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Cappuccino Brownies
Ingredients

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

2 tsp. instant espresso powder

5/8 tsp. cinnamon

2 tsp. vanilla

1 cup flour

1 cup mini semisweet chocolate chips

Directions

Grease and flour 9x13” 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, cinnamon and vanilla.  Add flour and mix well; batter will be thick.  Stir in chocolate chips.
Spread in prepared pan and bake at 350o for approx. 25 to 30 mins.
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