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( Peanut Butter Topped Chocolate Brownies )

Vegetarian

READY IN SERVINGS
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DESSERT

334 kcal

Ingredients

I:‘ 2 tablespoons butter softened

I:‘ 2 tablespoons hot-brewed coffee brewed

I:‘ 0.5 cup creamy peanut butter plus a little more**
I:‘ 2 large eggs cold

I:‘ 2.2 ounces flour all-purpose

I:‘ 1 cup granulated sugar

D 6 ounces milk dark chopped

I:‘ 1.3 cup sifted* powdered sugar
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0.4 teaspoon salt
2 ounces chocolate unsweetened chopped
0.5 teaspoon vanilla

1 teaspoon vanilla extract

Equipment
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frying pan
sauce pan
oven

baking pan
toothpicks
aluminum foil
wax paper

microwave

Directions
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Preheat oven to 375 degrees F. Line an 8 inch square metal baking pan with nonstick foil or
line with regular foil and spray with cooking spray.In a saucepan, melt the butter, add the
chopped chocolate and stir until smooth, then remove from heat and stir in the sugar.

Let the mixture cool for about 5 minutes.

Add the eggs, one by one, stirring just until mixed, then stir in the coffee and the teaspoon of

vanilla. Stir in the salt and when well mixed, stir in the flour.
Pour the batter into the prepared pan.
Bake at 375 degrees for 20-25 minutes or until a toothpick inserted comes out clean.

Remove from oven and let cool until they are just slightly warm. However, while the brownies
are still hot, put a few teaspoons of peanut butter on top and let it soften from the heat.
When the brownies have cooled slightly but are still warm, spread the softened peanut butter

in a very thin layer. This is to help the second layer stick better.

Mix peanut butter and 2 tablespoons butter.



I:‘ Add sifted powdered sugar and vanilla; mix until it's smooth. It will be thick and dough-like.
Feel free to add more peanut butter if desired.

I:‘ Place mixture between 2 sheets of parchment, wax paper or foil and press into an 8 inch
square.Lift the slightly warm brownies from the pan by grasping foil. Peel foil/parchment away
from one side of the peanut butter and turn it onto the brownies. Pull off the other piece of

paper.

I:‘ Let cool.Melt chocolate in the microwave using 50% power and spread over top. Allow the
chocolate to set, but before it gets very firm, go ahead and score it. Chill until firm, about one
hour. Trim the edges, then cut into 12 or 16 squares.

Nutrition Facts
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I PrOTEIN 6.6% [ FAT 43.43% CARBS 49.97%

Properties
Glycemic Index:19.34, Glycemic Load:15.91, Inflammation Score:-4, Nutrition Score:8.313912961794%

Flavonoids
Catechin: 3.04mg, Catechin: 3.04mg, Catechin: 3.04mg, Catechin: 3.04mg Epicatechin: 6.7mg, Epicatechin:
6.7mg, Epicatechin: 6.7mg, Epicatechin: 6.7mg

Nutrients (% of daily need)

Calories: 334.44kcal (16.72%), Fat: 16.8g (25.84%), Saturated Fat: 7.55g (47.21%), Carbohydrates: 43.48g (14.49%),
Net Carbohydrates: 40.49g (14.72%), Sugar: 33.54g (37.27%), Cholesterol: 36.44mg (12.15%), Sodium: 150.21mg
(6.53%), Alcohol: 0.17g (100%), Alcohol %: 0.28% (100%), Caffeine: 16.11mg (5.37%), Protein: 5.74g (11.48%),
Manganese: 0.67mg (33.57%), Copper: 0.46mg (23.21%), Iron: 3.1mg (17.22%), Magnesium: 68.26mg (17.07%),
Phosphorus: 121.78mg (12.18%), Fiber: 2.99g (11.94%), Vitamin B3: 1.96mg (9.82%), Selenium: 6.31ug (9.01%), Zinc:
1.35mg (8.98%), Vitamin E: 1.23mg (8.18%), Vitamin B2: 0.11mg (6.4%), Potassium: 221.36mg (6.32%), Folate: 24.12ug
(6.03%), Vitamin B1: 0.07mg (4.75%), Vitamin B6: 0.07mg (3.55%), Vitamin B5: 0.34mg (3.41%), Calcium: 26.83mg
(2.68%), Vitamin A:108.84IU (2.18%), Vitamin B12: 0.12ug (1.96%), Vitamin K: 1.73ug (1.65%), Vitamin D: 0.17pg (111%)



