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Yoshie’s Apple Brownies (a.k.a. Manna from Heaven)
By Jan Myers (with Yoshie’s permission)

I was cleaning out the file cabinet and found a feal TREASURE!! These delicious morsels

have a history at St. Stephen’s!! I’ve seen people fight over them. God bless Yoshie for

sharing this incredibly delectable recipe with us. (I had to use the Thesaurus to find just the
right adjectives!!)

Preheat oven to 350 degrees . -;{‘i:
9” x 13” pan ‘
40~50 Minutes @ 350

1 cup of walnuts or pecans for toﬁping (optional)

2 cups All Purpose Flour
1 ¥ teaspoon baking soda
1 teaspoon salt Sift these dry ingredients, put aside.

1 teaspoon cinnamon

4 cups of Granny Smith apples
cored, peeled and sliced In a Large Bowl.
2 cups sugar

2 beaten eggs s
% cups vegetable oil Mix in a separate bowl.
2 teaspoons vanilla

Working as quickly as you can, stir sugar into apples. Then add wet ingredients to apples.
Immediately add flour mixture to apple mixture and stir with heavy wooden spoon.
DO NOT OVERMIX!

Quickly!! Pour into greased 9” x 13” pan. Sprinkle nuts on top (optional).
If there’s any delay in the mixing, the batter will become too watery.

Bake for 45 to 50 minutes or until top is golden brown (I’ve seen it take up to 75 minutes)!
Don’t rush it!

Allow to cool completely before cutting it into squares.

DON’T COVER!! (Or if you have a pet, cover very lightly)

Brownies will develop a delicious crunchy crust.
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