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Thes ée Tadty's "How 7o Wake the Beat:
Brownces” wc?w/ Mﬁ? Mw%ﬁ?

8-02. good-quality semisweet chocolate, or e bost (\/ Ly thrce on

bittersweet chocolate, 60-70% cacao, roughly

chopped m/»%m 6wmi?fd»¢ ae
% cup unsweetened Dutch process cocoa powder, W C cream cheese T ecype

INGREDIENTS:

2 Y2 sticks unsalted butter, plus more,
softened, for greasing

divided on mméaﬂ;mwm — and chscelate
1 tbsp espresso powder coskes) or 1o 544&7/‘&'9 @%/GWM

2 cups granulated sugar CTruma
Y2 cup dark brown sugar, packed

2 tsp vanilla extract 7?_0/ C\/%i«dm 4 zg/dacfédfw %
' s,

2 tsp kosher salt 2emeaeet-chscolite M&MW %

6 large eggs bitarawedt andd cave sne si the cemcsvedt:

1 cup all-purpose flour 5 adL s the 15 e
M@éﬁfab 7

Flaky sea salt, for sprinkling 7 /

brsrvncea.
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https://marshallpr.com/cream-cheese-fudge/
https://marshallpr.com/cream-cheese-fudge/
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DIRECTIONS:
Grease a 9x13-inch (23x33-cm) dark metal
pan with softened butter, then line with

parchment paper, leaving overhang on all sides. 77@/ (\/@/om"é'ixbm %M/ow
Grease the parchment with softened butter. 7 M&tjﬁb{@/@m@% (\/ &

Combine the chopped chocolate, ¥ cup (3Q Ww%f,b Z%a/o«mclnpwt"ﬁy

g) of cocoa powder, and espresso powder in a 5 the

heatproof liquid measuring cup or medium bowl :

and set aside. 77@/ (\é/ w have a WW, wae

Add the butter to a small saucepan over medium hat v ol a WW (\/‘C’

heat and cook until the butter just comes to a oot oo 18 Lo othen W/ Y A

occasionally. Inmediately pour the hot butter over

the chocolate mixture and let sit for 2 minutes. W/ Mm and
Whisk until the chocolate is completely smooth WW 2 (O y X

and melted, then set aside.

vigorous simmer, about 5 minutes, swirling the pan e » . o e f
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Combine the granulated sugar, brown sugar,
vanilla extract, salt and eggs in a large bowl.
Beat with an electric hand mixer on high speed
until light and fluffy, about 10 minutes. It will be
similar to the texture of very thick pancake batter.
With the mixer on, pour in the slightly cooled
chocolate and butter mixture and blend until
smooth.

Position a rack in the middle of the oven and
preheat to 350°F (180°C).

Sift in the flour and remaining cocoa powder

and use a rubber spatula to gently fold until just
combined.

Pour the batter into the prepared baking pan and
smooth the top with a spatula. Bake until lightly
puffed on top, about 20 minutes.
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Remove the baking pan from the oven using
oven mitts or kitchen towels, then lightly drop
the pan on a flat surface 1-2 times until the
brownies deflate slightly. Sprinkle with flaky sea
salt.

Return the pan to the oven and bake until a
wooden skewer inserted into the center of the
brownies comes out fudgy but the edges look
cooked through, about 20 minutes more. The
center of the brownies will seem under-baked, but
the brownies will continue to set as they cool.
Set the brownies on a cooling rack and cool
completely in the pan.

Use the parchment paper to lift the cooled
brownies out of the pan. Cut into 24 bars and
serve immediately.
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