Brownies in a Jar

Dry ingredients layered in a quart jar
Ingredients:

1 cup sifted all-purpose flour

% teaspoon baking powder

% teaspoon salt

1 % cups granulated sugar

1/3 cup DARK Cocoa

1 cup Peanut Butter, White or Mint Chips

% cup Semi-Sweet Chocolate Chips

These instructions are to go on the tag included with the dry mix
Wet Ingredients:
% cup (1 stick) melted and cooled butter

2 slightly beaten eggs

Directions:
1. Heat oven to 350 F, grease and flour an 8x8x2-inch baking pan.
Mix the wet ingredients in a large bow!

Gently stir in jar contents and spread in prepared pan.
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Bake for 35-40 minutes, cool in pan and cut into bars.

5. Makes 16 bars.
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