
 



 



 

 

 

 

 

 

 



Calculus Brownie Recipe 

 

I really like this recipe simply because it can be done in 1 pan, thereby dirtying only one stirring 

device, one 9x13 pan, and one measuring cup.  I also like to think that it beats any brownie mix 

on the market for making gooey brownies. I think that if you want cake-y brownies, eat cake.  

Brownies are supposed to be moist, chewy, and gooey, not cake-y. OK, I’m off my soapbox and 

I hope you enjoy the recipe if you make it. 

 

Ingredients: 

Either  

)2(f  for 2)( xxf   squares unsweetened baking chocolate  

or  
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g for xxg sin)(   cup cocoa and )1(h for 3)( xxh   tbsp. margarine, butter, or shortening 
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       cup margarine 

)0(m for xxm tan2)(        cups sugar 

)1(n for   42)( 2  xxxn       eggs 

)1(p for 
x

x
xp
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1
)(         cup nuts (optional) 

)1(r for 222)( xxr        tsp. vanilla 

)1(v for 2732712.9)(  xxv       cups flour 

 

 

Preheat the oven set at 350 degrees Fahrenheit and heat a 9x13 baking pan with the baking 

chocolate or margarine and chocolate combination in the oven just until melted.  Mix in the rest 

of the ingredients right in the pan.  (Don’t heat up the cocoa/margarine or chocolate for too long, 

or the egg will scramble when you mix it in (ick!). You just want the chocolate stuff melted). If 

you don’t mind getting a mixing bowl dirty, feel free to melt the chocolate stuff and then mix all 

the ingredients in a bowl before then pouring it into the baking pan. Bake at 350 for 25-30 

minutes. 
 

 

 

 


