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	I attempted to make a non-fat brownie that was just as delicious as the Ghirardelli brownie box mix.  I was unable to get the texture and/or the taste right.  I was close on several occasions, but if the texture was right, the taste was not and vice versa.  I have had a hard time making homemade brownies in general.  Then when I had to take the fat out of them, which gives them the chewy texture that I was trying to attain, I had to find a new component to give it the texture that I was wanting.  I had to learn to add less flour or more liquid to get the texture right.  Then the flavor was a problem too.  Sometimes I would add too much cocoa, which would give it a bitter flavor, which was undesirable.
	I have decided that fat is a necessary ingredient in some desserts and it is all right to consume in moderation.  Brownies need a little bit of fat to give it the chewy texture.
	The taste panel seemed to like the brownie.  The lowest score I received was a 3 out of 5 and that was on flavor.  I have to agree with this rating because I did not like the flavor very much either.  It was better than on some weeks, but it was not what I wanted to achieve.  The highest and most consistent rating was a 5 for appearance.  This was exciting for me because usually the stuff that I make does not look very good, and I was glad to be able to make something look decent to a consumer.  The only comment that I received was that they were “very good for fat free brownies and texture is great.”
	The mean hedonic score for texture was 4.2 and the standard deviation was .44.  The mean hedonic score for appearance was 4.7 and the standard deviation was .50.  The mean hedonic score for flavor was 4.1 and the standard deviation was .60.  The mean hedonic score for the overall rating was 4.1 and the standard deviation was .33.  Table I shows the 9 participants ratings for the 4 sections of my taste panel forms.
Baffling Brownies
The dessert that will leave you amazed.
The recipe was as follows: 
6 Egg Whites
1 cup Granulated Sugar
1 cup Brown Sugar
8 oz Applesauce
¾ cup Cocoa
2 teaspoons Vanilla
1 ¼ cup flour
½ teaspoon course salt
I put all of the ingredients into a bowel and mixed them.  I placed them into the bowel in the order they are in the recipe.
	The nutrient analysis for 151 calories of Baffling Brownies is as follows: 3g protein, 36g carbohydrate, .67g fat, 18mg calcium, 120mg potassium, 98mg sodium, 180ug copper, 1.1mg iron, 25mg magnesium, 43mg phosphorus, 6.6ug selenium, .40mg zinc, .13 RAE vitamin A, .02mg vitamin B6, .01ug vitamin B12, .13mg vitamin C, .06mg vitamin E, .19ug vitamin K, 31ug Folate, .08mg Thiamin, .12mg Riboflavin, .69mg Niacin, and 2.3mg Choline.
Table I
Texture	4.0	4.0	4.0	4.0	4.0	4.0	5.0	5.0	4.0	Appearance	5.0	5.0	4.0	4.0	5.0	5.0	5.0	5.0	4.0	Flavor	4.0	5.0	4.0	4.0	4.0	4.0	3.0	5.0	4.0	Overall	4.0	4.0	4.0	4.0	4.0	4.0	4.0	5.0	4.0	Participants
Ratings
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