
The Best Brownie

DESSERT

Ingredients
0.5 pound butter  unsalted 

8 ounces bittersweet chocolate  roughly chopped (I use Ghirardelli bars) 

4 large eggs

0.5 teaspoon salt

1 cup granulated sugar

1 cup t brown sugar  dark packed 

2 teaspoons vanilla extract

1 cup flour  with knife all-purpose 

READY IN

60 min.

SERVINGS

24

CALORIES

221 kcal

https://whatsheate.com


Equipment
bowl

frying pan

baking paper

oven

knife

whisk

aluminum foil

ziploc bags

microwave

cutting board

Directions
Set the rack in the middle of the oven and preheat to 350°F. Line a 13 x 9 x 2-inch pan with

parchment paper (bring parchment up sides of pan so there is a slight overhang) and grease

with butter or nonstick cooking spray.

Place the butter in a medium microwave-safe bowl and melt in the microwave until bubbling.

Add the chocolate and whisk until the chocolate is completely melted. The heat from the

butter should be enough to melt the chocolate completely, but if not, place the chocolate-

butter mixture in the microwave and heat for 20 seconds or so, then whisk again.

(Alternatively, combine the butter and chocolate in a heat proof bowl and set over a pan of

simmering water. Stir occasionally until melted.)

Whisk the eggs in a large bowl.

Add the salt, granulated sugar, brown sugar, and vanilla; whisk until smooth (be sure no lumps

of brown sugar remain).

Whisk in the chocolate-butter mixture, then add the flour and whisk until the batter is

uniform.

Pour the batter into the prepared pan and spread evenly.

Bake for about 45 minutes, until the top has formed a shiny crust and the batter is

moderately firm. Cool completely in the pan on a rack. If not serving right away, store them at



room temperature, for 3 to 4 days. To extend their shelf life for a day or two, you can

refrigerate them.

To cut brownies, first lift them out of the pan using the parchment overhang and transfer

them to a cutting board. Separate the parchment from the edges. Using a sharp knife, trim

away the edges and cut the brownies into 2-in squares.

Freezer-Friendly Instructions: The brownies can be frozen for up to 3 months. After they are

completely cooled, cut them into squares, wrap tightly in foil, and then place them in an

airtight container or sealable plastic bag. Thaw overnight on the countertop before serving.

Nutrition Facts

 PROTEIN 4.04%
  FAT 48.89%

  CARBS 47.07%

Properties
Glycemic Index:6.05, Glycemic Load:8.69, Inflammation Score:-2, Nutrition Score:3.4478260589683%

Nutrients (% of daily need)
Calories: 221.22kcal (11.06%), Fat: 12.16g (18.7%), Saturated Fat: 7.2g (45.03%), Carbohydrates: 26.33g (8.78%), Net

Carbohydrates: 25.43g (9.25%), Sugar: 20.77g (23.08%), Cholesterol: 51.88mg (17.29%), Sodium: 65.05mg (2.83%),

Alcohol: 0.11g (100%), Alcohol %: 0.29% (100%), Caffeine: 8.13mg (2.71%), Protein: 2.26g (4.52%), Manganese:

0.17mg (8.53%), Selenium: 5.37µg (7.67%), Copper: 0.14mg (6.91%), Iron: 1.06mg (5.87%), Vitamin A: 285.88IU

(5.72%), Magnesium: 19.83mg (4.96%), Phosphorus: 49.35mg (4.93%), Vitamin B2: 0.07mg (4.33%), Fiber: 0.9g

(3.59%), Folate: 13.82µg (3.46%), Vitamin B1: 0.05mg (3.18%), Zinc: 0.41mg (2.71%), Potassium: 85.78mg (2.45%),

Vitamin E: 0.37mg (2.44%), Calcium: 21.33mg (2.13%), Vitamin D: 0.31µg (2.06%), Vitamin B3: 0.41mg (2.04%),

Vitamin B5: 0.2mg (2.02%), Vitamin B12: 0.11µg (1.79%), Vitamin K: 1.38µg (1.32%), Vitamin B6: 0.02mg (1.19%)


