
Keith Brownies 
Adapted from A Treasury of Tennessee Treats (Aunt Lucile’s copy) 
 
Ingredients: 
 
1/2 cup butter at room temperature 
1 cup sugar 
2 eggs 
1/2 cup cocoa 
1/2 cup flour 
1 teaspoon vanilla 
1/2 cup chopped nuts (optional) 
 
Instructions: 
 
Preheat the oven to 325 degrees. Butter an 8-by-8-inch pan. Cream together the butter 
and sugar with a wooden spoon. Beat in the eggs; then stir in the remaining ingredients. 
 
Bake for 25 minutes. Cut into bars. The original recipe suggested cutting 16 squares, but 
I cut about 30! I love serving tiny treats and then allowing for seconds. 
 


