Brownies

1. Preheat oven to 350 degrees.
Grease one 9x9 baking pan.

2. Pour the contents of the jar into a
large bowl and mix well.

3. Stirin 1 teaspoon vanilla, 2/3 cup
vegetable oil and 3 eggs. Beat until
just combined.

4. Pour the batter into the prepared
pan and bake at 350 degrees for 20
to 25 minutes.
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