🐼 Pudgy’s Candy Cane Brownies 
Preheat oven: 325°F
Pan: 8 x 8-inch metal baking pan (greased or lined with parchment)

Ingredients
· 1 box Ghirardelli Ultimate Chocolate Brownie Mix
· ¼ cup oil
· ¼ cup water
· 1 egg
· 40 medium marshmallows
· 2–3 tablespoons butter (for melting marshmallows)
· Crushed peppermint puffs (Red Bird Handcrafted Candy – purchased on Amazon)
Pudgy prefers this brand because it’s softer than traditional hard canes.

Directions
“Stir it with a giggle and a wiggle!” — Pudgy 🐼
1. Prepare the brownie batter according to the package directions using the oil, water, and egg listed above.
2. Pour batter into prepared pan and bake according to box instructions (usually 40–45 minutes at 325°F for an 8×8 pan).
3. Once baked, remove brownies from oven and let cool completely on a wire rack.
4. In a small saucepan over low heat, melt butter. Add marshmallows and stir constantly until smooth and creamy.
· ⚠️ Keep the heat low and watch closely — marshmallows can burn quickly.
5. Slowly drizzle the marshmallow mixture over the cooled brownies.
6. Sprinkle with crushed peppermint puffs. (Peppermint is strong, so sprinkle sparingly.)
Enjoy!
