
Janice
INGREDIENTS:
1 ½ cups firmly packed brown sugar 
1 ¼ cups tahini 
1 stick butter (½ cup) melted 
1 teaspoon vanilla 
4 eggs, lightly beaten 
1 ¼ cups flour 
1 teaspoon baking powder 
1 cup chocolate chips ( optional) 

Heat oven to 350 F. Spray 9x 13 inch baking pan with nonstick spray. Combine
brown sugar, tahini, vanilla, butter and eggs and mix until smooth. Combine flour
and baking powder and stir into tahini mixture. Stir in chocolate chips if desired. 

Bake 30 minutes or until brownies begin to pull away from sides. Cool completely
before cutting. 
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