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NET WT 30.56 oz  
(1.91 lb) 866 g

Gluten Free, Wheat Free, Dairy Free, Casein  
Free, Peanut Free, Tree Nut Free, Corn Free,  
Egg Free Soy Protein Free* 

™

INGREDIENTS: 
Sugar, Lactose-free/Casein-free Semi- 
sweet Chocolate Chunks (Sugar, Chocolate 
Liquor Processed with Alkali, Cocoa Butter, 
Soy Lecithin (added as an emulsifier), Salt), 
Rice Flour, Cocoa Processed with Alkali,  
Potato Starch, Tapioca Starch, Natural  
Flavor, Aluminum-free Corn-free Baking 
 Powder (Sodium Acid Pyrophosphate,  
Baking Soda, Tapioca Starch, Monocalcium 
Phosphate), Salt, Xanthan Gum.

Over ten years ago, I was diagnosed 
with celiac disease. As an adult, I was 
content to do without, rather than to 
eat what was available on the market. 
However, when two of my nieces and 

one nephew were diagnosed with celiac 
disease, I was determined that they 
should be able to eat only the best,  

as well as gluten-free versions of what 
their non-celiac friends were eating. 

In fact, I developed the Southern Glory 
Biscuit recipe when one of the children 

wanted to have “pigs-in-a-blanket”  
for her birthday. We soon found that  
the children and adults (both celiac  

and non-celiac) in our family enjoyed 
the foods I created. Having shared 

these foods with non-family members, 
again both celiac and non-celiac,  

we found these people were equally 
enthusiastic. We decided to share  

with others what our family  
and friends have enjoyed.  

We hope you enjoy our products  
as much as we do.

Nutrition Facts
Serving Size 1/24 mix (22g / 0.8oz)
Servings Per Container 24

Amount Per Serving:

Calories  90  Calories from Fat  15
                                                        % Daily Values* 

Total Fat  1.5g  2%
 Saturated Fat  1g  5%
 Trans Fat  0g
Cholesterol  0mg  0%
Sodium  60mg  2%
Total Carbohydrate  19g  6%
 Dietary Fiber  less than 1g  4%
 Sugars  14g
Protein  less than 1g

Vitamin A   0%               Vitamin C   0%
Calcium   0%     Iron   4%
* Percent Daily Values are based on a 2,000 calorie diet. 
Your daily values may be higher or lower depending on your 
calorie needs:
 Calories  2,000  2,500
Total Fat  Less than  65g  80g
Sat Fat  Less than  20g  25g
Cholesterol  Less than  300mg  300mg
Sodium  Less than  2,400mg  2,400mg
Total Carbohydrate  300g  375g
Dietary Fiber   25g  30g
Calories per gram:
 Fat 9  Carbohydrates 4  Protein 4

    

Manufactured by 1•2•3 Gluten Free, Inc.
Orange, OH 44022
© 2010 1•2•3 Gluten Free, Inc.
Made in the U.S.A.

     1 package Devilishly Decadent Brownies MixTM 
 4 large eggs, room temperature+

    1 cup unsalted butter or unsalted margarine, softened*
    ½ cup toffee bits (optional)
    ¾ cup nuts, coarsely chopped (optional)

     *For dairy-free version, replace butter with ¾ cup vegetable oil.
 +Egg-free recipe utilizing chick peas, vegetable oil, baking powder  
  and unsweetened applesauce is printed on the inside of this box.

Preheat oven to 350º F. Spray 9" x 13" pan with  
 non-stick spray. 

Pour Mix into bowl of mixer with paddle attachment.   
 Add eggs and butter. Mix well. Add chocolate chunks  
 (included) and any optional ingredients and stir in  
 by hand. Pour mixture into pre-greased pan and  
 spread evenly.     

Bake for 20-30 minutes, until toothpick inserted in  
 center comes out nearly clean. Baking times may  
 vary with different appliances.

Cool. Cut with plastic knife and serve.

Makes 24 brownies.

 

 Melt approximately 1½ cups chocolate chips over  
 a double boiler. Add approximately ¼–½ cup of milk to get  
 a pourable consistency. Pour over the hot brownies when  
 they come out of the oven. Let sit. This will harden into a  
 yummy chocolate glaze.

