
Gooey Chocolate Brownies 
1 (15 oz.) fudge brownie mix (8 x 8 pan size) 
1 large egg 
3 Tbsp. water 
1/3 cup vegetable oil 
1 (12 oz) jar caramel sauce 
 
In a 6 1/4 cup Heat ‘N Serve Container mix together first 4 ingredients using the Silicone 
Spatula. Microwave uncovered on High for 5 – 6  minutes (for microwave ovens without 
a turntable, rotate every 2 minutes). Test with toothpick, until toothpick comes out clean. 
Cool 5 minutes before taking it; serve warm with caramel sauce drizzled over the top! 
 
Your Tupperware Consultant, 
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