Tupperware’s Sand Art Brownies
Layer the following ingredients in a 

Tupperware Spaghetti Dispenser:

1/3 cup cocoa

2/3 cup sugar

1/2 cut semi-sweet chocolate chips

1/2 cup white chocolate chips

2/3 cup brown sugar
1-1/8 cup flour

1/2 cup walnuts, raisins, marshmallows, etc. 

to fill container

To prepare your brownie treat, combine contents

of dispenser with:

1 tsp. vanilla

2/3 cup oil or applesauce

3 eggs

Pour into a greased 9 X 13 pan, 

bake at 350 degrees for 30-35 minutes. 

Twas the month of December & your shopping's not done,

The countdown till Christmas gets closer to one!

Your shopping for gifts and you don’t have a clue,

Then the kids say “Hey mom, buy our teachers gifts too”!

Here’s an idea

For all kids at heart:

A collection of ingredients

for “Brownie Sand Art”

You can leave it alone,

It will keep on a shelf,

Or make brownies to share

Or eat by yourself!

Just follow the recipe and when your

Brownies are ready,

Use the empty container 

To keep a pound of spaghetti.

If you like the idea

And you want to buy more

Call the number below

‘Cause you can’t find them in a store!
(Your Name & Telephone Number)
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