BEST BROWNIES EVER!
 

½ cup butter or margarine                                1/3 cup cocoa powder
1 cup sugar                                                        ¼ tsp. baking powder
1 tsp. vanilla extract                                          ¼  tsp. salt
2 eggs                                                                 ½ cup nuts (optional)
½ cup flour
Blend butter, sugar and vanilla together.  Add eggs and beat well. Combine flour, cocoa, baking powder, and salt; gradually blend into egg mixture.  Stir in nuts.  Grease an 8"x 8" square pan and bake at 350° for 20 to 25 minutes or until the brownies begin to pull away from edges.
 

*I omitted the nuts and added toffee pieces instead.  Instead of frosting on top while the brownies were hot I put mini chocolate chips on and more toffee pieces (bagged, from the store).
 

if you prefer frosting:
3 tbsp. butter                                                    ½ tsp. vanilla extract
3 tbsp. cocoa                                                    1 cup confectioners sugar (powdered)
1 tbsp. light corn syrup                                    1 to 2 tbsp. milk
 

Cream butter, cocoa, corn syrup and vanilla in a small bowl. Add sugar and milk. Beat to spreading consistency......
 

