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( Cakespy: Mimosa Brownies )

(2, Vegetarian

READY IN SERVINGS
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DESSERT

365 kcal

Ingredients

8 ounces butter cut into 1-inch cubes (2 sticks)

2 tablespoons cocoa powder dark

1 cup powdered sugar for glaze

11 ounces chocolate dark coarsely chopped

5 large eggs at room temperature

1.3 cups flour

1.5 cups granulated sugar

1 teaspoon espresso powder instant
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0.5 cup brown sugar light
1 tablespoon orange juice concentrate for glaze
1 teaspoon salt

0.5 cup sparkling wine for glaze

Equipment
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bowl

frying pan
baking paper
oven

whisk

double boiler
toothpicks

spatula

Directions

OO0 O

10000 O

Preheat oven to 350°F.

Butter the sides and bottom of a 9x13-inch pan. Line the bottom with a strip of parchment

paper for easy removal.
In a medium bowl, whisk together the flour, the salt, and cocoa powder.
Configure a large sized double boiler.

Place the chocolate, the butter, and the instant espresso powder in the bowl of the double
boiler and stir occasionally until the chocolate and butter are completely melted and
combined. Turn off the heat, but keep the bowl over the water of the double boiler and add

both sugars.

Whisk the sugars until completely combined and remove the bowl from the pan.
Mixture should be room temperature.

Add three eggs to the chocolate/butter mixture and whisk until just combined.

Add the remaining eggs and whisk until just combined.



Add the champagne and orange juice concentrate and stir until combined. Do not overbeat
the batter at this stage or your brownies will be cakey.

Sprinkle the flour/cocoa/salt mix over the chocolate. Using a spatula, gently fold the dry into
the wet until there is just a trace amount of the flour/cocoa mix visible.

Pour the mixture into the pan and smooth the top with your spatula.

Bake the brownies for 30 minutes (rotate the pan half-way through baking) and check to
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make sure the brownies are completely done by sticking a toothpick into the center of the
pan. The brownies are done when the toothpick comes out with a few moist crumbs.

Cool the brownies completely.

Meanwhile, prepare your champagne glaze.
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Mix together the 1/2 cup of champagne and the tablespoon of orange juice concentrate; add
the confectioners' sugar a little at a time until it has reached your desired consistency (you
might use more or less than 1 cup).

I:‘ Spoon a bit of the glaze on top of each brownie directly before serving.

Nutrition Facts
e

PROTEIN 4.62% [ FAT 46.82% CARBS 48.56%

Properties
Glycemic Index:12.12, Glycemic Load:17.83, Inflammation Score:-4, Nutrition Score:7.0513043662776%

Flavonoids

Catechin: 0.36mg, Catechin: 0.36mg, Catechin: 0.36mg, Catechin: 0.36mg Epicatechin: 1.09mg, Epicatechin:
1.09mg, Epicatechin: 1.09mg, Epicatechin: .09mg Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg,
Quercetin: 0.06mg

Nutrients (% of daily need)

Calories: 364.61kcal (18.23%), Fat: 19.14g (29.45%), Saturated Fat: 11.21g (70.08%), Carbohydrates: 44.66g (14.89%),
Net Carbohydrates: 42.32g (15.39%), Sugar: 33.65g (37.39%), Cholesterol: 79.28mg (26.43%), Sodium: 236.24mg
(10.27%), Alcohol: 0.42g (100%), Alcohol %: 0.59% (100%), Caffeine: 16.88mg (5.63%), Protein: 4.25g (8.5%),
Manganese: 0.43mg (21.42%), Copper: 0.36mg (17.77%), Iron: 2.88mg (15.97%), Selenium: 8.83ug (12.61%),
Magnesium: 47.78mg (11.94%), Phosphorus: 99.23mg (9.92%), Fiber: 2.34g (9.35%), Vitamin A: 399.74IU (7.99%),
Vitamin B2: 0.13mg (7.77%), Folate: 23.73ug (5.93%), Zinc: 0.87mg (5.83%), Vitamin B1: 0.08mg (5.53%), Potassium:
185.32mg (5.29%), Vitamin B3: 0.76mg (3.8%), Vitamin E: 0.55mg (3.67%), Vitamin B5: 0.35mg (3.51%), Vitamin B12:
0.19ug (3.23%), Calcium: 31.83mg (3.18%), Vitamin K: 2.23ug (2.13%), Vitamin B6: 0.04mg (2.05%), Vitamin D:



0.28pg (1.85%), Vitamin C: 1.19mg (1.44%)



