Clare's Gluten-Free Brownies
For those of you asking for Clare's original brownie recipe with cocoa powder, here it is, as written.

1/2 cup almond meal
1/4 cup brown rice flour

1/2 teaspoon baking soda

1/2 tsp xanthan

1 cup sugar (brown or white)

5 tablespoons cocoa

1/2 teaspoon salt

1/2 cup shortening (butter, or GF margarine etc.), softened

2 eggs

1 teaspoon vanilla extract

Melt the shortening in a glass bowl using a microwave, then add the rest of the ingredients.

Add 1/2 cup of nuts, etc., if desired.

Spread in an 8x8-inch baking pan.

Bake at 350 degrees F for 30 minutes. Cool. Cut. Wrap and freeze.

Modified from…. http://glutenfreegoddess.blogspot.com/2006/01/dark-chocolate-brownies.html#ixzz1fO40Phyp
