
Best Ever Chocolate Brownies

DESSERT

Ingredients
0.5 cup best quality cocoa powder

3  eggs

0.5 cup flour  all-purpose 

6 tablespoons heavy cream

0.5 cup mascarpone cheese  softened 

0.3 teaspoon salt  fine 

3 ounces best-quality semisweet chocolate  finely chopped 

6 ounces best-quality semisweet chocolate  finely chopped 

1 cup sugar

READY IN

90 min.

SERVINGS

12

CALORIES

460 kcal

https://whatsheate.com


1 cup butter  unsalted 

3 tablespoons butter  unsalted 

2 teaspoons vanilla extract

Equipment
bowl

frying pan

sauce pan

oven

mixing bowl

baking pan

skewers

kitchen scale

Directions
Special equipment: an ounce scale

Preheat the oven to 325 degrees F. Butter an 8 by 8-inch square pan and set aside.

In a small saucepan, melt the butter and bring it to just below a boil.

Place the chopped chocolate in a large bowl.

Pour in the hot butter and let stand for 30 seconds. Stir until completely melted. Sift in the

sugar and cocoa powder. Beat in the mascarpone, eggs, and vanilla, mixing until smooth.

Gently fold the flour and salt into the batter.

Pour the batter into the prepared baking pan and spread evenly.

Bake for 45 to 50 minutes, or until a wooden skewer inserted into the center comes out clean.

Cool for 10 to 15 minutes.

Spread the warm Ganache over the brownies. Allow the Ganache to set completely before

cutting into squares.

Place the chocolate in a large mixing bowl and set aside. Bring the cream and butter to just

below boiling point in a small saucepan over medium heat.



Pour the hot mixture over the chocolate and let stand for 30 seconds. Stir the mixture until

smooth.

The ganache should be used for spreading while warm.

Nutrition Facts

 PROTEIN 4.23%
  FAT 66.61%

  CARBS 29.16%

Properties
Glycemic Index:12.09, Glycemic Load:14.51, Inflammation Score:-6, Nutrition Score:7.9234782322917%

Flavonoids
Catechin: 2.32mg, Catechin: 2.32mg, Catechin: 2.32mg, Catechin: 2.32mg Epicatechin: 7.04mg, Epicatechin:

7.04mg, Epicatechin: 7.04mg, Epicatechin: 7.04mg Quercetin: 0.36mg, Quercetin: 0.36mg, Quercetin: 0.36mg,

Quercetin: 0.36mg

Nutrients (% of daily need)
Calories: 460.47kcal (23.02%), Fat: 34.9g (53.69%), Saturated Fat: 21.19g (132.44%), Carbohydrates: 34.37g

(11.46%), Net Carbohydrates: 31.2g (11.35%), Sugar: 24.87g (27.64%), Cholesterol: 108.24mg (36.08%), Sodium:

76.92mg (3.34%), Alcohol: 0.23g (100%), Alcohol %: 0.3% (100%), Caffeine: 26.53mg (8.84%), Protein: 4.99g

(9.98%), Manganese: 0.46mg (23.06%), Copper: 0.42mg (21.13%), Vitamin A: 871.72IU (17.43%), Magnesium:

58.82mg (14.71%), Iron: 2.3mg (12.76%), Fiber: 3.17g (12.67%), Phosphorus: 118.76mg (11.88%), Selenium: 7.99µg

(11.41%), Vitamin B2: 0.12mg (7.09%), Zinc: 1.03mg (6.84%), Potassium: 209.61mg (5.99%), Vitamin E: 0.84mg

(5.58%), Calcium: 48.44mg (4.84%), Vitamin D: 0.68µg (4.51%), Folate: 16.82µg (4.21%), Vitamin B1: 0.06mg (3.84%),

Vitamin K: 3.48µg (3.31%), Vitamin B12: 0.19µg (3.1%), Vitamin B5: 0.31mg (3.08%), Vitamin B3: 0.59mg (2.95%),

Vitamin B6: 0.04mg (1.8%)


