
Fudgy chocolate cream cheese brownies with
Baileys

DESSERT

Ingredients
8 oz bittersweet chocolate  chopped 

0.5 cup butter  room temperature 

8 oz cream cheese  room temperature 

3 large eggs  at room temperature 

0.8 cups flour  all-purpose 

1 tablespoon espresso powder  instant 

1.5 cup sugar

1 tablespoon vanilla extract

READY IN

45 min.

SERVINGS

8

CALORIES

586 kcal

HEALTH SCORE
2%

https://whatsheate.com


2 tablespoon frangelico

2 tablespoon frangelico

Equipment
bowl

frying pan

oven

knife

whisk

sieve

baking pan

hand mixer

microwave

Directions
To make the chocolate layer, place chocolate and butter in a large glass dish (you will be

adding the eggs, sugar, and flour to it later) and microwave 1.5 minutes. The chocolate may

hold its shape when you remove it from the microwave, but it will be soft, so stir to melt it. If

pieces remain after you have stirred it for a while then return to microwave for another few

seconds and then stir again until it is fully melted. Be careful not to overheat the chocolate.

You are better off starting with less time and reheating than overheating and ruining it.When

chocolate has melted add the sugar and vanilla and stir with a whisk to combine.

Let it cool a little and then add the eggs, one at a time, whisking after each addition. Don't add

the eggs when the chocolate is hot because it may cook the whites.Once the eggs are mixed

in, place the flour in a strainer and sift over the chocolate mixture, a little at a time, mixing it in

as you sift it over. Set aside while you prepare the cream cheese layer.For the cream cheese

layer, place the cream cheese in a bowl and mix with a hand mixer for a couple of minutes

until soft.

Add the sugar and mix to blend it in.

Add egg and beat to incorporate.

Add Bailey's and stir it in.To assemble, spray an 8" square baking pan with straight sides with

non-stick spray, or butter and flour it. You can also line the baking pan with parchment,



leaving the edges high so you can lift the entire cake out of the pan.

Pour the chocolate mixture into the pan and tilt it to spread it out evenly.

Pour the cream cheese mixture over it, and with a fork, swirl the layers so some of the

chocolate shows on top and the cream cheese layer becomes part of the chocolate layer. Do

not over mix - you just want some swirls.

Place in a preheated 350 degree F oven and bake for 35 minutes or until a knife inserted into

the center comes out clean. Do not over bake.

Remove from oven and let cool before cutting into squares.

Nutrition Facts

 PROTEIN 4.91%
  FAT 52.04%

  CARBS 43.05%

Properties
Glycemic Index:27.76, Glycemic Load:33.08, Inflammation Score:-6, Nutrition Score:9.695652173913%

Taste
Sweetness: 100%, Saltiness: 27.89%, Sourness: 14.77%, Bitterness: 6.57%, Savoriness: 9.54%, Fattiness: 62.38%,

Spiciness: 0%

Nutrients (% of daily need)
Calories: 585.82kcal (29.29%), Fat: 34.14g (52.52%), Saturated Fat: 19.87g (124.19%), Carbohydrates: 63.54g

(21.18%), Net Carbohydrates: 60.95g (22.17%), Sugar: 49.21g (54.68%), Cholesterol: 130.59mg (43.53%), Sodium:

210.69mg (9.16%), Alcohol: 0.56g (3.11%), Caffeine: 44.01mg (14.67%), Protein: 7.25g (14.5%), Manganese: 0.48mg

(23.99%), Selenium: 14.99µg (21.42%), Copper: 0.39mg (19.7%), Vitamin A: 850.7IU (17.01%), Phosphorus: 159.22mg

(15.92%), Iron: 2.75mg (15.25%), Magnesium: 59.8mg (14.95%), Vitamin B2: 0.24mg (13.92%), Fiber: 2.58g (10.34%),

Folate: 33.23µg (8.31%), Zinc: 1.24mg (8.25%), Vitamin B1: 0.12mg (7.73%), Potassium: 265.26mg (7.58%), Vitamin E:

0.94mg (6.29%), Calcium: 62.17mg (6.22%), Vitamin B5: 0.6mg (6.02%), Vitamin B3: 1.16mg (5.79%), Vitamin B12:

0.3µg (5.07%), Vitamin K: 3.73µg (3.56%), Vitamin B6: 0.06mg (3.18%), Vitamin D: 0.38µg (2.5%)


