
Brownie Pops

DESSERT

Ingredients
0.5 teaspoon double-acting baking powder

12 oz candy melts  white 

2 large eggs

0.8 cup flour  all-purpose 

0.3 teaspoon salt

15 servings sprinkles  for decorating, optional 

1 cup sugar

8 tablespoons butter  unsalted (1 stick) 

2 ounces baker's chocolate  unsweetened chopped 

READY IN

15 min.

SERVINGS

15

CALORIES

249 kcal

https://whatsheate.com


1 teaspoon vanilla extract

Equipment
bowl

frying pan

baking sheet

oven

whisk

wire rack

baking pan

aluminum foil

cookie cutter

cutting board

lollipop sticks

Directions
Place rack in lower third of oven; preheat oven to 350F. Line an 8-inch baking pan with

heavy-duty aluminum foil, leaving a 2-inch overhang on 2 opposite sides.

Combine butter and chocolate in a heatproof bowl and set over a pan of barely simmering

water.

Let stand, stirring occasionally, until almost melted.

Remove bowl from pan, whisk until smooth and cool until warm.

Combine flour, baking powder and salt in a small bowl. Stir sugar into warm chocolate mixture.

Add eggs one at a time, beating well after each.

Mix in vanilla; fold in flour mixture.

Spread batter in pan.

Bake until just set in center, 30 to 35 minutes.

Let cool completely in pan on wire rack.



Freeze pan for 30 minutes. Lift brownies out of pan using the overhanging foil; place on a

cutting board. Use a 2 1/4-inch heart-shaped cookie cutter to make 9 brownies.

Place Candy Melts in a heatproof bowl over a pan of simmering water.

Remove pan from heat, keeping bowl over water; stir until completely melted. Keep bowl over

water as you work. Dip end of a lollipop stick into candy coating and insert into pointed end

of a brownie.

Place on a baking sheet. Repeat with remaining sticks and brownies.

Place baking sheet in freezer for 10 minutes.

Carefully dip each brownie entirely or halfway into candy coating. Rotate stick, tapping it

gently, allowing excess to drip off, or drizzle with coating. Apply decorations, if desired. Stand

pops in Styrofoam.

Nutrition Facts

 PROTEIN 3.19%
  FAT 42.31%

  CARBS 54.5%

Properties
Glycemic Index:15.81, Glycemic Load:12.79, Inflammation Score:-2, Nutrition Score:3.1930434911147%

Flavonoids
Catechin: 2.43mg, Catechin: 2.43mg, Catechin: 2.43mg, Catechin: 2.43mg Epicatechin: 5.36mg, Epicatechin:

5.36mg, Epicatechin: 5.36mg, Epicatechin: 5.36mg

Nutrients (% of daily need)
Calories: 249.12kcal (12.46%), Fat: 12.01g (18.48%), Saturated Fat: 8.25g (51.57%), Carbohydrates: 34.82g (11.61%),

Net Carbohydrates: 34.03g (12.37%), Sugar: 28.64g (31.83%), Cholesterol: 40.85mg (13.62%), Sodium: 74.57mg

(3.24%), Alcohol: 0.09g (100%), Alcohol %: 0.16% (100%), Caffeine: 3.02mg (1.01%), Protein: 2.04g (4.07%),

Manganese: 0.2mg (10.18%), Copper: 0.14mg (6.92%), Selenium: 4.63µg (6.61%), Iron: 1.09mg (6.04%), Vitamin A:

222.59IU (4.45%), Vitamin B2: 0.07mg (4.14%), Phosphorus: 39.8mg (3.98%), Folate: 15.85µg (3.96%), Vitamin B1:

0.06mg (3.85%), Magnesium: 14.75mg (3.69%), Zinc: 0.5mg (3.35%), Fiber: 0.8g (3.19%), Vitamin B3: 0.43mg

(2.15%), Calcium: 18.3mg (1.83%), Vitamin E: 0.26mg (1.75%), Vitamin D: 0.25µg (1.64%), Vitamin B5: 0.14mg (1.44%),

Potassium: 49.75mg (1.42%), Vitamin B12: 0.07µg (1.2%)


