
Happy Holidays 2025 From Marshall Communications

BROWNIES 

USA/POSTCARD

WREATH20
25

INGREDIENTS:
2 ½ sticks unsalted butter, plus more, 
softened, for greasing 
8 oz. good-quality semisweet chocolate, or 
bittersweet chocolate, 60-70% cacao, roughly 
chopped 
¾ cup unsweetened Dutch process cocoa powder, 
divided 
1 tbsp espresso powder 
2 cups granulated sugar 
½ cup dark brown sugar, packed 
2 tsp vanilla extract 
2  tsp kosher salt 
6 large eggs 
1 cup all-purpose flour 
Flaky sea salt, for sprinkling 

This is Tasty’s “How To Make the Best 
Brownies” recipe and they absolutely 

are the best. I usually make three or 
four pans of these brownies to give as 
gifts (with cream cheese fudge – recipe 
on marshallpr.com – and chocolate chip 
cookies) or to bring to holiday parties. 
				    Emma 

Tip: I usually get two 4 oz. packages of 
semisweet chocolate and one package of 
bittersweet and save one of the semisweet 
packages to add to the top of the 
brownies.  

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. 
Grease the parchment with softened butter. 
Combine the chopped chocolate, ¼ cup (30 
g) of cocoa powder, and espresso powder in a 
heatproof liquid measuring cup or medium bowl 
and set aside. 
Add the butter to a small saucepan over medium 
heat and cook until the butter just comes to a 
vigorous simmer, about 5 minutes, swirling the pan 
occasionally. Immediately pour the hot butter over 
the chocolate mixture and let sit for 2 minutes. 
Whisk until the chocolate is completely smooth 
and melted, then set aside. 

Tip: I don’t grease the full pan 
before adding the parchment; I only 
add enough for the parchment to stick 
to the pan.  
Tip: If you have a stand mixer, use 
that instead of a hand mixer. It 
allows you to do other things, like whisk 
the chocolate mixture or prepare the dry 
ingredients, while the eggs and sugar 
get mixed for 10 minutes.  
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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. 

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. 




