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( Double Chocolate Espresso Brownies )

READY IN CALORIES

©

93 kcal

DESSERT

Ingredients

I:‘ 0.1 teaspoon double-acting baking powder

I:‘ 0.3 teaspoon baking soda

I:‘ 0.5 cup butter

D 0.3 cup hot-brewed coffee french cooled brewed
I:‘ 0.3 cup plus light

I:‘ 3 large eggs

I:‘ 1.3 cups flour all-purpose

I:‘ 6 ounces chocolate dark with ghirardelli) coarsely chopped

I:‘ 0.1 teaspoon salt
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|:| 1 ounce bittersweet chocolate with baker's) finely chopped
|:| 1 cup sugar
|:| 1 tablespoon vanilla extract

|:| 1 cup walnut pieces chopped

Equipment
|:| bowl

frying pan
sauce pan
oven

wire rack
hand mixer

aluminum foil

oo

cutting board

Directions

[]

Coat a 13" x 9" pan with cooking spray. Line pan with aluminum foil, allowing ends to hang over
short sides of pan. Tuck overlapping ends under rim on short sides. Coat foil with cooking
spray; set pan aside.

Combine flour and next 3 ingredients in a small bowl.
Place chopped semisweet chocolate in a large bowl; set aside.

Combine sugar and next 3 ingredients in a saucepan; cook over medium heat, stirring
constantly, until sugar and butter melt and mixture comes to a rolling boil.

Remove from heat, and pour over chopped chocolate in bowl; let stand 2 minutes (do not
stir).

Beat mixture at low speed of an electric mixer until chocolate melts and mixture is smooth.
Add eggs, one at a time, beating well after each addition.

Add flour mixture; beat at medium speed until well blended. Stir in vanilla, walnuts, and dark
chocolate.
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Spoon batter into prepared pan, spreading evenly.



I:‘ Bake at 325 for 45 to 48 minutes. Cool completely in pan on a wire rack. Cover brownies with
overlapping foil; chill at least 2 hours.

I:‘ Carefully invert brownies from pan, using overlapping foil as handles; remove foil. Invert
brownies again onto a cutting board; cut into squares or diamonds.

Nutrition Facts
- f

I PrOTEIN 5.4% [ FAT 49.4% CARBS 45.2%

Properties
Glycemic Index:6.64, Glycemic Load:5.83, Inflammation Score:-1, Nutrition Score:1.8026086963389%

Flavonoids
Cyanidin: 0.07mg, Cyanidin: 0.07mg, Cyanidin: 0.07mg, Cyanidin: 0.07mg

Nutrients (% of daily need)

Calories: 92.51kcal (4.63%), Fat: 5.28g (8.12%), Saturated Fat: 1.49g (9.31%), Carbohydrates: 10.86g (3.62%), Net
Carbohydrates: 10.37g (3.77%), Sugar: 7.68g (8.54%), Cholesterol: 11.66mg (3.89%), Sodium: 41.53mg (1.81%),
Alcohol: 0.09g (100%), Alcohol %: 0.52% (100%), Caffeine: 3.34mg (1.11%), Protein: 1.3g (2.6%), Manganese: 0.13mg
(6.64%), Copper: 0.07mg (3.7%), Selenium: 2.37ug (3.38%), Vitamin B2: 0.05mg (2.69%), Phosphorus: 25.71mg
(2.57%), Magnesium: 10.15mg (2.54%), Vitamin B1: 0.04mg (2.5%), Folate: 9.97ug (2.49%), Iron: 0.42mg (2.31%),
Vitamin A: 102.241U (2.04%), Fiber: 0.49g (1.97%), Zinc: 0.22mg (1.44%), Vitamin B3: 0.25mg (1.27%), Vitamin B6:
0.02mg (1.09%)



