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Preheat oven to 325°F. Grease your Holiday Teacakes Pan. 

To make the brownies: Fill each well with prepared batter to ¾ full. Bake for  
15 minutes, until a cake tester inserted in the center comes out clean with a few 
moist crumbs sticking to it. Cool in the pan for 20 minutes before tipping out 
onto a rack. Cool completely before glazing. 

To make the glaze: Stir together icing mix and water until smooth, adding water  
1 teaspoon at a time until glaze is thin enough to pour over the tops of the  
brownies. Top each brownie with a tablespoon of glaze, letting it run down sides. 

       

Brownies
1 All-American Fudge Brownie Mix, 
prepare as directed on box for  
Cake-Like Brownies

Glaze
½ packet (2 cups) White Icing Mix

2 to 3 tablespoons water 
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Set makes 25 to 30 cakelettes.
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