
Neapolitan Chocolate Chip Oreo Brownie Bars

DESSERT

Ingredients
0.1 teaspoon double-acting baking powder

0.5 teaspoon baking soda

0.7 cup chocolate chips

1 large eggs

1.1 ounces flour  all-purpose 

0.5 cup granulated sugar

6 tablespoons brown sugar  light packed 

8  strawberry filled oreos  or any other flavor) 

8 Heads double stuff oreos

READY IN

45 min.

SERVINGS

8

CALORIES

296 kcal

https://whatsheate.com


0.1 teaspoon salt

4 tablespoons butter  unsalted 

3 tablespoons dutch-processed cocoa powder  unsweetened 

0.5 teaspoon vanilla extract

Equipment
frying pan

oven

whisk

mixing bowl

wire rack

loaf pan

aluminum foil

microwave

Directions
Preheat oven to 350 degrees F. Line a 9×5 inch metal loaf pan with foil and spray the foil with

cooking spray.Cream the butter with the brown and granulated sugar. Beat in the vanilla and

egg and beat just until the egg is mixed, then beat in the salt and baking soda. By hand, stir in

the flour until it is incorporated. Stir in the chocolate chips. Press about HALF of the dough

into the bottom of the pan as evenly as possible (freeze the rest). Press 8 whole Oreos

directly into the dough, spacing evenly. Detach one side of each of 8 berry flavored (or other

flavor) Oreos, and stick the Oreo “missing side down” on top of the other Oreos so that you

have 8 little stacks.Wash out the mixing bowl. Melt the butter in the mixing bowl (if using a

microwave-safe bowl) or just melt the butter and add it to the bowl. Stir in the cocoa powder

until smooth. Stir in the sugar and vanilla.

Add the egg and whisk lightly (do not beat) just to blend, then whisk in the salt, and baking

powder.

Add the flour and stir until it is incorporated.

Pour over the Oreos and spread batter to cover them.

Bake on the center rack at 350 for 30 minutes or until brownies appear set and edges are

puffed up. Cool on a wire rack. When cool, chill the brownies for about 2 or 3 hours. Lift from



pan and cut into 16 squares.

Nutrition Facts

 PROTEIN 3.01%
  FAT 39.23%

  CARBS 57.76%

Properties
Glycemic Index:29.64, Glycemic Load:10.89, Inflammation Score:-2, Nutrition Score:4.016086951546%

Flavonoids
Catechin: 1.22mg, Catechin: 1.22mg, Catechin: 1.22mg, Catechin: 1.22mg Epicatechin: 3.68mg, Epicatechin: 3.68mg,

Epicatechin: 3.68mg, Epicatechin: 3.68mg Quercetin: 0.19mg, Quercetin: 0.19mg, Quercetin: 0.19mg, Quercetin:

0.19mg

Nutrients (% of daily need)
Calories: 295.99kcal (14.8%), Fat: 13.38g (20.58%), Saturated Fat: 7.36g (46.01%), Carbohydrates: 44.31g (14.77%),

Net Carbohydrates: 43.13g (15.69%), Sugar: 35.17g (39.08%), Cholesterol: 38.3mg (12.77%), Sodium: 174.58mg

(7.59%), Alcohol: 0.09g (100%), Alcohol %: 0.16% (100%), Caffeine: 4.96mg (1.65%), Protein: 2.31g (4.61%), Iron:

2.2mg (12.24%), Manganese: 0.2mg (9.78%), Copper: 0.13mg (6.55%), Selenium: 4.44µg (6.34%), Vitamin B2:

0.09mg (5.19%), Folate: 18.9µg (4.73%), Fiber: 1.18g (4.7%), Phosphorus: 45.86mg (4.59%), Magnesium: 18.07mg

(4.52%), Vitamin A: 208.94IU (4.18%), Vitamin B1: 0.06mg (4.04%), Vitamin K: 4.13µg (3.93%), Vitamin E: 0.55mg

(3.69%), Potassium: 128.86mg (3.68%), Calcium: 32.93mg (3.29%), Vitamin B3: 0.63mg (3.14%), Zinc: 0.34mg

(2.28%), Vitamin B5: 0.18mg (1.76%), Vitamin D: 0.23µg (1.53%), Vitamin B12: 0.07µg (1.13%), Vitamin B6: 0.02mg

(1.08%)


