Janine's Almond Buttery Brownies

Preheat oven to 350* F

Butter a 13 X 9 pan

Put in a large bowl and stir:
1 cup almond meal, (I grind in my blender a few at a time and then sift three times at least for these so they won't be grainy tasting. 
6 Tablespoons cocoa powder
1/2 teaspoon salt
1/2 teaspoon baking powder
1 3/4 cups xylitol
1/4 cup unsweetend coconut

In another bowl (microwave) or in a saucepan if you don't have a microwave:

Melt 1 1/8 cups butter 

Beat 4 large eggs in another bowl and 
mix in 2 tsp vanilla 

Then mix egg and vanilla mixture with melted butter. 

Add that mixture to dry ingredients then add

1 cup nuts, (walnuts, pecans, macadamia--what ever is your favorite in brownies)

Stir until mixed and then taste this. If you think it tastes wonderful, then it's read! y. 

If you want it to be a little sweeter then add up to 2 pkts splenda plus 2 pkts sugar twin

(I almost bagged cooking these. I liked the batter that much. 

Bake at 350*F for 30-35 minutes. Brownies are done when you touch the center and it springs back. They are not quite done if the top layer comes off and sticks to your fingers when you touch them. If you don't know what I mean by springing back then touch them closer to the edge and you will see.

I crumbled some of these up and let them dry for cookie crumb crust for a cheesecake. I thought they were great. I think they would be good under a LeCarb ice cream pie or sprinkled on top of the ice cream alone.
