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Kahlua Espresso Brownie
[bookmark: _GoBack]Serves 15
Ingredients:

2 sticks (1 cup) unsalted butter, cut into pieces
6 oz. unsweetened chocolate, chopped
4 large eggs
2 ½ cups sugar
2 tsps. vanilla
6 Tbsps. instant espresso powder
4 Tbsps. Kahlua 
1 ½ cups all-purpose flour
1 tsp. baking powder
¼  tsp. salt

Preparation:
1. Preheat oven to 350° F. 
2. Butter and flour a 12-inch baking pan, shaking out excess flour.
3. In a small bowl over a hot water bath, melt butter and chocolate over low heat, stirring until smooth.  Cool chocolate mixture to lukewarm.
4. In a large bowl with an electric mixer, beat together eggs, sugar, vanilla, espresso powder and Kahlua until mixture is thickened and pale, about 5-7 minutes.  
5. Add melted chocolate mixture into mixing bowl while on a low speed. 
6. Sift together flour, baking powder and salt.  Beat into batter in 2 increments just until blended well.
7. Spread batter evenly in pan.  Bake brownies in middle of oven 40 to 45 minutes, or until a wooden skewer, pushed into the center, comes out clean.  
8. Cool brownies completely in pan on a rack before cutting.
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