IMPOSSIBLE

BROWNIES

Toasted Walnuts

* 1 cup (110g) Walnut halves or pieces

Brownie Base

* 12 tBsp (170g) Salted Butter

* 2 tBsp (12g) Nonfat Dry Milk Powder

* % cup (50g) Dutch Process Cocoa
Powder

* 2 tsp (6g) Espresso Powder

* % tsp (4g) Salt

* Y tsp Cinnamon

* Pinch of Ancho Chile Powder

* 1tBsp (15g) very hot Coffee or Water

* 5 ounces (140g) 70 % Dark Chocolate,
finely chopped

* 1 cup plus 1tBsp (212g) Sugar

* 3 tBsp (40g) packed Dark Brown Sugar

» 2 large Eggs, beaten

» 2 large Egg Yolks, beaten

* 2 tsp (8.5g) Vanilla Extract

* %2 cup (60g) AP Flour

* 1% ounces (40g) Semisweet or
Bittersweet Chocolate, chopped small

* % cup (85g) Toasted Walnuts, (from
above) chopped

The “Ozark” Crust

» 2 large Eggs, beaten

* % cup plus 1tBsp (165g) Superfine Sugar

* 1tsp (4g) Vanilla Extract

* % cup (20g) Dutch Process Cocoa
Powder

* 3 tBsp (24g) AP Flour

* 2 tBsp (14g) finely ground toasted
Walnut Meal (from above)

* Y4 tsp (I1g) Baking Powder

* Scant ¥4 teaspoon salt

Scan this

code to
watch the

33-ish min
g LY 5 ! The brownie they said couldn’t be made... over the top oA
v My BRe e | textures and flavors, with a fudgy bottom and a cookie cap! [&e] 26 brownies
INGREDIENTS: INSTRUCTIONS:

Toasted Walnuts
1. Heat the oven to 340°F / 170°C.

2. Line a pan with parchment and lightly butter the surface.
Spread out the Walnuts and toast them for 5 minutes,
until fragrant. Then stir them around on the pan and bake
for 5 more minutes. Remove from oven and allow to cool
completely.

3. Grind 2 tBsp (14g) of the Walnuts into a fine meal for the
topping. Chop % cup (85g) medium sized for the base.

Brownie Base

-prepare a 97x9” (23cmX23cm) pan by greasing it with
butter and lining it completely (including the sides) with
parchment paper. Then Butter the parchment. Set aside.

1. Place the Cocoa, Espresso Powder, Salt, Cinnamon, and
Ancho in a heatproof bowl.

2. Melt the butter over medium heat in a fry pan, then
whisk in the Milk Powder.

3. Cook, stirring constantly, until the Milk solids are deep
olden and very nutty smelling, then immediately pour
the hot Browned Butter over the Cocoa, Espresso
Powder, Salt, Cinnamon, and Ancho. Whisk until smooth.

4. Add the hot Coffee or Water and the Chopﬁed Dark
Chocolate and let it sit 30 seconds, then whisk until fully
smooth and glossy.

5. Add the Sugar and Dark Brown Sugar and whisk until the
mixture looks slightly loosened and shiny.

6. Let cool 5 minutes, then whisk in the Eggs and Yolks a
bit at a time until smooth and glossy.

7. Whisk in the Vanilla, then fold in the Flour just until it is
almost combined. Then fold in the chopped Walnuts and
chopped Semi or Bittersweet Chocolate.

8. Spread the batter evenly in the pan, then smooth the
surface very flat, and push any exposed nuts or chocolate
just below the surface.

THE BAKE IS TIME SENSITIVE. PREPARE YOUR TOPPING
INGREDIENTS BEFORE STARTING THE BAKE!
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INSTRUCTIONS (CONTINUED)

PREPARE FOR THE BAKE
1. Create a Bain-Marie (double boiler) on the stove by placing an appropriately sized mixing

bowl onto the top of a saucepan % full of water. Preheat the water so it is steaming, but not
boiling.

2. Place the pan with the brownie base into the oven, and start a timer for 11 minutes.

Immediately begin to make the topping.
THIS is time sensitive!

The Brownie Topping

1. Pour the Superfine Sugar into the preheated bowl that is on top of the saucepan on the stove,
then add the Eggs. Whisk constantly until the mixture is warm, fluid, and the Sugar feels
much less gritty. Bring to about 105°F to 110°F / 40°C to 43°C.

2. Remove from the heat and immediately beat with a hand mixer on medium-high for 2 to 3
minutes, until thick, pale, and ribboning. Then beat in the Vanilla Extract.

3. Combine the Cocoa, Flour, Baking Powder, and Salt. Then fold the dry ingredients and the
walnut meal into the egg mixture just until no dry pockets remain.

Combine and Bake
1. At the 11 minute mark remove the brownie base from the oven, it should have just started to
bake around the edges, the middle should be barely set and slightly wobbly.

2. Immediately spoon the topping batter over the hot brownie base in dollops, then gently
spread it all the way to the edges with an offset spatula. Do not dig down into the brownie
layer.

3. Return the pan to the oven and bake 11 more minutes.

4. Once this time has passed, remove the pan from the oven and drop it one time firmly onto
the counter. This settles the batter and will encourage the topping to weld itself to the base
layer.

5. Return the pan to the oven and continue baking for 11 more minutes or until the top is dry
looking and resists light tapping with your fingers.

6. Set on a cooling rack and allow it to cool completely in the pan. It is still baking in the pan
and needs about 45-60 minutes to finish off as it sits on the counter and cools. Don't rush it.

7. Once it has fully cooled, remove from the pan and slice into squares.

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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