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( Updated Palm Beach Brownies
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Vegetarian

READY IN SERVINGS CALORIES
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55 min. Lt 284 kcal
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Ingredients

I:‘ 5 large eggs

I:‘ 3.8 cup granulated sugar (I like using evaporated cane juice crystals)
I:‘ 0.5 teaspoon salt

I:‘ 2 teaspoons a packet of silk black instant

I:‘ 7.5 ounces unbleached flour all-purpose

D 8 oz butter unsalted

I:‘ 2 teaspoons vanilla extract pure

I:‘ 2 cups walnuts toasted
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Equipment

[
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bowl

frying pan
sauce pan
baking paper
oven

whisk
roasting pan
aluminum foil
stand mixer

microwave

Directions
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Adjust an oven rack one-third up from the bottom and preheat oven to 425 degrees. Line a
9x13x2-inch metal pan with nonstick foil or parchment paper.Melt the butter and chocolate
together in a saucepan set over low heat or in a microwave-safe bowl, using 50% power and
stirring every 30 seconds.In the bowl of a stand mixer fitted with a whisk, beat the eggs with
the vanilla, salt, coffee and sugar at high speed for 10 minutes. On low speed, add the
chocolate mixture and beat only until mixed. Stir in the flour using lowest speed of mixer, then
remove from mixer and stir in the nuts.

Pour the batter into the prepared pan.

Bake for 35 minutes, reversing the pan from front to back once to ensure even baking.
Halfway though, lay a sheet of heavy duty foil over the top of the brownies to prevent the top
from burning. At about 25 minutes the brownies will start to smell really good and you might
be tempted to take them out, but try to hold out and keep them in the whole 35 minutes. If
your oven is calibrated properly, you won't overbake them.While brownies are baking, fill a
roasting pan about an inch full with ice water.

Remove the pan from the oven, scatter chips across the top (if using) and immediately set
pan in the ice water.

Let the brownies cool down in the ice water bath for about 30 minutes, then transfer to the

refrigerator or the freezer and chill overnight.The next day lift the brownies from the pan and



peel away the parchment paper or the foil.

I:‘ Cut into large squares.

Nutrition Facts
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I PROTEIN 4.92% [ FAT 43.95% CARBS 51.13%

Properties
Glycemic Index:3.96, Glycemic Load:5.03, Inflammation Score:-3, Nutrition Score:4.8230434384035%

Flavonoids
Cyanidin: 0.26mg, Cyanidin: 0.26mg, Cyanidin: 0.26mg, Cyanidin: 0.26mg

Nutrients (% of daily need)

Calories: 283.98kcal (14.2%), Fat: 15.1g (23.23%), Saturated Fat: 5.79g (36.2%), Carbohydrates: 39.53g (13.18%), Net
Carbohydrates: 38.64g (14.05%), Sugar: 31.61g (35.13%), Cholesterol: 59.07mg (19.69%), Sodium: 64.71mg (2.81%),
Alcohol: 0.11g (100%), Alcohol %: 0.21% (100%), Protein: 3.8g (7.6%), Manganese: 0.4mg (19.94%), Selenium: 6.78ug
(9.69%), Copper: 0.18mg (8.86%), Folate: 30.95ug (7.74%), Vitamin B1: 0.11mg (7.16%), Phosphorus: 66.47mg
(6.65%), Vitamin B2: 0.1Img (6.45%), Vitamin A: 294.35IU (5.89%), Iron: 0.88mg (4.91%), Magnesium: 19.1Img
(4.78%), Vitamin B6: 0.07mg (3.72%), Fiber: 0.89g (3.57%), Zinc: 0.51Img (3.38%), Vitamin B3: 0.67mg (3.34%),
Vitamin E: 0.4mg (2.68%), Vitamin B5: 0.26mg (2.65%), Potassium: 82.89mg (2.37%), Vitamin D: 0.35ug (2.33%),
Calcium: 19.177mg (1.92%), Vitamin B12: 0.11ug (1.81%)



