READY IN CALORIES
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166 kcal

DESSERT

Ingredients

4 ounces bittersweet chocolate 60% (at least )

2 large eggs room temperature

0.5 cup flour

0.5 cup granulated sugar

0.5 cup brown sugar light packed

0.3 teaspoon salt

4 oz butter unsalted

1 teaspoon vanilla extract
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Equipment
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frying pan
sauce pan
oven

mixing bowl
aluminum foil
stand mixer

cutting board

Directions
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Line an 8 inch square metal pan with foil and spray foil with cooking spray or rub with a little
extra butter. Set aside.ln a saucepan set over medium heat, melt the butter. Reduce heat to
low, then add the chocolate and stir until melted. If pan is very hot, turn off heat and melt the
chocolate over residual heat. Stir the brown sugar into the hot mixture. Set aside to cool for
10 minutes.In a mixing bow! or bowl of stand mixer, beat the eggs on high for about 2 minutes.
Beat in the salt and sugar; continue beating another minute or 2 minutes until light. Beat in the
vanilla then gradually pour in the chocolate. With a heavy duty scraper (my favorite tool for
mixing flour into brownies because it helps you incorporate flour without beating the batter

too much), stir in the flour.
Bake on center rack at 350 degrees F for 25-30 minutes.

Remove from oven and let cool on a rack at room temperature for about 30 minutes, then
transfer to the refrigerator and chill for about 2 hours.Lift from pan by grasping foil. Set
brownies on a cutting board and score into 12 or 16 bars. Stick a Circus Animal on each

brownie. Circus Animals should adhere without any extra icing.

Nutrition Facts
.

PROTEIN 4.04% [ FAT 48.89% CARBS 47.07%

Properties
Glycemic Index:9.07, Glycemic Load:6.52, Inflammation Score:-2, Nutrition Score:2.585652190706%

Nutrients (% of daily need)



Calories: 165.92kcal (8.3%), Fat: 9.12g (14.03%), Saturated Fat: 5.4g (33.77%), Carbohydrates: 19.75g (6.58%), Net
Carbohydrates: 19.07g (6.94%), Sugar: 15.58g (17.31%), Cholesterol: 38.91mg (12.97%), Sodium: 48.79mg (2.12%),
Alcohol: 0.09g (100%), Alcohol %: 0.29% (100%), Caffeine: 6.Img (2.03%), Protein: 1.69g (3.39%), Manganese:
0.13mg (6.4%), Selenium: 4.03pg (5.76%), Copper: 0.Img (5.18%), Iron: 0.79mg (4.4%), Vitamin A: 214.411U (4.29%),
Magnesium: 14.87mg (3.72%), Phosphorus: 37.01mg (3.7%), Vitamin B2: 0.06mg (3.25%), Fiber: 0.67g (2.69%),
Folate: 10.37ug (2.59%), Vitamin B1: 0.04mg (2.39%), Zinc: 0.31mg (2.03%), Potassium: 64.34mg (1.84%), Vitamin E:
0.27mg (1.83%), Calcium: 16mg (1.6%), Vitamin D: 0.23pg (1.54%), Vitamin B3: 0.31mg (1.53%), Vitamin B5: 0.15mg
(1.51%), Vitamin B12: 0.08ug (1.34%)



