6 Tbs butter or margarine 2 large eggs, lightly 3/4 cup all-purpose flour

2 0z (2 squares) beaten 3/4 cup coarsely chopped
unsweetened baking 1cup granulated sugar salted macadamia
chocolate 1tsp vanilla extract nuts

1tsp instant coffee granules Powdered sugar (optional)

Preheat oven to 350°F. Grease an 8 x 8
inch baking pan. Set aside.

Place butter, chocolate and coffee granules
in a 3-quart saucepan. Cook and stir over
low heat until mixture is smooth. Remove

from the heat and cool slightly.

Stir in the eggs, sugar and vanilla extract.
Add the flour and stir until moistened.
Stir in the nuts. Spread in prepared pan.
Bake 25 minutes or until set in the center.

Cool in pan on a wire rack. Serve plain or
sprinkle with powdered sugar, if desired.
Cut into squares.

Makes 16 servings.




