
Easy Chocolate Hazelnut Swirl Brownies
 Vegetarian

DESSERT

Ingredients
1 pouch brownie mix  for an 8 inch square pan (Betty Crocker) 

3 tablespoons new jif chocolate hazelnut spread  (or another brand) 

8 ounces cream cheese  softened 

1 large eggs  at room temperature 

0.3 cup granulated sugar

0.1 teaspoon hazelnut extract

1 package oil

1 teaspoon vanilla extract

READY IN

45 min.

SERVINGS

12

CALORIES

221 kcal

https://whatsheate.com


Equipment
frying pan

oven

knife

mixing bowl

wire rack

aluminum foil

Directions
Preheat the oven to 350 degrees F. Line an 8 inch square metal pan with foil and spray foil

with cooking spray.Prepare brownie batter as directed on package and spread batter in the

pan.In a mixing bowl, beat the cream cheese and sugar until smooth. Beat in the egg and

vanilla. Put about 2/3 of the cream cheese mixture over the brownie batter. To the remaining

cream cheese mixture, add the hazelnut spread, remaining cream and hazelnut extract (if

using). Drop spoonfuls of hazelnut mixture over the cream cheese mixture and marble gently

with a knife.

Bake on center rack of the oven for about 28 to 30 minutes. Mine were still quite jiggly when I

took them out, but like most cheesecakes, they set as they cool.

Remove from the oven and cool completely on a cooling rack. Refrigerate for at least 3 hours

(I chilled mine overnight).When ready to serve, lift the bars out of the pan by lifting up the foil.

Cut into 12 or 16 squares, depending on the occasion.

Nutrition Facts

 PROTEIN 5.6%
  FAT 45.59%

  CARBS 48.81%

Properties
Glycemic Index:11.79, Glycemic Load:3.96, Inflammation Score:-2, Nutrition Score:1.9656521775152%

Nutrients (% of daily need)
Calories: 220.94kcal (11.05%), Fat: 11.24g (17.29%), Saturated Fat: 5.89g (36.84%), Carbohydrates: 27.08g (9.03%),

Net Carbohydrates: 26.83g (9.76%), Sugar: 19.41g (21.57%), Cholesterol: 34.59mg (11.53%), Sodium: 137.8mg



(5.99%), Alcohol: 0.11g (100%), Alcohol %: 0.26% (100%), Protein: 3.11g (6.21%), Vitamin A: 276.47IU (5.53%), Iron:

0.98mg (5.45%), Selenium: 3.1µg (4.42%), Vitamin B2: 0.07mg (4.21%), Phosphorus: 35.67mg (3.57%), Vitamin E:

0.44mg (2.96%), Calcium: 25.8mg (2.58%), Manganese: 0.05mg (2.37%), Vitamin B5: 0.19mg (1.89%), Vitamin B12:

0.09µg (1.52%), Copper: 0.03mg (1.48%), Potassium: 50.45mg (1.44%), Zinc: 0.2mg (1.33%), Magnesium: 5.29mg

(1.32%), Folate: 4.36µg (1.09%), Vitamin B6: 0.02mg (1.09%), Fiber: 0.25g (1.02%)


