DARK CHOCOLATE & RASPBERRY BROWNIES
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The only thing more perfect than a dark chocolate caramel brownie is a dark chocolate and raspberry brownie!  This special treat is easy to make, soft, crisp, gooey, chewy, decadent, fudgy and filled with dark chocolate and deep raspberry flavor!
INGREDIENTS:
1 pkg Ghirardelli Dark Chocolate Brownie Mix with Dark Chocolate Chips
1 large egg (room temperature)

½ cup vegetable oil

¼ cup water

1-1/2 cups fresh raspberries

1 pkg Ghirardelli Dark Chocolate & Raspberry Squares (12 squares)
HOW I MAKE THIS:
1. Rinse raspberries and drain well.  (I usually put them on a layer of paper towels to get the last of the water drained.)  Put raspberries in a small bowl and smash them good!  Set aside.

2. Preheat oven to 325 degrees.  Line a 9-inch square baking pan with parchment paper and spray with non-stick cooking spray.  (This will help you get them out of the pan!)
3. In a medium bowl, stir together the brownie mix, egg, vegetable oil and water JUST until blended – do not overmix!  Pour into prepared pan and smooth evenly.
4. Spoon smashed raspberries over top of brownie batter; using a knife, slowly pull the raspberry mixture down thru the brownie batter, leaving about half of the raspberries on the top.
5. Bake for 45 to 50 minutes or until top is baked but not overly-moist in the center of the pan.  Do not over bake, or the brownies will dry out.

6. While brownies are baking, remove wrappers from Dark Chocolate & Raspberry Squares; set aside.

7. Immediately after removing the brownies from the oven, place the Dark Chocolate & Raspberry Squares on top – four rows by three rows.  
8. Let the brownies sit for 10 minutes to allow the chocolate squares to melt; using an offset spatula, GENTLY spread the melted chocolate squares evenly – and only until evenly spread.  The raspberry center from the squares will ooze to the top of the frosting if you spend too much time doing this – they will still taste great, just won’t look as pretty!

9. Let frosted brownies sit at room temperature for at least an hour before serving, or place in the refrigerator to chill for 15 to 20 minutes before serving.

SERVINGS:  9 servings (I’m just keeping it honest!)
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