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Peanut Butter Cheesecake Swirl Brownies
Ingredients for the Brownies
14 tbl. unsalted butter
6 oz. bittersweet chocolate, coarsely chopped
1 cup cocoa powder (Hershey’s Special Dark)
2 cups sugar
6 oz. cream cheese, softened (I microwaved briefly for ease of mixing)
6 large eggs
2 tsp. vanilla extract
1/2 tsp. salt
1 cup all-purpose flour
Ingredients for the Peanut Butter Cheesecake Swirl
8 oz. cream cheese, at room temperature
2/3 cup creamy peanut butter
6 tbl. sugar
1 large egg
1 tsp. vanilla extract
Directions

Preheat the oven to 350˚ F.  Line a 9 x 13-inch baking pan with overhanging foil (so that you can remove the brownies from the pan easily for cutting) and spray lightly with cooking spray.  To make the brownie batter, combine the butter and chocolate in a large heatproof bowl set over simmering water.  Heat, stirring occasionally, until the mixture is completely melted and smooth.  Remove the bowl from the heat.  (I combined the butter and chocolate in a microwavable bowl and followed the microwave directions on the package of chocolate.)  Whisk in the cocoa powder, sugar, eggs and softened cream cheese until smooth and well blended.  Mix in the vanilla and salt.  Add the flour to the bowl and whisk just until incorporated.  Pour the brownie batter into the prepared baking dish and smooth the top with a spatula.
To make the peanut butter cheesecake portion, combine the cream cheese, peanut butter and sugar in the bowl of an electric mixer.  Beat on medium-high speed until completely smooth, about 2-3 minutes.  Blend in the egg and vanilla until incorporated, scraping down the bowl as needed.
Drop spoonfuls of the peanut butter mixture over the brownie batter in the pan, creating a cobblestone appearance.  Use a knife or wooden skewer to gently swirl together the peanut butter mixture and brownie batter.  Bake 30-35 minutes, until the center is just set.  (My oven tends to run a little fast, but it took the full 35 minutes for the brownies to bake.)  Transfer to a wire rack and let cool to room temperature.  Cover and refrigerate until well chilled before slicing and serving.
Fran’s Notes
If your taste in chocolate candy runs to milk chocolate rather than dark chocolate, I would suggest substituting the 6 oz. of bittersweet chocolate for 6 oz. of semisweet chocolate to lighten up the intensity of the dark chocolate.  It wasn’t an issue for our friends or this household of chocoholics but just thought I’d mention.
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