
Decadent Brownie Pops

DESSERT

Ingredients
1 cup natural cocoa powder  unsweetened 

2  eggs  at room temperature 

0.7 cup flour  all-purpose 

23 ounce milk chocolate morsels  (recommended: Nestle or Hershey's) 

34 servings various toppings: peanuts  mini chopped 

0.5 teaspoon sea salt  fine 

1.5 cups semi chocolate chips

1.3 cup sugar

1.3 sticks butter  unsalted softened plus more, , for pan 

READY IN

85 min.

SERVINGS

34

CALORIES

226 kcal

https://whatsheate.com


1.3 teaspoon vanilla extract  pure 

Equipment
bowl

frying pan

baking sheet

baking paper

oven

whisk

pot

baking pan

aluminum foil

stove

offset spatula

lollipop sticks

Directions
Watch how to make this recipe.

Special equipment: 30 to 40 (6-inch) candy/lollipop sticks.

Melt the chocolate in a heatproof bowl over simmering water. Dip 1 candy/lollipop stick into

the melted chocolate (this will help the brownie adhere better to the stick). With clean hands,

or wearing rubber gloves, scoop out 1 heaping tablespoon of brownie. Mold the brownie onto

the stick, making sure the brownie is somewhat secure. Carefully dip/paint each stick

individually with melted chocolate with the help of a spoon, allowing some of the chocolate to

get onto the stick. This will act as glue and keep the pop from falling apart when you bite into

it. Dip into different toppings, as desired.

Place onto a parchment-lined baking sheet.

Once all the pops are finished, place into the refrigerator for about 30 minutes to set.

Preheat your oven to 325 degrees F.



For your brownie batter, melt your butter in a medium (or large) heatproof bowl over a pot of

simmering water.

While the butter is melting, whisk the cocoa powder, sea salt and sugar in a separate bowl.

(The sugar and salt will work as abrasive agents to get any lumps out of the cocoa.)

Whisk the cocoa/sugar/salt combo into the melted butter until the sugar has dissolved fully.

The mixture should look like fudge and pull away from the bowl into a ball. Take off the stove

and set the pan on a dishtowel on your counter. Allow the fudgy mixture to cool down until it's

warm, but not hot anymore.

While that is cooling, line the bottom and sides of your 9 by 13-inch baking pan with

parchment paper or foil. You want to leave about 4 inches of overhang on the 2 opposite

sides. These serve as your handles to remove the brownies from the pan in 1 piece, so make

sure that there is enough of the overhang for you to have a solid grip. Grease the parchment

or foil well.

Stir in the vanilla into the cooled fudge mixture to loosen it up.

Add the eggs into the mixture 1 at a time, adding the second egg after the first egg is fully

incorporated. The batter should look shiny and well blended.

Add in your flour and stir it until it's fully incorporated. Once it looks fully blended, beat the

batter vigorously for at least 45 strokes. This'll not only get out any pent up stress, but it will

make the brownies chewy. Fold in your chocolate chips.

Spread the very thick and fudgy brownie batter evenly in the lined pan with an offset spatula

or your greased hands.

Pop the brownies in the oven and bake until they get a nice crust and your house smells like

brownies, 20 to 25 minutes.

Let them cool completely on a rack or a dishtowel on your counter.

Nutrition Facts

 PROTEIN 2.8%
  FAT 48.91%

  CARBS 48.29%

Properties
Glycemic Index:4.27, Glycemic Load:6.83, Inflammation Score:-2, Nutrition Score:3.1786956402433%

Flavonoids
Catechin: 1.64mg, Catechin: 1.64mg, Catechin: 1.64mg, Catechin: 1.64mg Epicatechin: 4.97mg, Epicatechin: 4.97mg,

Epicatechin: 4.97mg, Epicatechin: 4.97mg Quercetin: 0.25mg, Quercetin: 0.25mg, Quercetin: 0.25mg, Quercetin:



0.25mg

Nutrients (% of daily need)
Calories: 225.68kcal (11.28%), Fat: 12.77g (19.64%), Saturated Fat: 7.74g (48.39%), Carbohydrates: 28.36g (9.45%),

Net Carbohydrates: 26.7g (9.71%), Sugar: 22.41g (24.9%), Cholesterol: 19.19mg (6.4%), Sodium: 40.48mg (1.76%),

Alcohol: 0.05g (100%), Alcohol %: 0.13% (100%), Caffeine: 12.65mg (4.22%), Protein: 1.64g (3.29%), Manganese:

0.22mg (11.03%), Copper: 0.2mg (10.09%), Magnesium: 27.55mg (6.89%), Fiber: 1.66g (6.66%), Iron: 1.03mg (5.72%),

Phosphorus: 47.99mg (4.8%), Potassium: 145.84mg (4.17%), Selenium: 2.74µg (3.92%), Zinc: 0.44mg (2.92%),

Calcium: 25.95mg (2.59%), Vitamin A: 124.01IU (2.48%), Vitamin B2: 0.04mg (2.17%), Vitamin B1: 0.03mg (1.67%),

Folate: 6.64µg (1.66%), Vitamin B3: 0.27mg (1.35%), Vitamin E: 0.17mg (1.16%)


