
Blondie-Topped Brownies

DESSERT

Ingredients
2 cups all purpose flour

1 teaspoon double-acting baking powder

2 cups brown sugar  dark packed 

2 large eggs

1 cup nuts  chopped 

1 teaspoon salt

12 oz semi chocolate chips

3 cups sugar

0.7 cup butter  unsalted melted 

READY IN

45 min.

SERVINGS

24

CALORIES

384 kcal

https://whatsheate.com


1.3 cups cocoa powder  unsweetened 

2 teaspoons vanilla extract

Equipment
bowl

frying pan

ladle

oven

baking pan

toothpicks

stand mixer

Directions
For the brownie layer:Preheat oven to 375 degrees F. Generously grease the bottom and

sides of a 3 quart, 9 x 13 inch baking pan.

Combine cocoa powder, flour, and salt in a medium bowl. Sift and set aside.

Combine butter and sugar in a stand mixer bowl. Beat until mixture comes together; it will

look slightly gritty.Beat in eggs one at a time, scraping down bowl after each addition. Beat on

medium speed until mixture is creamy and light yellow. Beat in vanilla.

Add flour mixture bit by bit, beating on low speed and scraping down sides of bowl until well

blended.

Pour batter into prepared pan.

Bake for 20 minutes. Brownies will still be jiggly and just beginning to set in center. If it's still

liquid, bake for about 5 more minutes. For the blondie layer:Prepare blondie batter while

brownies are baking. If brownies finish baking before you are done, remove from oven and let

sit while leaving oven on. Reduce heat to 350 degrees F.

Combine butter and brown sugar in stand mixer bowl.

Mix on low speed until smooth.Beat in eggs one at a time, scraping down bowl after each

addition.

Add vanilla and beat on medium until mixture is light and fluffy.

Combine flour, baking powder, and salt in a large bowl.



Add bit by bit into stand mixer bowl, mixing well and scraping down sides of bowl as

needed.Fold in chocolate chips and nuts last. You may want to do this by hand as the batter

will be very thick.Carefully spoon the blondie batter evenly over the top of the brownies. It's

best to ladle it on a little at a time instead of pouring on a big heap and trying to spread it as

it will sink into the brownie batter. The brownie layer should be completely covered.

Bake in oven for 30 to 40 minutes, until blondie layer is browning on edges and has a dull

finish, and a toothpick inserted in the center comes out clean.

Remove from pan and let cool on rack before serving.

Nutrition Facts

 PROTEIN 4.45%
  FAT 33.25%

  CARBS 62.3%

Properties
Glycemic Index:11.11, Glycemic Load:23.54, Inflammation Score:-4, Nutrition Score:7.6534782763894%

Flavonoids
Catechin: 2.9mg, Catechin: 2.9mg, Catechin: 2.9mg, Catechin: 2.9mg Epicatechin: 8.8mg, Epicatechin: 8.8mg,

Epicatechin: 8.8mg, Epicatechin: 8.8mg Quercetin: 0.45mg, Quercetin: 0.45mg, Quercetin: 0.45mg, Quercetin:

0.45mg

Nutrients (% of daily need)
Calories: 383.98kcal (19.2%), Fat: 14.82g (22.81%), Saturated Fat: 7.28g (45.52%), Carbohydrates: 62.5g (20.83%),

Net Carbohydrates: 58.89g (21.41%), Sugar: 48.1g (53.45%), Cholesterol: 29.91mg (9.97%), Sodium: 129.87mg

(5.65%), Alcohol: 0.11g (100%), Alcohol %: 0.16% (100%), Caffeine: 22.49mg (7.5%), Protein: 4.46g (8.92%),

Manganese: 0.56mg (28.11%), Copper: 0.45mg (22.66%), Magnesium: 65.45mg (16.36%), Fiber: 3.61g (14.45%), Iron:

2.46mg (13.67%), Phosphorus: 121.25mg (12.12%), Selenium: 7.08µg (10.11%), Zinc: 1.05mg (7%), Vitamin B1: 0.1mg

(6.92%), Potassium: 228.11mg (6.52%), Folate: 25.83µg (6.46%), Vitamin B2: 0.11mg (6.32%), Vitamin B3: 1.14mg

(5.7%), Calcium: 49.49mg (4.95%), Vitamin A: 188.06IU (3.76%), Vitamin B5: 0.27mg (2.67%), Vitamin B6: 0.05mg

(2.37%), Vitamin E: 0.28mg (1.9%), Vitamin K: 1.62µg (1.54%), Vitamin B12: 0.07µg (1.22%), Vitamin D: 0.18µg (1.19%)


