoonat Ashley Stewart's house25561 SE Morrison St | Portland, OR
	Text12: RSVP 503-229-5557 or ashleystewart@gmail.com
	Text5: Shortbread Cookies
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