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226 kcal

DESSERT

Ingredients

I:‘ 0.5 teaspoon double-acting baking powder
D 4 ounces bittersweet chocolate dark 60% 72% chopped (between and cocoa solids)

D 10 tablespoons butter for greasing the baking dish cut into small bits, plus a little extra (or cow butter,

if you must)
I:‘ 1large eggs at room temperature
I:‘ 4 large egg yolk at room temperature
I:‘ 2 cups flour all-purpose plus more for the baking dish
I:‘ 8 ounces goat cheese fresh soft

I:‘ 0.5 teaspoon salt
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|:| 1.8 cups sugar

|:| 4 ounces baker's chocolate unsweetened chopped (sometimes called baking chocolate)

|:| 1 tablespoon vanilla extract

Equipment
|:| bowl

frying pan
paper towels
sauce pan
oven

mixing bowl
wire rack
double boiler
baking pan
hand mixer
toothpicks
wooden spoon
wax paper

microwave

Ooobooododnoon

spatula

Directions

|:| Make sure the rack is in the center of the oven and get the oven heated up to 350 °F (177 °C).
Take a little butter on a wadded-up paper towel or piece of wax paper and run it around the
inside of a 9 x 13-inch (23 x 33-cm) baking dish, coating the whole thing, particularly the
corners and edges. You can also use the butter wrapper for this job because it often has
butter still adhering to its inside.

|:| Put a little flour in the baking dish and turn it this way and that to make sure the flour covers
the bottom and sides, knocking it against the counter to get the flour off sticky spots and
moving easily across the dish. (You'll also be able to see if you've got any spots without a slick
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of butter—you can fix these at this point.) Tap the baking dish on one edge against the
counter to get all the flour down in one corner, then dump out the excess flour.

Melt all the chocolate. You can do this in one of several ways:Set a double boiler with about
an inch (2.5 cm) of water in the bottom part over medium heat. Bring the water to a simmer,
add both kinds of chocolate to the top part, and reduce the heat to low so the water simmers
slowly; stir until about two-thirds of the chocolate has melted. Turn off the heat, remove the
top part of the double boiler from the bottom pan, and continue stirring on the counter until
the chocolate has fully melted.Do a similar operation with a jury-rigged double boiler: a
medium saucepan and a mixing bowl that fits securely in it without touching the water
bubbling beneath. Be careful when you remove the bowl—escaping steam can cause nasty
burns.Put both kinds of chocolate in a big bowl and microwave on high in 6- or 7-second
increments, stirring after each, until the chocolate is about two-thirds melted. Then take the
bowl out of the microwave and continue stirring on the counter until all the chocolate has
melted.

Mix 2 cups (455 g) flour, the baking powder, and salt in a bowl with a fork to make sure the
baking powder and salt are evenly distributed throughout the flour.

Beat the butter, chévre, and sugar in a separate bowl with an electric mixer at medium speed
until creamy and light, maybe up to 5 minutes. You can barely overbeat the thing at this
stage. You want it light and airy, the sugar mostly dissolved.

Beat in all the melted chocolate, scrape down the inside of the bowl, and beat in the whole
egg until fully incorporated. Then beat in the egg yolks one at a time (or close enough if
you've already got them together in one small bowl—the real point is to make sure the eggs
get fully mixed into the batter). Finally, beat in the vanilla.

Stop the beaters, scrape them down, and remove them.

Add the flour mixture and fold it in with a rubber spatula or a wooden spoon, turning it over in
the batter just until there are no more bits of undissolved flour. You can overbeat—and even
overstir—the mixture at this point, getting that gluten too gooey and stretchy. Once there's
no more white flour in the mix, scrape and spread the batter into the prepared baking dish.

Bake until set, until a toothpick or cake tester inserted into the center of the brownie comes
out with a few moist crumbs attached, about 25 minutes. The more crumbs, the fudgier the
thing will be. But no wet batter on the toothpick, please. Cool the brownies in the baking dish
on a wire rack for at least 10 minutes before cutting into squares. These can be stored
between sheets of wax paper in a sealable plastic container for up to 5 days at room
temperature or up to 4 months in the freezer.

Nutrition Facts



B rproTEIN 7.7% [ FAT 46.72% CARBS 45.58%

Properties
Glycemic Index:11.96, Glycemic Load:15.95, Inflammation Score:-3, Nutrition Score:5.5591304716857%

Flavonoids
Catechin: 3.04mg, Catechin: 3.04mg, Catechin: 3.04mg, Catechin: 3.04mg Epicatechin: 6.7mg, Epicatechin:
6.7mg, Epicatechin: 6.7mg, Epicatechin: 6.7mg

Nutrients (% of daily need)

Calories: 225.57kcal (11.28%), Fat: 12.1g (18.62%), Saturated Fat: 7.3g (45.61%), Carbohydrates: 26.57g (8.86%), Net
Carbohydrates: 25.13g (9.14%), Sugar: 16.54g (18.38%), Cholesterol: 55.52mg (18.51%), Sodium: 135.89mg (5.91%),
Alcohol: 0.19g (100%), Alcohol %: 0.43% (100%), Caffeine: 7.84mg (2.61%), Protein: 4.49g (8.98%), Manganese:
0.34mg (17.2%), Copper: 0.3mg (15.05%), Iron: 1.92mg (10.65%), Selenium: 6.95ug (9.93%), Phosphorus: 85.06mg
(8.51%), Vitamin B2: 0.12mg (7.3%), Magnesium: 28.17mg (7.04%), Vitamin B1: 0.Img (6.87%), Folate: 26.81ug (6.7%),
Vitamin A: 297.861U (5.96%), Fiber: 1.44g (5.77%), Zinc: 0.84mg (5.6%), Vitamin B3: 0.77mg (3.83%), Calcium:
33.85mg (3.38%), Vitamin B5: 0.26mg (2.55%), Potassium: 88.09mg (2.52%), Vitamin B6: 0.04mg (2.24%), Vitamin
E: 0.3mg (2%), Vitamin B12: 0.11ug (1.84%), Vitamin D: 0.23ug (1.55%), Vitamin K: 1.43ug (1.37%)



