
Marbled Peanut Butter Brownies

DESSERT

Ingredients
1.5 cups all purpose flour

1 teaspoon double-acting baking powder

2 large eggs

0.5 cup granulated sugar

1 cup brown sugar  light packed 

0.5 cup peanut butter  (creamy) 

0.5  scant teaspoon salt

1.5 ounces semi-sweet chocolate - one that melts nicely  (Dove) 

2 ounces semi-sweet chocolate

READY IN

50 min.

SERVINGS

16

CALORIES

225 kcal

https://whatsheate.com


2 tablespoons butter  unsalted melted 

0.5 teaspoon vanilla

Equipment
frying pan

oven

knife

mixing bowl

double boiler

aluminum foil

microwave

Directions
Preheat oven to 350 degrees F. Line an 8 inch square metal pan with parchment or better yet,

Release foil.Thoroughly stir together flour, baking powder and salt. Set aside.In a mixing bowl,

beat together butter, peanut butter and both sugars. Beat in eggs and vanilla.

Add flour mixture, stir until incorporated, then spread in pan.Prepare chocolate swirl. Using

microwave or double boiler, melt chocolate and butter. Drop by spoonfuls on top of peanut

butter batter and drag a knife through the batter to marble.

Bake on center rack for 30-35 minutes or until edges appear brown and center appears set. I

baked mine for 30 to avoid over-baking.

Remove from oven and cool on a rack.Meanwhile, prepare topping. Stir together peanut

butter, vanilla and melted butter.

Spread this mixture over the warm (not piping hot, not cool) brownies.

Let cool completely.Prepare Chocolate Swirl. Put chocolate in a heavy duty freezer bag.

Microwave the bag for 30 seconds. Knead it with your hands to melt chocolate. Repeat,

microwaving another 30 seconds and kneading bag, until chocolate is completely melted.

Make sure there are no lumps. Snip a tiny hole in bottom corner of bag and drizzle chocolate

decoratively over peanut butter.At this point, it’s a good idea to chill the brownies to set the

peanut butter and chocolate. I actually froze mine for about 20 minutes, then moved them to

the refrigerator. The point, again, is to set the topping so you can slice the brownies

nicely.When set, lift from pan and slice brownies in to squares or bars. If they’re too firm to



slice, let them sit at room temperature

Let come to room temperature before eating. Store covered and at room temperature for

softer brownies.Makes 1 8 inch pan.

Nutrition Facts

 PROTEIN 7.34%
  FAT 33.82%

  CARBS 58.84%

Properties
Glycemic Index:15.69, Glycemic Load:11.09, Inflammation Score:-2, Nutrition Score:5.0408695417902%

Nutrients (% of daily need)
Calories: 224.99kcal (11.25%), Fat: 8.64g (13.3%), Saturated Fat: 3.29g (20.58%), Carbohydrates: 33.84g (11.28%),

Net Carbohydrates: 32.64g (11.87%), Sugar: 22.77g (25.3%), Cholesterol: 27.38mg (9.13%), Sodium: 74.93mg

(3.26%), Alcohol: 0.04g (100%), Alcohol %: 0.1% (100%), Caffeine: 5.33mg (1.78%), Protein: 4.22g (8.45%),

Manganese: 0.29mg (14.57%), Selenium: 6.96µg (9.95%), Vitamin B3: 1.84mg (9.19%), Folate: 31.51µg (7.88%),

Phosphorus: 74.94mg (7.49%), Magnesium: 29.22mg (7.31%), Iron: 1.31mg (7.3%), Vitamin B1: 0.11mg (7.18%), Copper:

0.14mg (7%), Vitamin B2: 0.11mg (6.28%), Vitamin E: 0.88mg (5.9%), Fiber: 1.2g (4.8%), Calcium: 39.65mg (3.97%),

Zinc: 0.54mg (3.59%), Potassium: 120.87mg (3.45%), Vitamin B6: 0.06mg (2.97%), Vitamin B5: 0.27mg (2.71%),

Vitamin A: 80.58IU (1.61%), Vitamin B12: 0.07µg (1.16%), Vitamin D: 0.15µg (1.01%)


