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Low- Fat Fudge Brownies

Ingredients:

1 cup
   Applesauce, unsweetened
½ cup     Sugar*
1 tsp
   Vanilla

¾ cup     Whole wheat flour

1/3 cup    Cocoa powder

½ tsp       Baking soda
2 tsp
    Baking powder
½ tsp       Salt

½ cup      Semi-sweet chocolate chip 
Instructions:

1. Preheat oven to 350 degrees and lightly spray an 8X8 baking pan.

2. Mix applesauce, sugar and vanilla in a small bowl. 

3. In a separate bowl, whisk flour, cocoa, baking powder, baking soda and salt together.

4. Make a well in the center of dry ingredients and add wet mixture in the center. Mix until just combined. Fold in chocolate chips.

5. Spread in prepared pan and bake 25 minutes (for soft gooey brownies) or 30 minutes (for more cake like brownies). Cool before slicing.
*Note- Sugar maybe substituted for Splenda.
Nutrition Facts:  (2 oz serving)

Calories: 140, Total Fat: 3g, Sat Fat: 1.5g, 

Cholesterol: 0mg, Sodium: 160mg, Total Carb: 27g, Fiber: 4g, Protein: 3g, 

