
Season’s Heatings Brownies 

Replace Santa’s traditional cookies and milk with this spicy brownie served in a small skillet and 
topped with a spoonful of ice cream. He might leave you a little something extra in your stocking.

½ cup all-purpose flour 
¼ tsp. baking powder 
½ cup unsweetened cocoa 
½ tsp. ground cinnamon 
Pinch ground chili pepper 
¼ tsp. salt 
6 Tbsp. unsalted butter at room temperature 
1 cup granulated sugar 
2 eggs 
½ tsp. vanilla 
2 Tbsp. dark chocolate chips

1.	 Preheat oven to 350°F.
2.	 �In a medium-size mixing bowl, stir together the flour, baking powder, cocoa, cinnamon, chili 

pepper and salt.
3.	 In a 2-quart saucepan, add the butter and melt on low heat.
4.	 Remove the butter from the heat and add the sugar.
5.	 Add the eggs, one at a time, into the butter mixture.
6.	 After the eggs have been added, add the vanilla.
7.	 Add the flour mixture to the butter mixture and combine until well blended.
8.	 Grease small skillet or 8-by-4-inch loaf pan. If using a loaf pan, first line the pan with foil, 

making sure that the foil folds up and over the edges (this will help you lift the brownies from 
the pan later). Then grease the foil.

9.	 Spread the brownie batter evenly in the skillet or lined pan.
10.	Sprinkle the dark chocolate chips all over the top of the brownies.
11.	 Bake for 12 to 15 minutes, or until a toothpick inserted into the center of the brownies comes 

out clean.
12.	Remove from pan when cooled, using the sides of the foil, or bring the skillet straight to the 

table and top with ice cream.


