M AND M BROWNIES        -  FROM THE KITCHEN OF RITA TERESA

Ingredients:

2 boxes of Duncan Hines Brownie Mix   (will need to add eggs, oil and

water)

2  One lb. packageS of M and M's

1 pyrex baking pan (13x9x2")

Follow the instructions on the Brownie Box.  Mix ingredients together

per instructions on the box and set the oven to 350 to warm the oven and

then follow the directions on the box for specifics.  Coat the baking

pan with Pam and layer one container of the brownie mix in the pan. Then

cover with one package of M and M's spread across the top of the mix.

Then layer a second layer of the brownie mix on top of the M and M

coating and use the second package of  M and M's to coat on top.  Bake

at the suggested temperature for 40 minutes or until  a toothpick comes

clean after testing various parts of pan.  You may sometimes have to add

10-20 extra minutes of cooking time depending on the heat in your oven.

When done, cool for an hour, then cut the mix into the squares and size

desired.  If the mix is not cut at this point it will cool to a point

where it is too difficult to cut.  The next day, cut through the squares

thoroughly and serve as desired.  Usual yield is 20 to 24 depending on

desired size per baking pan.
