
1. Preheat oven to 350F and grease a 9x13 pan. Line with a piece of parchment to 
make it easier to lift out
2. Make a double boiler and add butter and  1/2 chocolate to the top, melt the 
chocolate and whisk in the sugar untilo completely combined. Then add eggs and 
vanilla whisking frequently. 
3. Add in cocoa poser, flour, salt and remaining chocolate chips. Fold all together. 
TThe batter will be very thick. Spread evenly into the prepared pan.
4. Bake for 30 minutes. Check the brownies evey 2 minutes after until they are 
done
5. Once the bronwies are out, take some solider fly larvae and sprinkle with cocoa 
powder or powdered sugar. Add to the warm brownies. 
6. Using the parchment, lift the brownies out after 5 minutes on to a wire rack to 
cool. 
7. Cut and enj7. Cut and enjoy! Bronwies can be stored at room temperature for 1 week


