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Chocolate Brownies with Peanut Butter
Frosting

READY IN SERVINGS

CALORIES

©

217 kcal

DESSERT

Ingredients

I:‘ 0.5 cup all purpose flour

D 1 cup creamy peanut butter freshly ground (do not use old-fashioned or )
I:‘ 4 large eggs

I:‘ 0.7 cup powdered sugar

I:‘ 0.3 teaspoon salt

I:‘ 4 ounces bittersweet chocolate unsweetened coarsely chopped (not )

I:‘ 1.5 cups sugar

D 3 tablespoons butter unsalted room temperature
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5 ounces chocolate unsweetened coarsely chopped

1 teaspoon vanilla extract

Equipment
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bowl
frying pan
sauce pan
oven
blender
baking pan
hand mixer

aluminum foil

Directions
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Preheat oven to 350°F. Line 13x9x2-inch baking pan with aluminum foil, leaving 2-inch

overhang on both short sides. Spray foil with nonstick spray.

Combine both chocolates and butter in heavy small saucepan. Stir over low heat until melted
and smooth. Cool to barely lukewarm. Using electric mixer, beat sugar, eggs, and vanilla
extract in large bowl! on high speed until mixture thickens and is pale yellow, about 5 minutes.
Reduce mixer speed to low; beat in flour and salt, then melted chocolate mixture.

Transfer mixture to prepared baking pan.

Bake brownies until tester inserted into center comes out with moist crumbs still attached,

about 20 minutes.

Transfer baking pan to rack; cool 15 minutes. Press gently on edges of brownies to level with

center. Cool completely in baking pan.
Combine peanut butter and butter in medium bowl. Using electric mixer, beat until smooth.
Add powdered sugar and vanilla extract and beat until well blended and smooth.

Spread frosting evenly over brownies in pan. Refrigerate at least 1 hour. Using foil as aid, lift

out brownies from pan.

Cut into squares. (Can be prepared 1 day ahead. Cover and keep refrigerated.



I:‘ Let stand at room temperature 30 minutes before serving.)

Nutrition Facts
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I PrOTEIN 8.31% [ FAT 49.33% CARBS 42.36%

Properties
Glycemic Index:6.63, Glycemic Load:10.43, Inflammation Score:-3, Nutrition Score:6.0926086280657%

Flavonoids
Catechin: 3.8mg, Catechin: 3.8mg, Catechin: 3.8mg, Catechin: 3.8mg Epicatechin: 8.38mg, Epicatechin: 8.38mg,
Epicatechin: 8.38mg, Epicatechin: 8.38mg

Nutrients (% of daily need)

Calories: 216.64kcal (10.83%), Fat: 12.67g (19.49%), Saturated Fat: 5.2g (32.51%), Carbohydrates: 24.48g (8.16%),
Net Carbohydrates: 22.54g (8.2%), Sugar: 18.71g (20.79%), Cholesterol: 35.05mg (11.68%), Sodium: 84.52mg
(3.67%), Alcohol: 0.06g (100%), Alcohol %: 0.14% (100%), Caffeine: 8.79mg (2.93%), Protein: 4.8g (9.61%),
Manganese: 0.49mg (24.38%), Copper: 0.31mg (15.32%), Magnesium: 47.42mg (11.86%), Iron: 1.79mg (9.93%),
Phosphorus: 92.09mg (9.21%), Vitamin B3: 1.7Img (8.55%), Fiber: 1.94g (7.78%), Vitamin E: 116mg (7.74%), Zinc:
1.1mg (7.31%), Selenium: 4.87ug (6.96%), Vitamin B2: 0.08mg (4.91%), Folate: 19.63ug (4.91%), Potassium: 151.72mg
(4.33%), Vitamin B6: 0.07mg (3.32%), Vitamin B1: 0.05mg (3.26%), Vitamin B5: 0.28mg (2.79%), Calcium: 19.83mg
(1.98%), Vitamin A: 91.11U (1.82%), Vitamin B12: 0.09ug (1.43%), Vitamin D: 0.19ug (1.29%), Vitamin K: 1.1ug (1.05%)



