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Rapture Brownies
Ingredients

1 cup (2 sticks) unsalted butter
4 squares unsweetened baking chocolate
4 eggs
2 cups sugar
Pinch of salt

1 tbl. instant espresso powder

2 tsp. vanilla

1 cup flour

2 cups chopped walnuts, optional
Directions

Grease and flour 13x9 pan.

Melt butter and baking chocolate together—you can choose to melt them on the stovetop on low or in the microwave following the directions for melting the chocolate (which is always on the back of the box).  When the butter and chocolate are melted, set aside and let cool to lukewarm or room temperature.  Cooling is important—it helps the chocolate flavor bloom.
Beat eggs until light and frothy.  Add sugar and beat until mixture light and fluffy.  Add cooled chocolate mixture and beat well to combine.  Mix in salt, instant espresso, and vanilla.  Add flour and mix well; batter will be thick.  Stir in nuts if using.  

Spread in prepared pan and bake at 350o for approx. 28 to 30 mins.

For 1 1/2 times the recipe, bake 45 to 50 mins.
Note:  I prefer to beat by hand with a whisk and wooden spoon (once the batter gets thicker), but using a mixer is OK.  I once read that whisking the ingredients for brownies rather than using an electric mixer will help prevent the top of the brownies from separating and crackling when you bite into them.  It does help prevent that somewhat, but not totally.  I know there are people who like that crackly top; so, if you prefer it that way, go ahead and use a mixer.  
Source:  Bema, my sister's grandmother-in-law
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