 

Check out the INSIDE OF THIS BOX for additional recipes. 
For even more recipes and serving suggestions, please visit us at:

www.123glutenfree.com
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1 package 1-2-3 Gluten Free® Devilishly Decadent Brownie Mix or Divinely Decadent  
	 Brownie Mix, prepared according to package instructions
⅔ cup creamy peanut butter (do not use natural, no sugar added peanut butter)

k	 Preheat oven to 350º F. Spray 9" x 13" pan with non-stick spray.  

l	 Prepare brownie batter according to package instructions and set aside.

m	 Pour ⅔ of the brownie mixture into the prepared 9" x 13" pan. Scoop the peanut butter  
	 over the brownie in mounds arranged in threes (three per row across the width of the pan).  	
	 Be sure to leave some space in between the mounds.

n	 Using the handle of wooden spoon or a chopstick, run the handle/chopstick back  
	 and forth through the mounds, running the length of the pan, marbleizing the Mix.

o	 Gently, shake the pan back and forth to level the batter.

p	 Bake the brownies on the center rack of the preheated oven, until a toothpick inserted 		
	 in center comes out nearly clean, or with some moist crumbs, about 50-60 minutes.   
	 Baking times will vary with different appliances.

q	 Allow brownies to cool in the pan (about 1 hour) before cutting with a plastic knife.
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Sugar, Rice Flour, Cocoa Processed  
with Alkali, Potato Starch, Tapioca  
Starch, Natural Flavor, Aluminum-free 
Corn-free Baking Powder (Sodium 
Acid Pyrophosphate, Baking Soda,  
Tapioca Starch, Monocalcium  
Phosphate), Salt, Xanthan Gum.

Over ten years ago, I was diagnosed 
with celiac disease. As an adult, I was 
content to do without, rather than to 
eat what was available on the market. 
However, when two of my nieces and 

one nephew were diagnosed with celiac 
disease, I was determined that they 
should be able to eat only the best,  

as well as gluten-free versions of what 
their non-celiac friends were eating. 

In fact, I developed the Southern Glory 
Biscuit recipe when one of the children 

wanted to have “pigs-in-a-blanket”  
for her birthday. We soon found that  
the children and adults (both celiac  

and non-celiac) in our family enjoyed 
the foods I created. Having shared 

these foods with non-family members, 
again both celiac and non-celiac,  

we found these people were equally 
enthusiastic. We decided to share  

with others what our family  
and friends have enjoyed.  

We hope you enjoy our products  
as much as we do.

Nutrition Facts
Serving Size 1/24 mix (29g / 1.0oz)
Servings Per Container 24

Amount Per Serving:

Calories  110  Calories from Fat  0
                                                        % Daily Values* 

Total Fat  0g  0%
 Saturated Fat  0g  0%
 Trans Fat  0g
Cholesterol  0mg  0%
Sodium  95mg  4%
Total Carbohydrate  26g  9%
 Dietary Fiber  1g  4%
 Sugars  18g
Protein  less than 1g

Vitamin A   0%               Vitamin C   0%
Calcium   0%     Iron   4%
* Percent Daily Values are based on a 2,000 calorie diet. 
Your daily values may be higher or lower depending on your 
calorie needs:
 Calories  2,000  2,500
Total Fat  Less than  65g  80g
Sat Fat  Less than  20g  25g
Cholesterol  Less than  300mg  300mg
Sodium  Less than  2,400mg  2,400mg
Total Carbohydrate  300g  375g
Dietary Fiber   25g  30g
Calories per gram:
 Fat 9  Carbohydrates 4  Protein 4

    

Manufactured by 1•2•3 Gluten Free, Inc.
Orange, OH 44022
© 2010 1•2•3 Gluten Free, Inc.
Made in the U.S.A.

 

     1 package Divinely Decadent Brownies MixTM 
 4 large eggs, room temperature+

    1 cup unsalted butter or unsalted margarine, softened*
    ½ cup toffee bits (optional)
    ¾ cup nuts, coarsely chopped (optional)
 ½ cup chocolate chips (optional)
     *For dairy-free version, replace butter with ¾ cup vegetable oil.
 +Egg-free recipe utilizing chick peas, vegetable oil, baking powder  
  and unsweetened applesauce is printed on the inside of this box.

Preheat oven to 350º F. Spray 9" x 13" pan with  
 non-stick spray. 

Pour Mix into bowl of mixer with paddle attachment.   
 Add eggs and butter. Mix well. Add any optional  
 ingredients and stir in by hand. Pour mixture into  
 pre-greased pan and spread evenly.   

Bake for 20-30 minutes, until toothpick inserted in  
 center comes out nearly clean. Baking times may  
 vary with different appliances.

Cool. Cut with plastic knife and serve.

Makes 24 brownies.

 

 Melt approximately 1½ cups chocolate chips over  
 a double boiler. Add approximately ¼–½ cup of milk to get  
 a pourable consistency. Pour over the hot brownies when  
 they come out of the oven. Let sit. This will harden into a  
 yummy chocolate glaze.

di
vi

ne
ly

 d
ec

ad
en

tTM

NET WT 24.5 oz  
(1.53 lb) 695 g

Check out the INSIDE OF THIS BOX for additional recipes. 
For even more recipes and serving suggestions, please visit us at:

www.123glutenfree.com
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Gluten Free, Wheat Free, Dairy Free, Casein  
Free, Peanut Free, Tree Nut Free, Corn Free,  
Egg Free Soy Free

GMO  
Free

brownies


