CHEESECAKE SWIRL BROWNIES 

YOU WILL NEED:  

6 OUNCES CREAM CHEESE, SOFTENED

1/3 CUP SUGAR 

2 TBS FLOUR 

2 TBS BUTTER, SOFTENED

1 PACKAGE PURCHASED BROWNIE MIX

INGREDIENTS TO PREPARE BROWNIE MIX 

DIRECTIONS:

SPRAY OR BUTTER 13 X 9 BAKING PAN.  PREHEAT OVER TO 350 DEGREES.  BEAT FIRST 4 INGREDIENTS AT LOW SPEED UNTIL WELL BLENDED.  SET ASIDE.  PREPARE BROWNIE MIX ACCORDING TO DIRECTIONS.  SPREAD BROWNIE MIX IN PAN.  RANDOMLY SWIRL CREAM CHEESE MIXTURE THRU BROWNIE MIXTURE, ALL THE WAY TO THE EDGES.  BAKE FOR 25 TO 30 MINUTES UNTIL TOOTHPICK INSERTED IN CENTER COMES OUT CLEAN.  BE CAREFUL NOT TO OVERBAKE.  COOL BEFORE CUTTING.  

THIS RECIPE CAME IN A CHRISTMAS CARD.  

NEXT RECIPE:  NO BAKE FUDGE COOKIES

