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Recipe: 500165 ROYAL BROWNIES Recipe HACCP Process: #2 Same Day Service
Recipe Source: USDA C-21
Recipe Group: DESSERTS                                          

 Alternate Recipe Name: 
 Number of Portions: 50
 Size of Portion: SERVINGS

004318 OIL,VEG,TYPE B-COMMOD...............................................
019335 SUGARS,GRANULATED....................................................
002047 SALT,TABLE........................................................................
002050 VANILLA EXTRACT............................................................
009019 APPLESAUCE,CND,UNSWTND,WO/ VIT C......................

3/4 CUP
1 LB + 10 OZ
1 1/2 TSP
1 1/2 TSP
1 LB + 4 OZ

1. Cream oil, sugar, salt, vanilla, and applesauce in mixer with paddle attachment for 5 minutes on 
medium speed. Scrape down sides of bowl.

001124 EGG,WHITE,RAW,FRSH.................................................... 10 large 2. Add egg whites and mix for 1 minute on medium speed. Scrape down sides of bowl.

020081 WHEAT FLR,WHITE,ALL-PURPOSE,ENR,BLEACHED...
019165 COCOA,DRY PDR,UNSWTND...........................................
018371 LEAVENING AGENTS,BAKING PDR,LOW-SODIUM........

15 OZ
6 OZ
1 TBSP

3. In a separate bowl combine, flour, cocoa, and baking powder. Mix for 1 minute on medium speed.

4. Add dry mixture to creamed ingredients and mix for 30 seconds on low speed, then for 1 minute on 
medium speed. Batter will be  very thick.

5. Spread 5 lb 3 oz (2 qt 1 ½ cups) of batter in each half-sheet pan (13" x 18" x 1") which has been 
lightly coated with pan release spray. For 50 servings, use 1 pan. For 100 servings, use 2 pans.

6. Sprinkle nuts (optional) over batter.

7. Bake:
Conventional oven: 350° F for 20-30 minutes
Convection oven: 300° F for 18-25 minutes

Bake until set, but still moist in the center.

8. Cut each pan 5 x 10 (50 pieces per pan).
Special Tip

Brownies may be iced with Brownie Icing (C-22) or lightly dusted with powdered sugar.
Variation

Swiss Brownies: Swiss Brownies are lighter in color than Royal Brownies. 

For 50 servings, decrease cocoa to 4 oz (1 1/3 cups). 
For 100 servings, decrease cocoa to 8 oz (2 2/3 cups).
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Serving

1 piece.
For Enhanced Meal Pattern only: 1 piece provides ½ serving of grai ns/breads.

Calories    137 Iron   0.95 mg Protein   2.28 g   6.65% Calories from Prot
Cholesterol      0 mg Calcium  23.00 mg Carbohydrates  25.48 g  74.39% Calories from Carb
Sodium    111 mg Vitamin A      2 IU Total Fat   3.84 g  25.20% Calories from T Fat
Dietary Fiber   1.50 g Vitamin C   0.20 mg Saturated Fat   0.75 g   4.93% Calories from S Fat

Trans. Fat  0.00* g   0.00% Calories from Trans. Fat

Miscellaneous Attributes
Allergens
Present

Allergens
Absent

Allergens
Unidentified

Meat/Alt...............  oz. ? - Milk
Grain/Bread.........  srv. ? - Egg
F/V/J....................  cup ? - Peanut
Milk......................  fl. oz. ? - Tree Nut

? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat
Type of Fat..........

Production Specification

I/R Ing # Ingredient or Sub-Recipe Measure Measure Round
I 050221 Royal Brownies
I 004318 OIL,VEG,TYPE B-COMMOD
I 019335 SUGARS,GRANULATED
I 002047 SALT,TABLE
I 002050 VANILLA EXTRACT
I 009019 APPLESAUCE,CND,UNSWTND,WO/ VIT C
I 001124 EGG,WHITE,RAW,FRSH
I 020081 WHEAT FLR,WHITE,ALL-PURPOSE,ENR,BLEA
I 019165 COCOA,DRY PDR,UNSWTND
I 018371 LEAVENING AGENTS,BAKING PDR,LOW-SODI


