
 
 
 

Uploaded to VFC Website 
   January 2013    

 
 

This Document has been provided to you courtesy of Veterans-For-Change! 
 

Feel free to pass to any veteran who might be able to use this information! 
 

For thousands more files like this and hundreds of links to useful information, and hundreds of 
“Frequently Asked Questions, please go to: 

 

Veterans-For-Change
 

 
 
 

Veterans-For-Change is a 501(c)(3) Non-Profit Corporation 
Tax ID #27-3820181 

 
If Veteran’s don’t help Veteran’s, who will? 

 
We appreciate all donations to continue to provide information and services to Veterans and their families. 

 
https://www.paypal.com/cgi-bin/webscr?cmd=_s-xclick&hosted_button_id=WGT2M5UTB9A78

 
 

 
 

Note:  VFC is not liable for source information in this document, it is merely 
provided as a courtesy to our members. 

 
 
 

 

11901 Samuel, Garden Grove, CA  92840-2546 

http://www.veterans-for-change.org/
https://www.paypal.com/cgi-bin/webscr?cmd=_s-xclick&hosted_button_id=WGT2M5UTB9A78


 

Turtle Brownies 
 
 

Prep Time: 9 mins 
Cook Time: 29 mins 
Total Time: 38 mins 
 
Ingredients 

• 1 cup(s) sugar  
• 1/2 cup(s) cocoa powder, unsweetened  
• 3 tablespoon butter, melted  
• 2 large egg white(s)  
• 1 large egg(s)  
• 2/3 cup(s) flour, all-purpose  
• 1/2 teaspoon baking powder  
• 1/8 teaspoon salt  
• 3/4 cup(s) caramel(s), chocolate-covered, miniature, (such as Mini Rolos)  
• 1/3 cup(s) nuts, pecans, chopped, toasted  
• cooking spray  

 
Preparation 

1. Preheat oven to 350°.  

2. Combine first 3 ingredients in a large bowl. Add egg whites and egg, stirring until blended.  

3. Lightly spoon flour into dry measuring cups; level with a knife. Combine flour, baking powder, 
and salt; add to sugar mixture, stirring just until blended. Stir in caramels and pecans. Spread 
brownie batter into a foil-lined 8-inch square pan coated with cooking spray.  

4. Bake at 350° for 23 to 24 minutes (wooden pick will not test clean). Cool completely in pan on a 
wire rack.  

Yield: 16 servings (serving size: 1 brownie).  
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