CARROT BROWNIES

(CHEWY TRIPLE CHOCOLATE BROWNIES with dark chocolate ganache & buttercream carrots)
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Carrot Brownies (a/k/a Chewy Triple Chocolate Brownies with Dark Chocolate Ganache & Buttercream Carrots) are the richest, most decadent homemade brownies you’ll ever try. This single bowl recipe is so simple to make and the fudgy taste will wow you! What a perfect way to enjoy your vegetables!
INGREDIENTS:
BROWNIES:
⅓ cup (35 g) Dutch-processed cocoa 
1 teaspoon espresso powder 
½ cup + 2 tablespoons boiling water 

2 ounces unsweetened chocolate (finely chopped)
        (I use Ghirardelli 100% Cacao Unsweetened Chocolate Bars)
4 tablespoons unsalted butter (melted)
½ cup plus 2 tablespoons vegetable oil 

2 eggs (room temperature)
2 egg yolks (room temperature)
2 teaspoons pure vanilla extract 

2½ cups (500 g) cups granulated sugar 

1¾ cups (210 g) all-purpose flour 

¾ teaspoon salt 

1 cup semisweet chocolate chips 
DARK CHOCOLATE GANACHE:

4 oz. Dark Chocolate (Ghirardelli)

½ cup heavy cream

BUTTERCREAM FROSTING:  Orange & Green
HOW I MAKE THESE:
1. PREPARE BROWNIES:  Remove eggs from refrigerator and allow to come to room temperature.

2. Adjust oven rack to lowest position and heat oven to 325 degrees F.  Use a brownie bite non-stick pan or line a 9x13-inch baking pan with foil or parchment paper, leaving about a one-inch overhang on all sides. Spray with nonstick baking spray.

3. Whisk cocoa powder, espresso powder and boiling water together in a large bowl until smooth. 
4. Add the chopped unsweetened chocolate and whisk until the chocolate is melted. 
5. Whisk in the melted butter and oil (the mixture may look curdled at this point, that's okay!). 
6. Add the eggs, yolks, and vanilla extract, and whisk until smooth and well blended. 
7. Whisk in the sugar until fully incorporated. 
8. Add the flour and salt and mix with a silicone spatula until combined. 
9. Fold in the chocolate chips.

10. Scrape batter into prepared pan and spread into an even layer. Bake individual brownie bites for about 20 minutes; or pan of brownies for 35-45 minutes, or until a toothpick inserted halfway between edge and center comes out with just a few moist crumbs attached.  

11. Place the pan on a wire rack and allow to cool for 1½ hours.

12. Using a small spatula, remove individual brownies from the brownie bite pan OR using the foil/parchment paper overhang, lift the brownies from pan. Place the brownies on the wire rack and cool completely, about another hour. If you didn’t use a brownie bite pan, cut into 2-inch squares with a sharp chef’s knife for cleanest edges.
13. PREPARE DARK CHOCOLATE GANACHE:  Chop dark chocolate bar into small pieces and place in a small deep bowl.  Heat heavy cream in a small heavy saucepan over medium-low heat just until bubbles form all around the outside edge of the cream.  Remove from heat and immediately pour ½ cup over top of chopped chocolate, making sure to cover all chocolate.  Let sit for 5 minutes, then stir gently with a small whisk until smooth and shiny.

14. Immediately spoon a small amount over each brownie, allowing it to drizzle slightly down the sides.  Refrigerate brownies for 30 minutes.

15. PIPE BUTTERCREAM CARROTS:  Fill one piping bag with orange buttercream (fitted with a round tip – I used Ateco 5 tip), and another with green buttercream (fitted with a small leaf tip).  Starting at one corner, start piping round carrot, pulling the piping bag and increasing pressure slightly to create a “carrot” shape.  Pipe green leaves with green buttercream.  Allow to set for at least an hour before serving to maintain shapes and edges.

16. Brownies can be stored in an airtight container at room temperature for up to 4 days.

YIELD:  18 brownie bites
Originally posted February 2014; revised and reposted April 2020.
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