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Ingredients

0.5 teaspoon double-acting baking powder

1.5 cups butterscotch chips

4 ounces cream cheese at room temperature

2 large egg yolk

2.3 cups flour all-purpose

1.5 cups brown sugar light packed

0.8 cup nutella

0.3 teaspoon salt

16 tablespoons butter unsalted cut into small pieces (2 sticks)
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1 teaspoon vanilla extract

Equipment
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bowl
frying pan
oven

knife

whisk

wire rack
baking pan
hand mixer
toothpicks

aluminum foil

Directions
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Preheat oven to 375F. Grease a 9-by-13-inch baking pan and line with foil, letting ends of foil

hang 3inches over the 2 long edges. Grease foil.

Combine sugar and butter in a large pan over medium heat. Cook, stirring often, until butter
has melted and sugar has dissolved (mixture will not look combined).

Remove from heat and let cool slightly.
Whisk in 2 whole eggs and vanilla.

In a bowl, whisk flour with baking powder and salt. Gradually add flour mixture to sugar
mixture; mix until smooth. Fold in butterscotch chips.

Spread evenly in pan.

Using an electric mixer on medium speed, beat cream cheese with egg yolk and Nutella until
smooth. Drop spoonfuls of Nutella mixture over batter in pan and use the tip of a small knife
to swirl it in, making a decorative pattern. Do not scrape bottom of pan.

Bake until blondies are just set in the center and a toothpick inserted into center comes out
clean, 25 to 30 minutes.



I:‘ Let cool in pan on a wire rack, then cover and refrigerate until thoroughly chilled, at least
2hours. Run a sharp knife along edges of pan to loosen, then remove blondies from pan using
foil handles.

I:‘ Cut into squares and serve at room temperature.

Nutrition Facts
I .
I proTEIN 3.36% [ FAT 41.55% CARBS 55.09%

Properties
Glycemic Index:11.17, Glycemic Load:9.75, Inflammation Score:-3, Nutrition Score:4.4908695791079%

Nutrients (% of daily need)

Calories: 330.63kcal (16.53%), Fat: 15.39g (23.67%), Saturated Fat: 10.54g (65.88%), Carbohydrates: 45.9g (15.3%),
Net Carbohydrates: 44.91g (16.33%), Sugar: 32.64g (36.26%), Cholesterol: 49.31mg (16.44%), Sodium: 118.9mg
(5.17%), Alcohol: 0.07g (100%), Alcohol %: 0.12% (100%), Protein: 2.8g (5.6%), Manganese: 0.21Img (10.34%),
Selenium: 7ug (10%), Vitamin B1: 0.13mg (8.42%), Vitamin A: 393.64IU (7.87%), Folate: 30.8ug (7.7%), Iron: 1.33mg
(7.39%), Vitamin B2: 0.12mg (6.86%), Vitamin E: 0.93mg (6.2%), Phosphorus: 50.66mg (5.07%), Vitamin B3: 0.91mg
(4.54%), Calcium: 44.76mg (4.48%), Copper: 0.09mg (4.26%), Fiber: 0.99g (3.95%), Magnesium: 12.65mg (3.16%),
Potassium: 95.51Img (2.73%), Vitamin B5: 0.22mg (2.2%), Zinc: 0.31mg (2.08%), Vitamin D: 0.26ug (1.73%), Vitamin
B6: 0.03mg (1.58%), Vitamin B12: 0.09ug (1.58%), Vitamin K: 1.21ug (1.15%)



