
www.therapybread.com 

Bittersweet Fudge Brownies 

Ingredients: 

 1 stick (4 ounces) unsalted butter, cut into 1/2-inch pieces 

 4 ounces bittersweet chocolate (up to 64 percent cacao), finely chopped (you can use 

semisweet if you prefer) 

 2 ounces unsweetened chocolate, finely chopped 

 1 cup (7 ounces) superfine sugar (substitute regular granulated sugar if you must) 

 2 large eggs, at room temperature 

 1 1/2 tsp. pure vanilla extract 

 1/2 cup unbleached all-purpose flour 

 Pinch of kosher or sea salt 

 1/4 tsp. espresso powder 

 1/2 cup (about 3 1/4 ounces) bittersweet chocolate chips or chunks (optional) 

 1/2 cup (2 ounces) chopped nuts, toasted and cooled 

Directions: 

 Preheat oven to 350 degrees F and position rack in the center position 

 Line an 8-inch square pan with parchment paper across the bottom and up two sides, then 

lightly coat with high-heat canola-oil spray 

 Bring 2 inches of water to a simmer in a medium saucepan, with a glass bowl positioned 

over it like a double boiler. Make sure the water is not touching the bottom of the bowl 

 Place the butter, bittersweet chocolate and unsweetened chocolate in the glass bowl and 

melt over medium-low heat, stirring frequently with a rubber spatula 

 When mixture is smooth and fully incorporated, turn off the heat and remove bowl from 

over the pan 

 Whisk in the sugar and espresso powder 

 Whisk in the eggs, one at a time, stirring well to incorporate after each addition 

 Whisk in the vanilla extract, followed by the flour and then the salt 

 Continue to whisk the mixture until smooth and shiny, about 1 minutes 

 Stir in the chocolate chips and nuts, if using 

 Scrape the batter into the prepared pan and spread evenly 

 Bake for 35 to 40 minutes, or until a cake tester inserted in the center comes out with 

only a few moist crumbs clinging to it (do not over-bake) 

 Transfer to a rack and cool completely 
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 Run a thin knife around the edges of the pan to loosen the brownies and lift the brownies 

out of the pan using the parchment paper 

 Cut into squares of desired size (or serve directly from the pan if you prefer) 

 Store in a sealed container or zip-lock bag at room temperature or in the refrigerator 


