
1/3 cup granulated sugar
2 tbsp unsalted butter, at room temperature cut into chunks
1/4 cup heavy cream
Flaky sea salt

1 & 1/2 sticks (12 tablespoons) salted butter
1 & 1/2 cups semi-sweet chocolate, or milk chocolate, chips
1 cup granulated sugar
1 tbsp instant coffee/espresso
1 tbsp Kahlúa
2 tsp vanilla extract
3 large eggs
1/3 cup all-purpose flour
1/3 cup unsweetened cocoa powder
3/4 tsp baking powder
1/4 tsp kosher salt
1/2 cup Nutella

Caramel:

Brownies:

To make the caramel, line a baking sheet with parchment paper.  In a medium pot, cook the
sugar over medium heat, stirring occasionally until the sugar has melted and turns a golden
caramel, about 8 minutes. Remove the pot from the heat and add the chunks of butter,
whisking until combined. Then, stir in the cream. Return the pot to medium heat and cook the
mixture, stirring until the caramel has thickened and easily coats the back of your spoon, about
5-8 minutes. Remove from the heat and stir in a pinch of salt. Pour onto the parchment paper.
Freeze in the freezer for 20 minutes to harden.

Preheat the oven to 350° F. Line a 9×9 inch square pan with parchment paper.

Caramel Mocha
and Nutella

Brownies

Makes:  16 servings
Prep Time:  30 minutes  Cook Time:  30 minutes
Total Time:  1 hour

https://shopstyle.it/l/bry85
https://shopstyle.it/l/bry85
http://l.thrv.me/HBH3191-maldon-sea-salt-flakes
http://l.thrv.me/HBH1664-enjoy-life-semi-sweet-chocolate-
https://shopstyle.it/l/bry85
https://www.halfbakedharvest.com/caramel-mocha-nutella-brownies/instant%20coffee%20http://l.thrv.me/HBH4356-mount-hagen-organic-instant-coff
https://www.kahlua.com/en-us/
http://l.thrv.me/HBH5002-simply-organic-madagascar-vanill
http://l.thrv.me/HBH2888-king-arthur-flour-all-purpose-fl
http://l.thrv.me/hbh-ee-org-baking-cocoa
http://l.thrv.me/HBH5734-thrive-market-organic-arrowroot-
http://l.thrv.me/hbh-natnectr-medksalt
http://l.thrv.me/HBH2087-nutiva-hazelnut-spread-classic


In the microwave, melt together the butter and 1 cup chocolate chips (stirring at 30-second
intervals) until melted and smooth. Stir in the sugar, coffee powder, Kahlúa, and vanilla. 

In a small bowl whisk the eggs for 1 minute until bubbly on top. Stir the eggs into the chocolate
mix. Add the flour, cocoa powder, baking powder, and salt. Stir until just combined. Stir in the
remaining 1/2 cup chocolate chips. Evenly spread half the mixture into the prepared baking pan.
Dollop spoonfuls of Nutella over the batter. Spoon the remaining batter over top, using a spoon
to lightly smooth out the batter. It's ok if the batter does not cover up all the Nutella.

Grab the caramel piece from the freezer and break/cut into pieces. Stick the caramel into the
brownies, you may not need all of the caramel. Bake 28-30 minutes or until the brownies are
just set. Let cool…or cut and enjoy warm.

Recipe from Half Baked Harvest

www.thefancypantskitchen.com


