MISSISSIPPI MUD BROWNIES
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These are definitely a family favorite – loaded with chocolate, melty marshmallow and drizzled with fudge – what’s not to love?!
INGREDIENTS:

BROWNIES:
4 ounces unsweetened chocolate (like Bakers)

1 cup (2 sticks) butter

4 eggs

2 cups granulated sugar

1 Tablespoon vanilla extract

¼ teaspoon salt

1 cup all-purpose flour

CHOCOLATE GANACHE & MARSHMALLOW TOPPING:

1 (7 oz.) jar Kraft Marshmallow Creme

1 cup (6 ounces) semisweet chocolate chips

1/3 cup plus 2 tablespoons heavy whipping cream

1 tablespoon butter


HOW I MAKE THESE:
1. Preheat oven to 350 degrees.  Line a 9x13 baking pan with parchment paper or heavy foil (with a 2-inch overhang on two sides) and spray with non-stick spray. 
2. PREPARE BROWNIES: In a large glass bowl, combine the unsweetened chocolate and butter. Heat in microwave 1-2 minutes stirring intermittently until melted and smooth.

3. Beat in eggs, sugar, vanilla, and salt until well blended.

4. Stir in flour, blending well.

5. Spread evenly into prepared pan. Bake 25-30 minutes. Do not overbake!  Brownies should be moist. Cool in pan.

6. Dollop 8 equal-sized portions of marshmallow crème evenly over top of cooled brownies.  Spray the blade of an offset spatula with non-stick spray for easy spreading of the marshmallow crème evenly over the top of the brownies, getting as close to the edges as you can.

7. PREPARE TOPPING: Combine chocolate chips and cream in a large glass bowl. Heat in microwave at 50% power for 1-2 minutes stirring every minute until melted and smooth.  Add butter and stir until melted and smooth. 
8. Drizzle chocolate ganache over top of marshmallow layer.  Take a sharp knife, spray with non-stick spray, and pull thru the chocolate ganache and marshmallow layers to create a pattern.
9. Refrigerate several hours or overnight. Cut into bars. Store in the refrigerator
SERVINGS:  16 brownies
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